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Give your plantbased drinks
the right appeal

DSM’s Delvo®Plant enzyme solutions
for plant-based dairy alternatives
If you want to build better plant-based dairy alternatives,
look no further than our Delvo®Plant portfolio for plant-based
drinks. We’ll help you create tastier, sweeter products with
a satisfying texture that health-conscious consumers want;
supported every step of the way by our plant-based experts.
So, ready to put our solutions to work?
info.food@dsm.com
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Where the
food, drink
& nutra
development
sectors meet
Informing, inspiring and
connecting the industry

We look forward to the summer when the industry reunites at the UK Food & Drink Shows,
encompassing The Ingredients Show, National Convenience Show, Food & Drink Expo,
Foodex, Farm Shop & Deli Show and The Forecourt Show.

Find out more at
theingredientsshow.co.uk
This is a trade event. No under-18s will be admitted.
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Tate & Lyle completes
acquisition of tapioca
business in Thailand
ate & Lyle PLC, a leading global provider
of food and beverage ingredients and
solutions, announces that it has
completed the acquisition of an 85% shareholding
in Chaodee Modified Starch Co., Ltd., a wellestablished tapioca modified food starch manufacturer located in Thailand. The signing of a conditional agreement for this acquisition was
announced on 28 October 2020.
Nick Hampton, Chief Executive of Tate & Lyle,

said: “We are delighted to welcome our new
colleagues to Tate & Lyle. This acquisition extends
our presence in speciality tapioca-based texturants
and allows us to offer a broader range of tapiocabased solutions to meet customers’ needs for
better tasting and clean label foods. It also
establishes a dedicated production facility in the
main tapioca area of eastern Thailand and expands
our manufacturing footprint in the higher growth
Asia Pacific region.”

New dates for the UK
Food & Drink shows
ollowing the announcement of the third
lockdown and the rollout of the vaccine,
the UK Food & Drink Shows comprising
Food & Drink Expo, Farm Shop & Deli Show, The
Ingredients Show, Foodex, National Convenience
Show and The Forecourt Show have been postponed until 5-7 July 2021.
This move has been positively received by the
industry, who can now look forward to coming
together at the NEC Birmingham in July, uniting the
worlds of food development, grocery, manufacturing, specialist retail, wholesale and foodservice.
The UK Food & Drink Shows promise to be a
hotbed of positivity and celebration reuniting over
1000 leading brands, relishing a return to live
action providing the largest, most important event
of its type in 2021.
Andrew Reed, Managing Director, Events &
Exhibitions for William Reed, commented: “The
COVID-19 pandemic has tested our business as it
has the businesses of our exhibitors and visitors and

we’re delighted we have managed to secure new
dates in July at the NEC.”
“No one is better placed or more experienced
to deliver safe and inspiring live events, and no
other event in 2021 will have the laser guided
sector focus, breadth of exhibitors, content and
innovation. We look forward to the summer as a
time of great celebration, of new ways of thinking,
new products, new attitudes and a new start for
our industry. We can’t wait to once again welcome
exhibitors and visitors to the NEC in Birmingham.”
William Reed has worked closely with the
Association of Event Organisers (AEO) in developing
the industry wide AllSecure Standards, designed to
provide the highest levels of hygiene and safety,
allowing its shows to operate effectively and safely
according to Government and local authority
guidance.
For more information on exhibiting at the
shows or registering interest as a visitor, email:
julie.adlington@wrbm.com

Kappa Bioscience expands business
into the United States
appa Bioscience, a Norway-based
company and a global leader for pure
and stable vitamin K2 MK-7, K2VITAL®
ingredients, is expanding its business in the United
States.
Kappa Bioscience continues its geographical
expansion by establishing a US-based entity in late
2020. “Our strategy requires focusing on one of the
world’s largest regions for dietary supplements and
functional foods. We have reached the point where
the number of clients and projects require
dedicated local resources,” says Jörg Büttinghaus,
Vice President Sales at Kappa Bioscience Group, and
President of Kappa’s US business.
Egil Greve, CEO at Kappa Bioscience, reveals:
“Through our New Jersey-based entity, Kappa
Ingredients USA, Inc., we are investing in customer
centricity, business development, and marketing.
In a second step, we will expand our local

production. Our objective is to support our clients
to a faster and greater degree with products to fit
the local needs, made in the USA and to create new
jobs and partnerships. One great example is our
scientific cooperation with US universities and
research institutes, to develop further scientific
evidence of the many health benefits of vitamin K2
MK-7.”
With the international presence growing and
expansion continuing unabated, Kappa has
implemented organizational changes. Following
Dominik Mattern`s arrival (ex Lonza) as new VP of
Marketing, Jörg Büttinghaus will spearhead sales.
With his rich industrial expertise, Kappa will be able
to expand local focus in the US. Kappa Bioscience,
will intensify its close collaboration with its
efficacious US distributors and expand its offerings
to include new, innovative products, features and
services.
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SweeGen
announces
successful
scale-up of
Bestevia®RebN
weeGen is making possible a healthier,
more guilt-free, and sweeter world with
the commercialization of Bestevia®
Rebaudioside N (Reb N), a special zero-calorie,
highly sought-after natural stevia sweetener.
Reb N is a naturally occurring sweetener found
in stevia leaves. The unique sensory profile of
Bestevia Reb N makes it especially attractive for
beverage applications, which is an application
space that has already been exclusively licensed
out. With its unique functionality, Reb N also works
very well in a variety of foods.
Following SweeGen’s commercial announcements of Bestevia Rebs B and I this year, and with
the addition of Reb N, the company’s portfolio of
sugar reduction solutions is the broadest available
in the industry for tackling sugar reduction
challenges.
“Bestevia Reb N has a unique sweet profile
that helps us create solutions that have a taste
profile closer to both full-calorie and high intensity
sweeteners,” said Shari Mahon, SVP of global
application technology. “Our solutions are one of
the most unique and tailored in the industry
because of our access to the widest range of Rebs
for sugar reduction.”
SweeGen’s entire proprietary portfolio of next
generation, natural stevia sweeteners are classified
as next generation non-GMO, high-purity, and
clean tasting. The Bestevia portfolio includes Rebs
B, D, E, I, M, and now Reb N. These Rebs translate
to highly-relevant, clean-label, sustainable, natural
sweeteners that consumers are seeking in finished
products.
Much like Bestevia Rebs M, E and I, Reb N is
found in trace quantities in the stevia leaf, which
historically made it difficult and expensive to
isolate. SweeGen’s Bestevia Reb N is now accessible because it is produced by a patented
bioconversion technology, which starts with
sustainably-sourced stevia leaf, and results in great
tasting, pure molecules that are found in nature.
This process was developed by Conagen, a biotech
innovator of sustainable ingredients.
“The introduction of Reb N is another great
example of how Conagen’s deep expertise in
bioconversion technology enables the creation of
unique stevia sweeteners,” said Conagen’s VP of
innovation, Dr. Casey Lippmeier. “With such a wide
range of next generation stevia offerings now
available, we will see a new level of innovation in
better-for-you products that was previously
considered impossible.”
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SunOpta advances strategic plan
with two new initiatives
unOpta Inc., a leading healthy food and
beverage company focused on plantbased foods and beverages and fruitbased foods and beverages, has announced an
additional investment in its plant-based foods and
beverages segment. The investment will expand
the capacity of its Allentown, Pennsylvania plant.
“I’m pleased to announce the further
expansion of our Plant-Based Foods and Beverages
production capacity. This project, in our Allentown,
Pennsylvania plant, follows the completion of three
large projects in the fourth quarter of 2020 to
accelerate the growth of our plant-based business.
We expect this new capacity to come online in the
fourth quarter of 2021. We remain pleased with our
sales pipeline exports to deliver $100 million of
revenue growth by the end of 2022 from the three
2020 projects. This additional capacity will ensure
that we are well positioned to support our

customers’ growth in 2022 and beyond,” said Joe
Ennen, Chief Executive Officer of SunOpta.
“We have closed our frozen fruit processing
plant located in Santa Maria, California ffective
February 1, 2021. This closure will reduce the cost
basis in our frozen fruit business, while leaving
ongoing relationships with growers intact and
ensuring adequate capacity to service demand for
years to come. The highly successful automation
and productivity efforts made over the last two
seasons have created the ability for us to operate
the same size business, with fewer assets. Lowering
our cost structure will improve gross profit, which
we expect will make us more competitive as we
seek to add new business. Finally, given the plant
closure, we are using this as a catalyst to evaluate
marginally profitable or unprofitable customers and
SKU’s, which may lead to some customer and SK
rationalization,” said Mr. Ennen.

Azelis and MANE announce
exclusive distribution agreement
zelis has announced a new and exclusive
agreement with MANE for the distribution of its flavour and taste solutions in
the Benelux. Commencing January 2021, MANE’s
flavours and taste solutions will be distributed
exclusively by Azelis. This new agreement is a great
next step and reinforces the collaboration between
both companies.
“MANE is world-renowned for its wide range of
Flavours and Taste solutions: We are delighted to
be MANE’s exclusive distributor in Belgium and the
Netherlands, with the accolade of introducing their
products to the food markets. We share MANE's
values for quality, innovation and sustainability and

believe our customers will benefit greatly from our
combined technical expertise and our ability to
assist with innovation and product development“,
states Andrey Zhukov - Market Segment Director
Food & Health EMEA.
“This new partnership will enable MANE to
extend its presence to nearly full market coverage
as well as seeing a number of its existing customers
being serviced more efficiently by the dedicated
Azelis teams. Joining forces this way promises to
become a successful path for the benefit of both
partners as well as their customers” said Renaud
Milliard – Flavour Distribution Director EMEA at
MANE.

Let’s mix
something up!
With Hydrosol.
Mix something up for fast success
with delicious milk drinks from
classical cocoa drinks to any other
flavor type.
Our Stabiprime MFD range consists

Azelis opens new smoke
production facility in Denmark
zelis, a leading distributor of specialty
chemicals and food ingredients, is has
opened a new extraction and distillation
plant to produce smoke flavours. Azelis sells
its smoke flavours under the well-establishedScansmoke® brand. The new plant, developed with
Azelis’ proprietary extraction technology, consists
of distillation columns, storage, blending, a laboratory and office facilities covering a surface of 6,500
m². It is located in an industrial area close to the city
of Copenhagen and in the proximity of the airport.
The design of the new plant is based on Azelis’
proprietary technology and the key operations of
distillation and extraction are fully automated. The
Azelis smoke facility is furthermore one of the few
units in the world producing highly concentrated
smoke flavours. The storage building of the facility
allows easy navigation through the raw materials
and finished products and is set up to facilitate
accurate and fast quarterly counts from different
locations in the storage unit. The lab area of the
facility will be used for quality control of batch

samples. All food safety and cleaning procedures
are in place, and the facility is currently in the
process of implementing FSSC 22000 food safety
certification.
Gert Schnoor, Managing Director at Azelis
Nordic, states: “Azelis was one of the pioneers in
Scandinavia to manufacture and introduce
Scansmoke® flavourings to the marketplace. We are
now very proud to open our new smoke facility
where we will serve our customers in the best way
possible while offering a safe, efficient and pleasant
place to work for our experienced team. Our
facility is well-equipped to accommodate regular
customer visits and audits on customer request.
The new facility is also aligned with Azelis’ group
wide sustainability commitments as it offers a waste
handling system and the possibility to segregate
waste streams.
With such a large production site, we are
excited for the future growth of Scansmoke® as we
see significantly more business opportunities to
serve.”

of carefully selected hydrocolloids
for a rich and extra creamymouthfeel – with no sedimentation.

flexible stabilising systemrange
beverage filling at high
temperatures
low development costs
safe and simple manufacture

Telephone + 49 4102 202-003
info@hydrosol.de, www.hydrosol.de
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IFF’s olive leaf extract now
non-GMO project verified
FF has received Non-GMO Project Verified
certification for its Benolea® (EFLA® 943), an
olive leaf extract, clinically shown to
support cardiovascular health1. In addition, the
company recently received recognition by the
Council of Ecological Agriculture of the Region of
Murcia (CAIRM) for an organic grade of Benolea
available to its customers. These new certifications
endorse the ingredient as a trusted and transparently sourced all-natural product.
The olive leaves used for IFF’s unique formulation are nurtured and harvested in Spain as a side
stream of the olive oil industry. The extract is
processed locally, at the company’s Murcia facility,
to reduce the environmental footprint.

IFF’s team of experts work closely with the olive
growers, ensuring pure, clean, high quality olive leaf
extract, with a healthy amount of powerful
polyphenol antioxidants. They test it through every
step of production, from raw materials, over
intermediates, to the final products giving them
full control of the supply chain from farm to
fork.
“We have focused significant R&D activities on
researching the cardioprotective mechanisms of
the botanical ingredient and optimizing the
formula to promote cardiovascular support at
the highest purity, quality, and sustainability
standards,” says Laetitia Petrussa, PhD, Product
Manager for IFF Health unit.

Chr. Hansen Natural Colors partners with
Barentz in South Africa and Zimbabwe
hr. Hansen Natural Colors, has appointed
Barentz as its strategic partner for the
distribution of their natural colour
portfolio in South Africa and Zimbabwe.
‘We are excited with this new opportunity to
give our growing customer base in South Africa and
Zimbabwe access to the market’s leading and
innovative product portfolio, said Mr. Gökhan Oran,
Global Vice President Human Nutrition at Barentz.
‘Together with our technical experts and
application specialists of our joint venture company
SK Chemtrade, we will not only deliver the full range
of Chr. Hansen Natural Colors but also support our
customers with application & full-recipe know-how
and tailormade solutions.’
The appointment is an extension of an
exciting partnership between the two companies

and gives Barentz’ customers in South Africa and
Zimbabwe access to the largest and most vibrant
color portfolio in human nutrition, with applications
for beverages, confectionery, dairy-based or other
prepared foods. Covering natural colours and fruit
and vegetable concentrates, the unique portfolio
offers more than 600 unique products, including
product ranges as FruitMax®, CapColors® and
iColors®.
Mr. Adam Dundas, Global Head of Customer,
Sales & Distributor Excellence at Chr. Hansen
Natural Colors added: ‘Partnering with Barentz in
South Africa and Zimbabwe is a great outcome.
Their breadth of market knowledge spanning
almost 40 years, coupled with a team technically
trained on value added ingredients will perfectly
complement our natural color portfolio.’

Brenntag expands food and
nutrition business in China with
acquisition of specialty ingredients
distributor Zhongbai Xingye
renntag a global market leader in
chemical and ingredients distribution,
recently signed an agreement to acquire
the majority of Zhongbai Xingye Food Technology
(Beijing) Co., Ltd, starting with a 67% stake valued at
an Enterprise Value of about Eur90 million. The
Chinese company is dedicated to the distribution
of a wide variety of specialty food ingredients,
including dairy products and proteins.
Christian Kohlpaintner, CEO Brenntag Group,
highlights the significance of the acquisition
for Brenntag's business strategy: "The chemical
distribution market in Asia Pacific and especially in
China is growing dynamically. We see a substantial
potential there and we will strengthen the focus
on the region in terms of our M&A strategy. Thus,

Zhongbai Xingye is perfectly in line with Brenntag's
ambitions not only geographically but also in terms
of industry segment and deal size. The acquisition
of the leading player in mainland China is an
important step for our company to become a
full-line distributor of food ingredients in the Asian
market."
Yaqi Liu, Managing Director of Zhongbai Xingye:
"On behalf of Zhongbai Xingye, I extend a warm
welcome to Brenntag. We are very pleased to
become a part of the Brenntag family and to be
such an important cornerstone in their expansion
strategy. The food supplements industry has
extraordinary potential worldwide and especially in
China that we will leverage together."

8 Innovations in Food Technology | February 2021 | www.innovationsfood.com

Corbion to
expand lactic
acid capacity in
North America
orbion is to increase its capacity for
producing lactic acid in North America
by around 40% to meet the growing
demand for natural ingredients in multiple
industries. The investment reinforces the
company’s leadership position as a supplier of
lactic acid and its derivatives worldwide. Corbion
also operates lactic acid production facilities in the
Netherlands, Brazil, Spain and Thailand, and early
last year announced plans to build a new lactic acid
plant at its existing site in Rayong Province,
Thailand, to help meet global demand.
“At Corbion, we enable brand owners to
commercialize safe, high-performing products
using our lactic acid-based products and technology,” said Marco Bootz, President-Lactic Acid &
Specialties at Corbion. "Given the growth our
customers in North America are experiencing, and
the increased demand for our products, we
believe this expansion is the right thing to do for
our customers and for Corbion. We're committed
to further strengthening those relationships by
enabling more growth."
The use of lactic acid and its derivatives as
ingredients in foods and beverages for safe
preservation, and in home and personal care
products for effective but gentle disinfection and
hygiene, has increased steadily in the Americas
over the past five years. Manufacturers of food,
home and personal care products worldwide are
finding the efficacy, consumer-friendliness and
sustainability advantages offered by lactic acidbased solutions to be highly valuable in responding
to multifaceted market pressures.
“Our customers in the Americas see long-term
value in our lactic acid-based technologies, so we
are investing to ensure we can continue to supply
what’s needed,” Mr. Bootz added. “Taking the
long view is an essential part of the sustainability
principles our business is built on, and customers
are recognizing that, to be successful over the long
term, it’s essential to implement solutions
designed with the future in mind.”
Given its core commitment to sustainability,
Corbion is aiming to achieve the capacity
expansion at its Blair, Neb., plant in the most
sustainable way possible. The company will employ
technology designed to enable a significant
boost in efficiency while avoiding an increase in
emissions. The move will essentially demonstrate
that production growth can be decoupled from
CO2 output.
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New corporate style for Sensus Kerry Group
he power of plants, that is what our new
logo represents. And we believe in that
like no other. Inspired by inulin: that is
our vision. We acknowledge the power of our plant,
chicory, and see how inulin (i.e. chicory root fiber)
makes the world healthier and is becoming
increasingly important.
The power of plants
Plants produce important nutrients that we
need to live a healthy life. More and more people
are familiar with these nutrients. As a result, we
make more conscious choices, eat healthier and
have a more balanced lifestyle. Consumers are also
more aware of the effect of food on the environment and want to make a positive contribution to
the world. Plant-based food and ingredients are
therefore becoming more popular. And not only
because of that. The prebiotic dietary fiber inulin
that we extract from chicory root improves the
intestinal microbiome in a natural way, boosts your
immunity and stimulates your general wellbeing.
That is the power of plants.
Chicory inulin
We believe in the power of chicory. This plant
stores the dietary fiber inulin in its roots. We extract
the inulin from the roots with the use of water. This
ingredient knows many applications and is for
example applied in food products, supplements

and pet food. Inulin replaces sugar and fat and
enriches food products with fiber. With its neutral
to sweet taste, inulin is used to make tasty and
healthy food products. Less known but just as
important is that inulin has a prebiotic effect and
stimulates the good bacteria in your intestines. A
healthy intestinal flora, also known as the microbiome, has beneficial effects on your immunity,
mental health and general well-being. The chicory
root is the plant that inspires us. Because we
believe that inulin contributes to a healthier world.
A new logo and new style
The logo consists of a leaf and the sun. The sun
is the universal symbol for energy and gives plants
strength. We believe that this power is infinite and
we are constantly looking for new possibilities to get
the most out of our plants.
The new logo reflects the power of chicory and
the new corporate style underlines our ambition to
make the world healthier with chicory inulin.
Plant-based and healthy future
Sensus is part of the agro-industrial cooperative Royal Cosun. Cosun's vision ‘Plants Powering
People’ fits perfectly with the Sensus vision. To
spread this vision even more as one, Sensus is
adopting Cosun's corporate style. This gives us a
recognizable connection with each other. Together
with we work on a plant-based and healthy future.

to acquire
Biosearch Life

erry Group plc has announced its intention to acquire the Spanish company
Biosearch Life.
Based in Granada, Spain and employing over
150 employees, Biosearch Life is a leader in the
nutraceutical and functional food sectors. The
company has an extensive range of probiotics and
is a recognised leader in premium probiotics
obtained from human breast milk (Hereditum®
brand), scientifically backed innovative botanical
extracts (Exxentia®) and natural omega-3
(Eupoly-3® brand).
The acquisition is envisaged to be completed
by means of a friendly public tender offer for the
shares of Biosearch Life addressed to all of its
shareholders and is subject to the prior approval
of the Spanish National Securities Markets
Commission and, upon its approval, to the
acceptance of the offer by Biosearch Life’s
shareholders. Grupo Lactalis Iberia, S.A., main
shareholder of Biosearch Life, has irrevocably
undertaken to tender its entire stake representing
29.5% of the share capital of the company into the
offer.
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Vertical Future partners with
Heck Food to supercharge the
flavours in their vegan range
eading UK-based vertical farming
company, Vertical Future, has partnered
with Heck Food, to build to create
an onsite vertical farm at Heck HQ in North
Yorkshire.
Vertical Future’s sustainably grown, ‘beyondorganic’, crops will allow Heck to continue creating
unique and interesting flavours in their vegan
range. Grown to pack a flavour punch like no other,
Vertical Future’s produce is specifically cultivated to
develop top-quality taste and nutrient density to
Heck’s requirements.
Vertical Future prides itself on an eco-friendly
ethos and great tasting produce at its core.
Originally founded as a sausage company, Yorkshirebased Heck have recently launched a plant-based
range which is packed full of vegetables to create a
delicious and nutritious alternative to meat. Not
only do they taste great, but the vegan sausages
build upon Vertical Future’s existing goal of
creating food sustainability without compromising
on flavour.
Jamie Burrows, CEO, Vertical Future says:
“Growing fresh produce in a fully controlled
environment allows us to ‘play god’ with flavours,
aesthetics, and other characteristics – this is
because we control all of the different variables
associated with plant growth. This has massive
benefits for healthy brands like Heck as we can use
our systems to respond directly to their needs and
specifications. What’s most interesting is that we
can do this in a sustainable way, year-round, on

demand, and with absolutely no chemicals. This is a
step evolution in food production.”
HECK! co-founder, Debbie Keeble, explains:
“There are huge benefits to vertical farming. No
pesticides or herbicides, less water and food waste,
no transport, more efficient production, taste
control and better shelf life. Micro-nutrients will also
provide fantastic health benefits as well as giving us
a unique selling point. We are farmers originally and
it’s really exciting to now be investing in the future
of sustainable, cutting-edge agriculture and not
relying on imports. We’re delighted to work with
Vertical Future as they provided the most flexible
and innovative solution to our on-site requirements.”
By partnering with Heck, a brand which shares
its founding values, Vertical Future will continue
striving to improve upon the efficiency and
sustainability of our future food systems. Partnering
with an innovative brand like Heck and establishing
a new vertical farm marks the growth of Vertical
Future’s systems on a national scale.

Southeast Asia’s only lecithin
plant certified to FSSC 22000
he Sternchemie facility located in Pasir
Gudang,
Malaysia,
operated
by
Berg+Schmidt Nutrition, a subsidiary of
Stern-Wywiol Gruppe, has been awarded the Food
Safety System Certification 22000. Each year this
plant delivers over 50,000 tonnes of lipids for food,
food supplement, animal feed and technical
applications to more than 50 countries globally.
„We’re delighted to achieve the FSSC 22000
certification for the plant. This confirms that all
products meet the highest standards for food and
pet food. An important requirement for this is the
rigorous separation of the individual production
lines in order to exclude cross-contamination in
our entire lecithin production“, says C.K. Liew,
Sternchemie Sales Director Asia.
The facility which, opened in 2013, is a location
of strategic importance for the standardisation of
lecithin. Here, many different kinds of lecithin,
including GMO soy, non-GMO soy, sunflower and
rapeseed lecithin, are refined and shipped regionally to customers in Asia and throughout the world.

Due to its location, the company is able to produce
and ship to customers in the Asia Pacific region
faster. Locally, the Sternchemie’s team of experts
has direct influence on the choice of raw materials,
production processes and all quality parameters.
This plant which is unique to Asia has capacity
for the contract manufacture of liquid products like
cooking oil for third parties and produces more than
500 tonnes for third parties monthly. In its own
laboratory, Sternchemie performs analysis of
products and processes. The company is also
seeking certification for these services as well.
FSSC 22000 certification gives further processors the certainty that all products meet rigorous
standards for food and animal feed. Version 5.0 is
the latest version of FSSC 22000, and is the highest
level of certification for a comprehensive food and
feed safety management system. FSSC 22000,
based on ISO standards, is recognised by the Global
Food Safety Initiative (GFSI) and enjoys high
acceptance in international trade and in the
processing industries.

10 IInnovations in Food Technology | February 2021 | www.innovationsfood.com

Nestlé’s first
vegan KitKat is
coming soon!
estlé is fulfilling the wishes of plant-based
fans around the world by launching a
vegan KitKat in 2021.
One of the world's most popular confectionery
bars will soon have a delicious plant-based option
that delivers the perfect balance between crispy
wafer and smooth chocolate that people know
and love.
Alexander von Maillot, Head of Confectionery
at Nestlé, said: "One of the most common requests
we see on social media is for a vegan KitKat, so
we're delighted to be able to make that wish come
true. I can't wait for people to be able to try this
amazingly tasty new KitKat. This is a product for
everyone who wants a little more plant-based in
their life!"
The new vegan KitKat – called KitKat V – will be
launched later in the year in several countries
across the globe. It will only be available through
the KitKat Chocolatory and selected retailers, to
test the opportunity for a wider roll-out.
KitKat V was developed by chocolate experts in
Nestlé’s confectionery research and development
center in York, UK, the original home of KitKat. They

worked hard to make a vegan version that would
live up to the high expectations of KitKat lovers
everywhere.
Louise Barrett, Head of the Nestlé Confectionery Product Technology Center in York said,
"Taste was a key factor when developing the plantbased chocolate for our new vegan KitKat. We
used our expertise in ingredients, together with a
test and learn approach, to create a delicious
vegan alternative to our original chocolate KitKat."
The company has already launched plantbased alternatives to dairy made from rice, oat,
soy, coconut, pea and almonds across categories.
Examples include non-dairy ice cream, coffee
creamers, rice- and oat-based drinks, pea-based
beverages, plant-based cappuccinos and lattes, a
vegan condensed milk alternative, as well as a
range of non-dairy cheese to complement existing
plant-based burgers.
As Alexander von Maillot added: "There is a
quiet food revolution underway that is changing
how people eat. We want to be at the forefront of
that, championing the discovery of plant-based
food and beverages. What better way to do that
than offering a vegan version of one of our most
famous and much-loved brands? The new KitKat
V means chocolate lovers now have a great plantbased option when they have a break."
KitKat V is certified vegan, and made from
100% sustainable cocoa sourced through the
Nestlé Cocoa Plan in conjunction with the
Rainforest Alliance. It follows other recent innovations from KitKat, including KitKat Ruby and KitKat
Chocolatory Cacao Fruit Chocolate, using the first
chocolate made entirely from the cocoa fruit.
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Nutrapharma to develop new
range of nutraceutical products
to boost UK food sustainability Innovation
incoln-based SME, Nutrapharma has
signed up to the national SPRINT
business support programme to develop
novel powder products for the nutraceutical
sector. Nutrapharma will collaborate with The Open
University to identify specific compounds present
in powders generated from food waste. This will
enable the company to be the first to market in the
nutraceutical sector to apply this process to local
produce.
Nutraceuticals are any substance that is a food
or part of a food, and provides medical or health
benefits. Nutrapharma believes that focusing on
previously discarded, but nutritionally valuable,
products can boost food sustainability by developing new, premium products, rich in fibre, nutrients
and nutraceuticals, for food and food ingredient
companies.
The Open University (OU) will provide
Nutrapharma with the laboratory facilities and
expertise in laboratory assay development and
novel analytical methods, utilising the OU’s
port-folio of gas chromatography-mass spectrometry (GC-MS), comprehensive gas chromatographymass spectrometry (GCXGC-MS) and liquid
chromatography -mass spectrometry (LC-MS)
systems.
The project will be funded by a grant from the
£5 million SPRINT (SPace Research and Innovation
Network for Technology) programme that provides
unprecedented access to university space expertise
and facilities. SPRINT helps businesses through
the commercial exploitation of space data and
technologies.
Dr Eric Hilton, CEO of Nutrapharma said: "We’ve
worked with universities a lot, both in commercial
and research fields. After an initial, opportune
meeting at an industry event, we were keen to find
out more about the OU’s expertise in mass
spectrometry and how this could support our
analysis of food waste powders.

“SPRINT will give us opportunity to validate our
ideas with expert research and facilities from the OU
team. With so much food wasted or undervalued in
today’s society, we can help local farmers and
food production companies across the UK by
maximising the viability of a new range of
nutraceutical products.”
Dr Geraint Huw Morgan from the School of
Physical Sciences at The Open University added:
“Having met Eric at a virtual STFC Food Network2.0
sandpit, I was struck by how similar our approaches
were to R&D and product commercialisation. It
also became instantly clear that one of my
existing commercial collaborators, in the SPRINT
programme, could provide Eric with the missing
step in his commercial route-to-market.
“Having developed the value proposition
further through this SPRINT proposal - we are
excited at the opportunity to develop bespoke
mass spec methods with a view to, hopefully,
confirming the commercial viability of turning food
waste powders in to valuable nutraceuticals, to the
benefit of UK farmers and UK food producers.”

Centre sparks
new
opportunities
for Spalding
based J.O. Sims
K fruit business, J.O. Sims has invested
in a new modern Innovation Centre at
its Spalding site, in the UK. The cuttingedge kitchen facility will enable the company to
put their ingredients to the test and generate ideas
to inspire customers.
J.O. Sims MD, Christopher Sims, commented,
“This newly invested facility in the UK is focused on
driving food excellence and education for the
benefit of the whole of our business and our
customers. This exciting facility is at the centre of
our business and will drive new market and
business opportunities across all of our product
divisions - fresh, snacks and ingredients”.
J.O. Sims has welcomed experienced Chef and
Food Consultant Lawrence Brackstone to join them
as Product Development Manager.
Marketing and Innovation Manager, Emma
Raper was pleased to announce, “Lawrence will
head up the new J.O. Sims Innovation Centre and
provide the ‘food heart’ of our business. He brings
with him a wealth of culinary and food industry
expertise! We are thrilled to have him in our team”.
Jacqui Fairey, Head of Ingredients is very
excited by the potential the Innovation Centre and
the appointment of Lawrence will bring to J.O. Sims
“Having a purpose-built Innovation Centre with
Lawrence at the helm, will enable us to build on
our current food culture, ultimately helping us to
win new business and open up new markets”.
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100 years of Indena
#ScienceOurNature
hundred years of history and
continuous growth in the pursuit of
excellence. This is the milestone
proudly reached in 2021 by Indena
- Industria Derivati Naturali - the
Italian company founded and based in Milan, which
is today acknowledged as international leader in
the sector of botanical active ingredients for the
pharmaceutical and nutraceutical industries.
It was the intuition and entrepreneurial spirit of
Carlo Boccaccio Inverni and Biagio Alberto Della
Beffa which created the company, initially named
Inverni Della Beffa, then Indena. Thanks to their
revolutionary approach to the medicinal plants
sector, modern industrial vision and a profound
scientific approach, the company immediately had
a relevant impact on the market.
“Our 100 years journey has taken us to be
protagonists on markets around the world, a
matter of great pride for an Italian company, still
today led by our family - declares Indena President
Biagio Della Beffa, son of Luigi and grandson of
the founder - Indena is renowned for the high
dedication to quality and science, its continuous
investment in product innovation, pioneering
processes and constantly state of the art
technologies. And since its foundation till today,
this is how it has grown to become a leader and a
benchmark in the global botanical derivatives
sector”.
Indena CEO Daniele Giavini adds: “Today we
manage, from our headquarters in Milan, 4
production sites around the world and 5 international subsidiaries, employing a total of over 900
people (most of them in the strategic fields of
Innovation and Quality). We also own about 100
patent families and more than 1000 scientific
studies published with qualified research groups.
Despite our deep Italian DNA – concludes Giavini –
an international expansion has always characterized Indena, which today has grown and manages
90% of its business abroad including collaborations
with several partners in very innovative fields".
Celebrating 100 years of botanical
excellence
The initiatives that will come to life during
2021 will be spread over several fronts: from science to communication, from training talented
young people to a strengthened commitment to
the environment.
The year opens with the launch of a new
corporate narrative designed to highlight and
embody a whole new identity and image which
are bright and forward-looking. It is important to
communicate, nowadays, the history and the life
of an industry of nature, especially one as longlived and complex as that of Indena.

We have chosen to begin by celebrating our
heritage of botanical excellence with a podcast.
Given the evocative name of "Phytocast", this is an
audio journey which traces the company's 100-year
history in 12 monthly instalments, each with a
single theme.
The centennial will also be marked by the
launch of our new-look website indena.com, a
digital transposition of the company's activities that
will provide the most up-to-date and complete
showcase of Indena's projects, from today and for
the next decade. The new site elegantly illustrates
the company's knowledge system, products,
services and innovation, exploring how the
relationship between technology, science and
nature in Indena is so intense, deep-seated and full
of resources.
Video productions are an integral part of the
story. This form of communication is capable of
narrating the universe of science and data in a
direct and immediate way, providing information
and content to anyone who wants to understand
how the fascinating world of medicinal plants can
provide undeniable help for people's health and
wellbeing.
Indena will also resort to a more traditional and
familiar channel of knowledge. A book will be
published on the milestones of Indena's success
story, such as quality, research and sustainability,
told through augmented reality contributions.
Another important marker of the centennial
will be the award of a two-year doctorate named
after Colonel Biagio Alberto Della Beffa, co-founder
of the company. The scholarship will be presented
in 2021 to a number of young researchers during
the International Summer School on Natural
Products (ISSNP).
On the scientific front, Indena is planning to
organise a congress retracing one hundred years
of quality and innovation in botanical extracts.
Internationally renowned scientists and researchers
who have worked with the company and
contributed to its scientific breakthroughs will be
invited to bring their prestige to this significant
event. The publication of the first volume of a
series dedicated to medicinal plants currently of
particular interest for human wellbeing and health
will complete this part of the activity.
Our commitment to the environment,
from plants to the city
Indena’s deep commitment to sustainability
and biodiversity will also play a part in the
company’s centenary celebrations.
Indena has always regarded nature as its
source of supply and, above all, has always been
inspired by plants and their mechanisms to drawn
precious lessons and apply rigorous scientific
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observation to produce high quality, particularly
effective botanical extracts.
A sustainable approach, both environmental
and social, is the Company natural way of working.
Throughout its long history, Indena has always
been committed to monitoring the sources of
plant procurement and the entire supply chain.
This ensures traceability, transparency and respect
for the environment and the communities
involved.
This commitment will be complemented in
2021 by a substantial urban redevelopment
project, designed to respect the criteria of Nature
Based Solutions.
A "green terrace” will be created over the
Indena building in Milan. This will provide a habitat
for a variety of plant species, selected by experts
on the basis of their biodiversity and sustainability
to the local setting. An environmentally valuable
space designed with scientific criteria, a tribute to
the city and the people who work in the headquarters.
Today marks the start of a year-long journey
to get to know Indena, a company that, a century
after its foundation, continues to be inspired by
the qualities of its founders: vision, farsightedness,
scientific rigour and pragmatism.

www.indena.com
Indena is the leading company dedicated to the
identification, development and production of high
quality active principles derived from plants, for use in
the pharmaceutical and health food industries. Backed
up by a century of botanical experience, the company
owns 100 patent families, has published more than
1000 scientific studies and co-operates with the
world’s most prestigious universities and private
research institutions. Indena employs over 900 staff,
investing a significant amount of its annual turnover
in research, making this activity the key to its success.
Headquartered in Milan, Indena has 4 production sites
and 5 international branches throughout the world and
manages sales in more than 80 countries. The
company's experts communicate and interact
constantly with the major international regulatory
authorities and cooperate on the update of all the main
pharmacopoeias.
Today Indena has further expanded its CDMO offer
encompassing new services. In particular, a kilolab to
handle semisynthetic and total synthetic APIs that
require high containment (OEL of 20 ng/m3), a new
multipurpose GMP pilot plant, a multipurpose
fermentation suite and large-and-mid size spray dryers
working with organic solvents.
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Echemi Europe B. V. provides digital solutions on supply
chain of food and nutrition, designed for customers in
(XURSH :H SURYLGH EX\HUV ZLWK HIͤFLHQW RQOLQH RSWLRQV
Products will be stored at local warehouse in the Netherlands, real-time location and stock quantity will be
visible online.

Products Stocked in the Netherlands

Nutrition

Food

Ascorbic Acid

Acesulfame K

BCAA

Caffeine

Beet Root Powder

D-xylose

Chondroitin Sulfate Sodium

Erythritol

Citicoline Sodium

Natamycin

Citicoline

Nisin

Creatine Monohydrate

Pea Protein

DHA Algal Oil

Rice Protein

Glucosamine Sulfate 2KCL

Sodium Benzoate

Leucine

Sodium Carboxymethyl Cellulose

L-Glutathione Reduced

Sodium Saccharin

L-Methionine

Sodium Saccharin

L-Theanine

Stevia Extract Rebaudioside

L-Threonine

Sucralose

L-Valine

Trehalose

Lutein

Taurine

Methyl Sulfonyl Methane

Xanthan Gum

Sodium Hyaluronate

Xylitol

Vitamin 12
Vitamin D3
Vitamin E
Vitamin K2
Zeaxanthin

Register Now to Enjoy Fast and Immediate Online Shopping!

Email: service@echemi.nl

Welcome visiting us online EU.ECHEMI.COM
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The rise of
clean label solutions
he clean label trend continues to
grow with consumers wanting
more information about what they
buy and consume. Besides that,
most consumers nowadays ask for
transparency from their manufacturers in the form
of an ingredient list that consumers understand
and with words they can pronounce.
As a result, many consumers base their
decision to buy a product based on a clear, clean,
and short ingredients list. However, with the latter
in mind, consumers still want a great tasting
product!
This challenges manufacturers to reformulate
some of their original products, but they must do
so without compromising on taste, colour, texture,
and mouthfeel.
Clean label means that a product only features
natural and/or organic ingredients grown by
non-GMO standards, is the least processed
possible, comes from sustainable farming
practices, has a low environmental impact, and a
short, understandable ingredient list.
Chemically processed foods, also called ultraprocessed foods, tend to be high in sugar, artificial
ingredients, refined carbohydrates, and trans fats.
Because of this, they are a major contributor to
obesity and illness around the world.
According to the WHO, in 2016, more than
1.9 billion adults, 18 years and older, were overweight. Of these over 650 million were obese. This
number tripled compared to 1975. 39% of adults
aged 18 years and over were overweight in 2016,
and 13% were obese. Overconsumption of sugar
containing food and beverages contribute to the
development of obesity. As a result, people have
become aware and are increasingly concerned
about weight gain, diabetes, and other possible
health issues due to excess sugar consumption.

Using a wide variety of sugar structures, dextrose equivalents (DE), sweetness, viscosities, colours, flavours, and raw materials, the
Sipal® (organic) and Natu® (conventional) ranges are able to achieve a multitude of objectives for all preparations in the food processing
sectors.
are all natural and organic. As the European
specialist in cereal hydrolysis, Meurens Natural is
able to hydrolyze a wide variety of cereals using
flour and not only starch as in the conventional
glucose industry.
The hydrolysis of flour as part of a production
process that is clean, simple and environmentallyfriendly provides the following advantages: no use

Meurens natural
As people try to cut back on chemically loaded
foods and drinks, food and beverage manufacturers feel the pressure from consumers to deliver
healthier products. However, these products must
still taste, look, and feel almost identical to the
original product. The question is which clean label
ingredient works best for what product – in terms
of taste, color, texture, shelf life and cost.
Meurens Natural has been a pioneer in the
organic sector and has been focused on producing
clean label organic and natural cereal extracts for
more than 30 years. With a unique and innovative
production process, that is 100% in line with the
organic philosophy, that includes five essential
steps: milling, hydrolysis, mechanical filtration (our
filtration step is carried out completely mechanically, without the use of conventional methods,
technical and chemical agents, and without
demineralization), evaporation, and packaging, we
are able to offer our customers ingredients that
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of chemical additives as does the conventional
industries (such as H2SO4 – sulphuric acid, NaOH –
sodium hydroxide, Na2CO3 – sodium carbonate,
SO2- sulphur dioxide), no conventional processing
methods such as the use of ion exchange resins
for demineralizing (refining) sweetened juices or
fruit juices, a complete traceability from the raw
material up to the syrup, and all characteristics
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of the processed cereal are preserved to the
maximum: taste, colour and minerals. This allows
for a short, clear, and clean labelling.
MEURENS NATURAL Clean Label
Alternatives
RICE SYRUP (SIPA® RICE - NATU® RICE)
Rice syrup is obtained by the hydrolysis of rice
flour using natural enzymes (GMO free). It can be
certified organic or natural. It is transparent, lightly
golden and has a rice and (lightly) sweet flavour
depending on the dextrose equivalence. Rice
Syrup can be suited for biscuits, dairy and plantbased products (drinks, yoghurts, desserts, etc.),
ice creams, cereal-based products (bars and breakfast foods), confectionery, sauces, fruit-based
preparations, baby food, bakery, snacks, saccharose and honey substitutes for consumers.
Rice syrup has different functionalities. It can
act as a binding agent (soft or hard), a humectant
for food-keeping it moist-as a sweetener and
function as a thickener. In the confectionery
industry it can add natural sweetness to candies
and even provide freezing point depression to ice
cream. On top of that it is gluten free
In your ingredient list, you can simply label it as
non-refined rice syrup or rice extract.
RICE POWDER
(SIPADRY® RICE - NATUDRY® RICE)
Some food formulations do not allow for
liquid rice syrup because of solubility issues.
Meurens has therefore developed RICE POWDER.
RICE POWDER is a dehydrated organic or natural
rice syrup, obtained by the hydrolysis of rice flour
using natural enzymes (GMO free), then dried by
atomization. This results in a light-yellow coloured
powder with a rice and lightly sweet flavour, and
provides viscosity once diluted. It can also function
as a natural lower calorie bulking agent when
replacing refined sugar.
In your ingredient list, you can simply label it as
rice powder.
OAT SYRUP (SIPA® OAT - NATU® OAT)
Organic or natural liquid oat syrup is obtained
by the hydrolysis of oat flour using natural enzymes
(GMO free). Oat Syrup has a dark orange colour,
with an oat flavour and a sweet taste. Oat
syrups are particularly popular nowadays in the
production of dairy products (yoghurts, desserts,
etc.), biscuits, ice cream, cereal based products
(bars and breakfast foods), sauces, baby food, and
much more.
This product can be declared as unrefined oat
syrup or oat extract.
OAT EXTRACT
(SIPADRY® OAT - NATUDRY® OAT)
Dehydrated oat syrup is an oat powder
obtained by hydrolysis of oat flour using natural
GMO-free enzymes which is then dried. This
powder comes with a beige colour and an oat
flavour.
Oat powder can be used in food preparations
where liquids are not favourable. It can provide a
cereal flavour, crispness, viscosity, prevent
crystallization or simply be used as a bulking agent
to give volume to a product without adding
refined sugar. Easy to formulate and you can
simply declare it as oat powder.
TAPIOCA/MANIOC SYRUP (SIPA® PIOCA)
Tapioca syrup is made from a root crop called
cassava or manioc which is predominantly grown in
Africa, Asia, and South America. This sweet tasting

Example of an easy cereal bar formulation with rice syrup:
syrup is via obtained by the hydrolysis of manioc
starch using natural enzymes (GMO free). This syrup
is transparent, lightly golden and has a neutral,
sweet flavour. Tapioca syrups adds functionality to
a variety of foods and beverages. It is a natural
humectant and aids in preventing crystallization as
well as lowering freezing points. It has a reduced
carbohydrate content compared to sugar, which
makes it a natural sweetener alternative to sucrose.
On top of that, tapioca syrup can also be used as a
binding agent in meats to keep them from drying
out after being processed.
Our tapioca syrup can be labelled as nonrefined manioc syrup, non-refined tapioca syrup,
tapioca extract.
TAPIOCA/MANIOC POWDER (SIPADRY®
PIOCA)
Tapioca powder is obtained by the hydrolysis
of manioc starch using natural enzymes (GMO
free), then dried by atomization. This results in a
white coloured powder with a neutral flavour
providing a lot of viscosity once diluted. It is a
perfect ingredient to provide food preparations
with bulk.
Our tapioca powder can be labelled as tapioca
powder
SPELT SYRUP (SIPA® SPELT - NATU®SPELT)
Spelt is a cereal that has been consumed for
over thousands of years. It is generally regarded as
one of the healthiest cereals. Currently, spelt is
mainly grown in Germany what Europe is
concerned.
Liquid organic and natural spelt syrup is
obtained by the hydrolysis of spelt flour using
natural enzymes (GMO free). It is a light brown
color, with a spelt flavour and has a sweet taste.
SPELT syrup can be used in a variety of
applications, mainly to provide sweetness and the
typical spelt flavour
Our spelt syrup can be simply declared
as non-refined spelt syrup, spelt extract or

simply Spelt (%)
DATE SYRUP
(SIPA® DATES - NATU® DATES)
Not coming from cereals, but also considered
as a natural sweetener is date syrup. Date syrup is
a substitute for refined sugar and can be used as
a spread with toast, pancakes, porridge, and
yogurt and mixed with smoothies, hot chocolate,
and milk (Khan, 2015). Date syrup is a suitable
ingredient to be used in the formulation of food
products to improve the nutrient properties. Date
syrup is a natural high source of potassium,
calcium, and magnesium. When baking, it is
possible to substitute date syrup for white sugar,
honey, maple syrup, and molasses at a 1:1 ratio.
Organic or natural date juice concentrate is
obtained by cooking, de-stoning, pressing,
filtration and concentration. Date syrup has a dark
brown colour, with a typical fruity and sweet
flavour
You can label it as non-refined dates juice
concentrate or non-refined dates syrup.
Aside from above mentioned examples, we
also have organic and natural extracts in our
portfolio coming from corn, barley malt and
wheat. We also have a wide range of tailor-made
ingredients in our portfolio, especially designed to
meet different customer needs.

Contact us for more information
info@meurensnatural.com or visit us
www.meurensnatural.com

at
at
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Aker BioMarine to expand its
krill product portfolio with a
novel protein hydrolysate for
human consumption
ker BioMarine, a leading global
biotech innovator and Antarctic
krill-harvesting company, is
expanding its ingredient portfolio with the launch of INVI™, a
hydrolyzed protein isolate with an excellent
amino acid profile that is rich in minerals,
including calcium and magnesium.
With high solubility, INVI™ is ideal for
incorporation into powder and readyto-drink beverages, as well as broader
food and beverage applications for
brands looking to grow their product
portfolio with a novel, high quality and
sustainable protein source.
“Five years ago, we set a goal to launch a
best-in-class protein ingredient and I am excited
to announce that we have reached this
milestone with the launch of INVI™,” said Matts
Johansen, CEO of Aker BioMarine.
INVI™, setting a new gold-standard
With attributes such as, rapid absorption,
excellent solubility, a high mineral composition
and a well-balanced amino acid profile, INVI™
aims to be one of the highest quality protein
ingredients on the market.
INVI™ is a highly concentrated protein
isolate with an average protein purity above
90%. Containing all the essential amino acids at
proportions in line with the body's need, INVI™
also has a complete amino acid profile. Complete
protein isolates are the gold standard in the
protein industry, which we are proud to meet.
INVI™ has been enzymatically hydrolyzed into
predigested peptides, which promotes rapid
uptake into the body and better mixability into
beverages.
Further, INVI™ is heat-stable which allows
for high temperature processing and minimal
end-product precipitation. In addition, the high
water-binding capacity of INVI™ can give a
smoother texture and moistness to provide
maximum functionality in a variety of endapplications, from clear protein concentrates to
bars.
INVI™ also contains naturally occurring
minerals such as calcium and magnesium, which
may allow for structure/function claims for end
products.
Food ssustainability and consumer
preferences
From clean labels to sustainably sourced

ingredients,
consumers
are investing
in brands that
align with their
beliefs and values.
And as consumers
continue to look at

reducing their meat and dairy
intake based on concerns over
planetary and human health, marine derived
sources, like INVI™, will become a great alternative to conventional protein sources.
“In order to help meet the future food
demands for the world’s growing population
and to provide alternatives to land-based food
production, we need to look at the oceans for
innovative solutions and opportunities,” said
Matts Johansen, CEO of Aker BioMarine.
“Sustainable operations have been at the heart
of Aker BioMarine since its inception, and we
believe that the health of the planet should be as
important as, and naturally linked to, the health
of an individual. Based on all of this, we feel that
INVI™ is the answer and our ambition is to
produce 5000 metric tons of INVI for our
partners looking to shape the future of the
protein market.”
Aker BioMarine’s krill fishery is one of the
most sustainable and well-managed fisheries in
the world, and like Aker BioMarine’s other krill
products, INVI™ Protein will carry the same
certifications (Marine Stewardship Council and
Non-GMO) and will adhere to the same highquality standards. Aker BioMarine is finalizing the
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US self-affirmed GRAS (Generally Recognized as
Safe) determination and will soon start to
prepare the FDA GRAS notice for INVI™.
“More consumers are opting for healthy
protein options for personal, health and sustainability reasons,” said Lalen Dogan, VP Protein
Human Nutrition. “Many of the non-dairy alternatives like plant-based proteins are GMO and
not complete proteins.INVI™ fills this gap, so
consumers no longer need to make compromises when seeking an alternative non-dairy
protein source.”
What’s next…
Aker BioMarine is in the process of
building a protein plant that is being
backed by Norwegian governmental
funding and support. To that end, the
team is excited to start the
dialogue with customers and
get partners on board to bring
new and exciting products to
market. As a leader in the nutraceutical space, Aker BioMarine is
much more than an ingredient
supplier, supporting customers on many
levels. Driven by innovative thinking and
ongoing collaboration, the team is excited to
work with partners to create new market
opportunities for growth and expansion with
products powered by IINVI™. This includes
prototype samples, clinical research supporting
functional uptake claims, consumer insight
reports, regulatory support and other technical
and market development.
For more information, visit:
www.inviprotein.com

About Aker BioMarine
Aker BioMarine is a biotech innovator and Antarctic krillharvesting company, dedicated to improving human and
planetary health.The company develops krill-based ingredients
for protein, nutraceutical, aquaculture, and animal feed
applications. The company’s fully transparent value chain
stretches from sustainable krill harvesting in pristine Antarctic
waters through its Montevideo logistics hub, Houston production
plant, and all the way to customers around the world.
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Transparency – A clear
area for growth in 2021

he current pandemic has turned
the spotlight squarely onto growing consumer demand for transparent and cleaner ingredients
labels. With transparency a clear
area for growth in 2021, Benoit Tavernier, Product
Manager Specialty Rice Ingredients at BENEO
discusses how manufacturers can now bring clean
label ingredients into play, even in more challenging applications such as food dressings, sauces and
dips.
Pandemic driving desire for label
transparency
Consumers are increasingly aware of the link
between health, disease prevention, well-being
and the foods they choose, with 83% of con-

sumers globally attempting to eat and drink more
healthily as a result of COVID-191. Now, more than
ever before, consumers want to make ethical and
healthier choices and with 64% of consumers
worldwide reading the labels of food packages2,
what goes into our food and drink has never been
so important. Mintel predicts that ethical food sales
will rise by 17% to £9.6 billion between 2019 and
2023, and with 29% of European consumers
looking for some kind of traceability label on their
products before purchasing (e.g. organic, vegan,
fair-trade)3, it’s easy to understand why.
As a larger number of consumers seek to
discover more about what lies behind a brand,
there has been a transition towards transparent
labelling, sustainable sourcing and storytelling
trends. As a result, purchasing decisions are now,
more than ever before, based on a number of
questions including: what are the nutritional
benefits of the product? Is it an ingredient the
consumer trusts, and where and how have the
ingredients been produced?
While consumers are keen to know more
about what they are consuming, many still find
nutritional labelling confusing and crave simplicity
and transparency4-6 from product labels. On their
quest to discover more about the ingredients
contained within, consumers are looking for
natural, organic and local ingredients4-6. This has in
turn led to a global shift towards cleaner and
clearer labels that promote natural claims, and a
willingness from consumers to pay a premium for
products that do so4-6.
Picking the right functional ingredient
Creating new products that promote transparency, sustainability and storytelling is no
mean feat, but it can be done by using the right

ingredients. Those manufacturers that do so
successfully will reap the sales rewards on offer as
a result. So, if choosing the right ingredients is the
key to more transparent, cleaner labelling, why is
rice proving so popular with those manufacturers
looking to reformulate or develop new products?
The majority of consumers regard rice starch
as a natural and familiar cupboard ingredient7, with
61% of consumers worldwide regarding rice starch
as natural and 71% thinking the same of rice flour8.
When asked about key starch and flour ingredients
(rice, corn, potato, tapioca and wheat), rice came
out on top as ‘a cupboard ingredient’ (67%),
‘healthy’ (58%) and ‘easy to digest’ (51%)9. As well
as being positively perceived by consumers, technical trials by the BENEO-Technology Center have
shown that clean label rice starch can play an important role in a variety of applications, such as
baked goods, convenient foods, soups and sauces,
dairy, and many more.
The reason that rice is so versatile is because by
nature, rice starch is characterised by very small
granules that range from 2-8 µm, much smaller
than those of other cereals, tubers and roots, such
as corn and potato. Its granule size is comparable
to that of fat globules. So, it can therefore be used
as a natural fat replacer, as it mimics a full, fatty or
creamy mouthfeel. Rice starch can be used to not
just create a creamy, smooth and full-bodied
mouthfeel in fat-reduced products, such as
bakery fillings and dairy products, but it can also
be used in confectionery applications and in
gluten-free bakery products to optimise the
crunchiness in cookies and to improve the shelflife of soft baked goods. Given the wide scope of
its technical benefits as a clean label texturiser,
BENEO’s functional rice starch range is being used
by many food and beverage manufacturers to
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clean up labels and promote transparency in a wide
variety of applications.
Cleaning up confectionery
As a clean label whitening agent in confectionery coatings (e.g. chewing gum, chocolate
lentils), BENEO’s rice starch provides a natural
alternative to artificial colouring agents. It is
capable of filling up all of the micropores on the
surface of coatings, due to its very small particle
size. This so-called “smoothing effect” is especially
beneficial for confectionery manufacturers during
the production process, since it ensures a stable
result.
Rice starch also offers food manufacturers
exceptional whiteness, without any yellowish or
greyish shine. Test trials by BENEO have also shown
that rice starch is extremely stable and preserves
the brilliant white colour of end products for
months. This is of importance because in the past,
the European Food and Safety Agency (EFSA)
evaluated titanium dioxide as a food additive and
since 1st January 2020, titanium dioxide - which
can be used as a whitening agent - has no longer
been permitted for use in food products in France.
There are expectations that other EU markets may
follow the country in banning the additive.
Benefits for baked goods
BENEO’s versatile portfolio of clean label rice
starches offers various benefits for manufacturers
within the bakery industry. For example, the
precooked native rice starch, Remyline AX FG P, is a
clean label ingredient that can be used to optimise
the texture of a range of baked goods. Next to
other benefits, it improves the hardness and
crunchiness of different biscuit types and can be
added in gluten-free biscuit recipe formulations,
along with rice flour. Rice starch can improve the
dough consistency of baked goods such as glutenfree pizza crusts or breads and can also be used as
clean label texturizer in bakery creams, helping
manufacturers to create cleaner ingredients lists.
Improving frozen and retorted sauces
BENEO has developed an advanced thermal
inhibition process that strengthens native rice
starch granules, enhancing their functional
properties. This technology has created the range
of functional native starches called Remypure.
These starches are clean label and at the same
time have a functionality that is comparable, or

© Shutterstock

superior, to chemically modified food starches –
without the use of chemicals. In retorted sauces
with transparent labels, Remypure S52 has proven
its worth. It has also undergone recent trials in
frozen sauces, with impressive results.
During frozen sauce trials, the team at the
BENEO-Technology Center compared two tomato
sauces, one clean label test recipe using native rice
starch and one using Remypure S52. The latter
responded significantly better both in terms of
texture and mouthfeel, following repeated freezethaw cycle tests. In particular, the results showed
that the viscosity of the tomato-based sauce that
contained Remypure S52 performed better over
four freeze-thaw cycles than the normal native rice
starch.

allows food manufacturers to produce, for the first
time, clean label food preparations, such as cold
processed sauces, dressings, dairy desserts and
bakery fillings with an instant functional native rice
starch. The new ingredient delivers soft and
creamy textures and excellent product stability,
even under harsh processing conditions such as
shear and acid.

Capabilities for cold pressed sauces, dairy
desserts and bakery fillings
Recent research shows that one in three
sauces and seasonings product launches now
carries a clean label claim10. Given this growing
interest in clean label ingredients for sauces and
seasonings, it is no wonder that BENEO has
extended its Remypure product range of
functional native rice starches with the addition
of a precooked variant. The new precooked
functional native rice starch, Remypure S52 P
© Shutterstock

Applications such as food dressings, sauces
and dips, bakery fillings, or dairy desserts,
traditionally have to withstand acidity and/or high
shear during preparation, and it can be challenging
to maintain optimal functionality under these
conditions. The functional native texturiser
Remypure S52 P provides manufacturers with the
perfect solution to this problem. This pre-cooked
starch performs just as well as modified starches in
cold processing conditions that involve low pH
and/or high shear, whilst being clean label at the
same time.
Organic opportunities
With more consumers wanting to ensure that
their products are ethically sourced, organic new
product launches have never been as popular as
they are now. With this in mind, it’s easy to see why
BENEO’s new organic waxy rice starch Remyline O
AX DR is a timely product launch. As a waxy rice
starch, it contains no amylose and therefore
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maintains a stable texture throughout a product’s
shelf life. Remyline is suitable for fruit preparations
and organic drinks, as well as meat and poultry
applications. Technical trials by experts at the
BENEO-Technology Center have shown positive
results for these applications, as well as for
improving the texture of creamy desserts and
yoghurts.
The current pandemic has intensified the
demand for transparency by consumers, with
expectations that this will continue to grow in
importance for them in the year to come and
beyond. With more consumers increasingly looking to make more ethical and healthier choices,
functional ingredients such as BENEO’s rice starch
range can play an important role in helping
manufacturers develop exciting new cleaner label
products.
For further information on BENEO and its
ingredients, please visit: www.beneo.com and
www.beneonews.com or follow BENEO on
Twitter: @_BENEO or LinkedIn: www.linkedin.com/
company/beneo
References:
1 FMCG Gurus 2020 2
2 Health Focus International 2020
3 BENEO Health & Nutrition Survey 2019 West-Europe, N = 3863, average of the
countries: BE, NL, UK, ES, FR
4-6 FMCG Gurus 2019
7 BENEO Research 2018
8 HFI Global Trend Study 2018
9 Haystack 2018
10 Mintel GNPD, Jan 2015- Sept 2020. Clean label launches are launches with All
Natural Product, GMO-Free, No additives/preservatives or Organic claims on the
packaging

For further information please contact:
Thomas Schmidt, Marketing Director BENEO
Maximilianstraße 10, 68165 Mannheim
Germany
Tel: +49 621 421-151
Fax: +49 621 421-160
Email: thomas.schmidt@beneo.com

BENEO has long-term experience in developing and
producing ingredients from natural sources for food, feed
and pharmaceutical products.These plant-based functional
ingredients help improve the nutritional and technical
properties of a wide variety of products, by supporting
health and optimising taste and texture. The Company’s
portfolio includes functional carbohydrates from sugar beet,
prebiotic chicory root fibre, plant-based proteins and
speciality ingredients from rice. Through a unique chain of
expertise, including the BENEO-Institute that provides
decisive insights into nutrition science and legislation, and
the BENEO-Technology Centre that consults in application
technology, BENEO supports customers by providing
ingredients that promote a healthy lifestyle in a holistic way.
Formed in 2007, BENEO is active in over 80 countries,
employs more than 1000 people and has five state-of-theart production sites in Belgium, Chile, Germany and Italy.
www.BENEO.com

Algalif Iceland
announces
US$30 million
expansion
lgalif Iceland has announced a
30 million US$ expansion plan for its
sustainable astaxanthin production
facilities in Iceland. “This is one of the biggest
foreign investment projects in Iceland for a while”
says Orri Björnsson, Algalif CEO.
Production will more than triple, from over
1.500 kg to 5.000 kg of astaxanthin annually.
Since its foundation in 2012, Algalif has gained
a status as an industry leader in the production of
high quality sustainable natural astaxanthin from
microalgae. This is due to superb production
quality and delivery security, along with extensive
industry knowledge of the management team and
competitive cost structure. This has resulted in
2020 being the best year in the company’s history.
“All our production this year, and most of next
year’s astaxanthin production is sold” says Orri
Björnsson, Algalif CEO.
The company’s dedication for all around
sustainability has led to Algalif being renowned
for exceptionally clean, high quality astaxanthin.
With its location in Iceland Algalif has access to
an abundance of clean natural water and all
operations are powered by 100% green geothermal energy.
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Beyond the bun: Getting
an edge on the
plant-based opportunity
George Perujo, Product Management EMEAI, ADM Human Nutrition
rotein, and plant-based protein in
particular, continue to be held in
high regard by consumers. Many
are experimenting with plant-based
options to meet their health
and wellness, sustainability and convenience
preferences.
Demand for plant-based protein products is at
an all-time high, with 56% of consumers now
trying to incorporate more plant-based foods and
beverages into their diets1. With this comes
rising expectations from consumers. In addition to
health and sustainability credentials, consumers
expect plant-based products to deliver comparable taste and texture to their animal-based
counterparts, and in a variety of different choices
and formats.
As more consumers experiment with centerof-plate options beyond the bun, products like
plant-based alternatives to chicken and sausage
are growing in popularity, and there are still further
opportunities for growth and innovation in
the sector. In addition to demand for new formats
– top products of interest include turkey or
shellfish alternatives, and convenience formats2 –
consumers are also looking for products that offer
something more, like added nutrition and lifestyle
benefits. To create winning products that turn
one-time purchasers into loyal long-term
customers, formulators must get ahead of the
innovation curve – here’s how.
On-the-go innovation
As consumers’ lifestyles have become increasingly busy, the need for convenience is driving
innovation across the market. Pre-COVID-19, this
was primarily because of a need to eat out-ofhome, but more recently interest in convenience
is the result of a desire for tasty yet healthier snacks
to support wellbeing during the pandemic.
With advances in plant-based products
accelerating in recent years, alternative on-the-go
and snack offerings aren’t as plentiful as traditional
products. Because of this, there are untapped
opportunities for product developers to take
advantage of, particularly where plant-forward
products can offer a healthier, but equally satisfying option to well-established snacks. Categories
like baked goods, yoghurt drinks, sweet treats and
dairy-based RTD beverages like iced coffees are ripe
for innovation.
Protein with a plus
Consumers want more from their food, and
are seeking inherently nutritious, functional foods

applications than previously possible. It’s these
kinds of innovative solutions that will drive the
protein plus trend in plant-based products and
support consumers in their quest for enhanced
nutrition.

George Perujo, Product Management EMEAI
that provide benefits beyond the basics. In fact,
ADM OutsideVoiceSM research shows that 47% of
consumers want plant-based products with
enhanced health benefits3. This trend of seeking
out more positive nutrition aligns perfectly
with the increasing popularity of plant-based
proteins.
For product developers, a strong protein base
is an essential start. From there, combining high
quality proteins, with ingredients such as ancient
grains can enhance shelf-appeal, while adding
vitamins, minerals or functional ingredients like
prebiotics, probiotics or postbiotics, can really give
products an edge with consumers.
The dairy category is a great example of
how including functional ingredients can be
instrumental in uptake, as consumers are already
well accustomed to yoghurts, drinks and spreads
providing added benefits like digestive support.
Products that stand out in the plant-based dairy
aisle are those that deliver on the promise of
‘more’ – for example, more protein than traditional
dairy, or a nutritional label that offers benefits
beyond what consumers have seen before.
Previously, formulations with probiotic
microorganisms were a challenge, as the active
ingredients had to delivered in a ‘live’ state,
making it almost impossible to fortify heat-treated
food and beverages like plant-based milks and
yogurt alternatives. Now, new solutions like ADM’s
heat treated (HT) BPL1 microbiome solution are
changing what’s possible. With clinical trials
showing positive effects as both a living probiotic
and in a heat-treated form, solutions are now
available for a wider variety of food and beverage
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Authentic experiences
Consumers are seeking out culinary
experiences that feel like the ‘real deal’ and this is
especially true for meat alternatives. Our research
finds more than 50% of flexitarians think meat
alternatives require taste improvement, while more
than 20% say the texture could be more appealing4. In the search for authenticity, formulators
should aim at recreating the whole experience,
from look and feel to taste and smell. This is
particularly important in specialised applications,
such as recreating the unique aromas and colours
of regional or cultural foods.
ADM’s in-depth technical understanding
of how proteins function and how different
ingredients work together ensures that flavours,
textures and colours are working in harmony to
create familiar experiences, like mimicking the
smell and sizzle of bacon as it hits the pan, or how
a product’s colour changes during cooking.
Each protein source brings its own unique
characteristics, but there is also the option of
blending two or more plant proteins to achieve
a texture and functionality that one source
alone cannot deliver. For example, combining
ingredients such as bean powders or ancient grains
with soy or pea proteins can improve texture as
well as adding nutritional value, while leveraging
natural flavours and colours can heighten an
experience even further.
Standing out in the plant-based boom
The plant-based sector is booming and
opportunities for innovation are plentiful – the key
is to find the formula that keeps consumers
coming back. It takes more than trendy ingredients to deliver on consumer demand for delicious
and nutritious foods and beverages. At ADM, we
start with proprietary insights and combine them
with our unparalleled portfolio of taste and
nutrition solutions and technical ingenuity to help
our customers create winning solutions that will
ensure plant-based proteins remain a regular item
in the shopping cart in 2021 and beyond.
References:
1 ADM OutsideVoiceSM
2 ADM OutsideVoiceSM
3 ADM OutsideVoiceSM
4 ADM OutsideVoiceSM
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Collagen
Beauty
Drinks

Beauty from Within applications with scientifically proven
Bioactive Collagen Peptides®
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oday’s consumers expect much
more from a drink than a mere
thirst-quencher or hydration
boost. They are also looking for
great-tasting beverages with
additional benefits. In recent years, skin health has
become an increasingly important topic, with
so-called ‘beauty from within’ drinks creating new
opportunities in the fast-growing nutricosmetics
market – a market predicted to be worth
$7.5 billion1 worldwide by 2024. With their
Bioactive Collagen Peptides® (BCP®s) VERISOL®,
GELITA provides beverage manufacturers with a
functional ingredient that promises a proven
beauty boost, while being technically versatile and
easy to use.
Adaptable and essential protein
Collagen accounts for approximately 30% of
the human body’s total protein and is also a key
constituent for skin health. It is produced in the
deeper layer of the skin, the dermis, along with
elastin and proteoglycans. Together they form the
so-called extracellular matrix responsible for the
firm structure, and essential for skin elasticity and
resistance.
During the ageing process, the skin becomes
thinner and fine lines start to appear. From the age
of about 30 onwards, the performance of skin cells
called fibroblasts deteriorates and collagen
synthesis is reduced. Consequently, the skin
suffers from a loss of moisture and becomes
increasingly dry.
Long-lasting effects
Collagen has been used in cosmetic products
for many years to help improve the feel and look
of skin, hair and fingernails. Traditionally, such
products were mostly topical solutions for external
use, but there has always been some doubt that
these applications really have a long-term effect
on skin health. Thus, many of today’s consumers
prefer ingestible products with a more sustainable
effect. These can be used and enjoyed on the go,
another benefit consumers appreciate due to their
busy everyday lives. They often don’t have the
time or patience for a complicated beauty routine,
but still want to retain a youthful appearance.
Here’s where drinks with collagen peptides come
into their own, as they can be consumed anywhere
and at any time.

VERISOL®, comprise natural BCP®s which have
been specifically developed to provide the highest
possible efficacy in human skin. With their special
amino acid composition, they positively influence
the skin’s collagen metabolism from the inside out.
Whether consumed in food, drinks or supplement
applications, VERISOL® enters the bloodstream and
reaches the fibroblasts in the dermis. In a
completely natural process, it stimulates the
collagen metabolism and helps strengthen the
skin’s connective tissue. This means improved
elasticity, fewer wrinkles and a younger, healthier
appearance.
Pure, safe and effective
As VERISOL® peptides are hydrolyzed to a
specific short length, they are easily digestible as
well as highly bioavailable. Moreover, VERISOL® is
free from fat, cholesterol, carbohydrates and
gluten. Being GMO free and having no E-number,
it is ideal for the development of beverages with a
clean label, and perfectly meets growing consumer
demand for products that are pure, safe and
naturally functional.
With outstanding technical properties, GELITA’s
Bioactive Collagen Peptides® are easy to incorporate in various types of beverages without
negatively impacting the end product’s sensory
appeal: They have no effect on the colour, are
virtually neutral in taste and can be used in
combination with minerals, vitamins, trace
elements and other nutrients. This means they can
aid the development of beverages with very
specific properties for particular consumer
needs, from optimizing skin structure, to wrinkle
reduction and enhanced skin hydration.
“Whether used as the sole functional
ingredient in a powder drink, as a concentrated
solution in a drinking ampoule or together with
other active ingredients in beauty drinks or
near-water products, there are no limits to the
creative possibilities when developing beverage
concepts,” says Dr Stephan Hausmanns, Vice
President Health & Nutrition at GELITA.
Backed by science
As manufacturers well know, consumers will
only have the confidence to buy a product if they
have trust in its safety and efficacy. And this only
happens if they are familiar with all of the
ingredients. The good news for collagen, then, is
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that it has become something of a buzzword,
particularly in the beauty industry, in recent years.
That means many are already familiar with the
ingredient, associating it with beauty, anti-ageing
properties and naturalness. However, one
important aspect should not be ignored: Today’s
consumers are better educated and therefore
want to understand how beauty-from-within
applications work. They will challenge products for
their scientific evidence and only choose those
with convincing proof of the promised effect.
Fortunately, a series of clinical studies have been
conducted with GELITA’s BCP®s, all confirming their
considerable stimulating effects on the skin
metabolism.
Improved skin elasticity
The first clinical study was designed to verify
the effectiveness of VERISOL® collagen peptides
against biophysical skin parameters related to
cutaneous ageing. In a double-blind, placebocontrolled trial, 69 women aged 35–55 were
randomized to receive 2.5g or 5g of VERISOL® or a
placebo once a day for 8 weeks.
Skin elasticity in both VERISOL® groups showed
a statistically significant improvement compared
with the placebo group after only 4 weeks of treatment. In some women, a maximum increase in skin
elasticity of up to 30% was observed after the
8-week treatment period. Interestingly, this effect
was even more pronounced in women aged 50
and over. With regard to skin moisture and skin
evaporation, the collagen peptide treatment’s
positive influence was also seen among this age
group. The positive effect on skin elasticity was still
detectable at the end of the 4-week washout
phase, suggesting a long-lasting dermal physiological effect.
Reducing wrinkles – strengthening
connective tissue
The second study investigated the effectiveness of VERISOL® on wrinkle reduction and the
synthesis of important dermal matrix components,
such as type I collagen, elastin and fibrillin, which
are key components in connective tissue. In the
double-blind, placebo-controlled trial, 114 women
aged 45–65 were randomized to receive 2.5g of
VERISOL® or a placebo, once daily, for 8 weeks.
After 4 weeks of treatment, the VERISOL®
group showed significantly reduced eye wrinkle
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volume of more than 7 percent. This positive
effect was more pronounced after 8 weeks of
intake, with some subjects achieving a maximum
reduction in eye wrinkle volume of 50%. Four
weeks after the last dose, the VERISOL® treatment
group still showed a statistically significant decrease
in eye wrinkle volume of 11.5%.
Measurable success against cellulite
The purpose of the third study was to investigate the ability of GELITA’s VERISOL® to reduce the
occurrence of cellulite. In the double-blind,
placebo-controlled study, 105 women between
24 and 50 years of age received a daily dose of
2.5g of VERISOL® collagen peptides or a placebo
(maltodextrin) and were classified as being of
normal weight or overweight, depending on their
BMI.
After the treatment period, the skin tissue
became measurably more compact, indicating a
strengthening of the connective tissue. The
cellulite of the subjects was assessed both visually
and by using the so-called pinch test. After only 3
months of treatment and compared with the
baseline readings, a statistically significant cellulite
score reduction was observed.
Good news for nail growth
Although nail assessments were not the
objective of these previous studies, an improvement in nail quality among the study participants
was noticed as a positive side-effect. Additionally,
there is a longstanding belief among consumers
that the ingestion of collagen peptides is good for
nails. However, there has not been any scientific
evidence that they are effective for this purpose –
until now. For the first time, a clinical trial has
investigated the efficacy of a specific dosage
(2.5g/day) of VERISOL® on nail growth and brittle
nail syndrome.
In this open, single-center clinical trial, a total
of 25 healthy women received a daily dose of 2.5g
of VERISOL® for 6 months, followed by a 4-week
observation period. With regards to nail growth,
the intake of VERISOL® led to clear improvements
after 12 weeks of treatment: daily collagen
peptide supplementation promoted a 10%
increase in nail growth. This rose to 12% after 24
weeks, and 15% four weeks after the last intake.
The frequency of cracked or chipped nails also
decreased significantly. Regarding typical brittle nail
syndrome symptoms such as peeling, edge
irregularities and roughness, even after the
washout phase, 21 participants (88%) showed
excellent/good/fair improvement. At the end of
the study, the majority of participants (80%) agreed
that the use of VERISOL® had improved their nails’
appearance and were totally satisfied or satisfied
with the performance of the treatment.
Improving hair thickness
Besides beneficial effects on skin and nails,
VERISOL® also supports hair health. This was
researched in a new randomized, placebocontrolled study that showed supplementation
with VERISOL® leads to improved hair structure,
by significantly increasing hair thickness and
proliferation of human hair follicle cells.
In total, 44 healthy women aged between 39
and 75 participated in this study, each receiving a
daily dose of 2.5g VERISOL® or placebo for 16
weeks. At the end of the supplementation period,
the use of VERISOL® resulted in a significant
increase in hair thickness, while in the placebo
group, there was even a slight decrease. The
comparison of the two groups revealed a

statistically significant increase in hair thickness in
the VERISOL® group compared to the placebo. This
confirms the benefits of VERISOL® for hair
thickness, which is a key aspect of healthy hair
appearance.
Fish-derived BCP®
As a leading manufacturer of collagen
peptides, GELITA carries out continual research in
an effort to improve their products and find new
business opportunities. One of its latest innovations
is VERISOL® F with fish-derived BCP®s.
Fish collagens are gaining in popularity
because they allow manufacturers to meet the
needs of an increasing number of consumers who
– for dietary, ethical or religious reasons – want to
avoid meat or meat-derived products. “We
investigated how we could bring a fish-derived
Bioactive Collagen Peptide® with optimal benefits
into the VERISOL® portfolio of skin health products,
while ensuring the same end-point benefits to
consumers,” explains Dr Hausmanns.
The effects of VERISOL® F have already been
scientifically confirmed. The study consisted of a
randomized controlled trial conducted by Proksch
et al, in Kiel, Germany, with only healthy women
between the ages of 35 and 80 included. The
participants were split into two groups, one of
which was given VERISOL®, while the other was
assigned a placebo. Both groups were instructed
to ingest a daily dose of 5g for 8 weeks. The study
period was subsequently extended by 4 weeks
without further product administration to investigate the ongoing effect of the treatment.
All in all, the study results proved that –

compared to a placebo – a continuous intake of
fish-derived VERISOL® leads to a statistically
significant improvement in skin elasticity.
Additionally, the eye wrinkle volume of the study
participants who were treated with the Bioactive
Collagen Peptides® decreased significantly. In
conclusion, Proksch et al were able to prove that a
daily intake of 5g of fish-derived VERISOL® has a
positive impact on skin elasticity and eye wrinkle
volume reduction.
At your service
Besides their wide range of products, GELITA
also delivers comprehensive service in a wide range
of other business areas — from the development
of concepts, formulations and prototypes to
process optimization, marketing support and
regulatory advice. Thanks to decades of
experience, the company’s technical experts are
able to offer first-class guidance for new and
established customers alike. At the same time, its
research specialists are constantly exploring new
and innovative application areas to help clients
enter new markets all over the world.

www.GELITA.com
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Plant power: How can brands
formulate appealing meat and
dairy alternatives that meet
diverse expectations?
Gilbert Verschelling, Director Business Development & Innovation at DSM

hile the traditional dairy and
meat markets remain strong,
plant-based alternatives are
experiencing a surge in demand.
Driven by the rising number of
consumers adopting flexitarian, vegetarian and
vegan diets, this trend looks set to reach new
heights. A DSM survey of 5,000 consumers across
10 countries, for example, found that 53% of
people said they will look for more plant-based
products in the next three to five years.1 Indeed,
49%, 34% and 29% of respondents in Spain, the UK
and Germany, respectively, reported that they will
seek to consume more plant-based food and
beverages.2
As the plant-based market continues to
expand and becomes ever more competitive,
consumer expectations for dairy and meat alternatives are naturally becoming more sophisticated.
It is no longer enough for products to just be
plant-based; they need to be tasty and nutritious
too. So, how can manufacturers meet these
increasingly complex demands and ensure brands
stand out on supermarket shelves?
Overcoming taste and texture barriers
The sensory properties of plant-based
solutions remain a strong influencer of consumers’
purchasing decisions, with 65% of respondents to
DSM’s survey reporting that taste is their number
one priority when buying food and beverages.3
In the meat alternatives segment, for instance,
consumers expect an enjoyable and authentic
sensory experience, resembling the ‘umami’,
grilled and fried flavors and juicy, succulent mouthfeel of meat products as closely as possible.
Indeed, DSM’s research found that 62% of people
would eat more meat alternatives if they had a
‘better’ taste, with 28% reporting that dissatisfaction with the plant-based food currently available
has led them to consume fewer of these
products.4 This can, however, be challenging for
manufacturers to overcome, as plant-based
proteins can impart undesirable flavor off-notes.
For instance, pea protein can bring vegetal ‘green’
notes, while soy is often associated with more
‘beany’ taste notes. It has long been commonplace
to use sodium to overcome these obstacles and
create the taste and texture consumers expect
from these products, but as concerns are rising
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worldwide about high salt levels in people’s diets5,
this is no longer an attractive option for brands.
Emulating the desired ‘chewy’ texture of meat
without the oils and fats naturally present in animal
products can also make the production process
even more complex.
Meanwhile, the dairy alternatives market also
faces its own unique set of challenges. Dairy alternative drinks, for example, often require additional
steps in the production process to overcome
barriers such as solubility and achieving the desired
taste and sweetness, without adding sugar.
Producers also need to consider regional variations
in preferences for the sweetness of plant-based
dairy alternatives and tailor their formulations
accordingly. Northern Europeans, for instance,
typically look for dairy alternatives with less sweetness and more of a focus on cereal flavours
compared to their southern European counterparts.
Enhancing nutritional value
With consumer awareness of the role that
nutrition plays in supporting overall wellbeing and
trending health concerns, such as immunity,
rising, more people than ever before are also
turning to products with added nutrients, such as
vitamins and omega-3s. In fact, DSM’s research
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shows that 60% of respondents will actively seek
out food with more added vitamins over the next
three to five years, making it clear that health
appeal continues to be a key influencer of
consumer purchasing.6
Rich in protein, calcium and other nutrients,
meat and dairy are widely considered part of a
balanced diet. Unfortified meat and dairy alternatives, however, typically have a lower nutritional
value than their animal protein counterparts, which
may make them less attractive for individuals
looking for nutritious meals. Market research also
shows that 44% of people who consume oat drinks
reported that they would like vitamins to be
included in the products they purchase, with the
Czech Republic (66%), Sweden (61%) and the UK
(57%) demonstrating particularly strong demand
for options with enhanced vitamin content.7
Fortified, nutrient-rich dairy and meat alternative
products are therefore increasingly in demand
and can be a valuable differentiator in gaining
consumer preference.
Increasingly health-conscious consumers,
alongside those that are gluten intolerant, are also
driving demand for low-gluten or gluten-free
plant-based products, due to their perceived
health appeal. With cereal-based drinks typically
high in gluten, brand owners and manufacturers
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are, as a result, looking for solutions that can
help them reduce the gluten levels to meet the
growing needs of this demographic.
Ingredient innovations
Overcoming these obstacles can be challenging, but the latest ingredient solutions show strong
innovation potential for helping to formulate tasty,
accessible and appealing meat and dairy alternatives. Enzymes, yeast extracts, process flavors,
hydrocolloids and nutritional ingredient solutions
for plant-based applications can deliver value
across the production process.
DSM’s nucleotide-rich Maxarome® yeast
extracts, for instance, can enhance the taste of
plant-based meat alternative products by masking
off-notes and delivering intense umami, meaty
flavors, without adding salt. Indeed, these
solutions help to create salty tastes in systems with
lower sodium levels. And to develop various
different ‘meaty’ tastes, brands can integrate
process flavors like Maxavor® into their creations. In
addition, DSM’s Multirome® yeast extracts and
GELLANEER™ gellan gum hydrocolloids can support
the development of a juicy, fatty mouthfeel in
plant-based meat alternatives.
Meanwhile in dairy alternatives, enzymes like
DSM’s Delvo®Plant range can make the starch in
plant-based drinks more soluble to create the
mouthfeel that consumers expect. For example,
Delvo®Plant ALT is added at the liquification stage
to degrade dextrin to maltose and create an
appealing mouthfeel, while Delvo®Plant BGL
further reduces the viscosity of cereal-based drinks
and Delvo®Plant TNP increases digestibility and
solubilization. These enzyme solutions can also help
brands leverage the glucose (high sweetness) and
maltose (low sweetness) inherently present in raw
materials like rice and oats to tailor the sweetness
profile of products to their target demographic,
without or with limited added sugar. In addition,
gellan gum hydrocolloids provide additional
benefits during saccharification, as a suspension,
stabilization and texturizing agent. And taste
modulation solutions like DSM’s ModuMax®
enhance taste by masking the off-flavors created
by raw materials and sweeteners and supporting
an optimum mouthfeel in premium plant-based
drinks.
Beyond taste and texture, enzymes can be
used to meet the rising demand for nutrient-rich
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dairy alternative beverages. DSM’s Delvo®Plant PHY
helps unlock the minerals naturally available in
oat-based drinks to improve the nutritional value,
while Delvo®Plant PSP can lower the gluten
content in cereal-based beverages to meet the
needs of gluten-intolerant and increasingly healthconscious consumers.
When it comes to filling the nutritional gap
observed in plant-based varieties, brands can
utilize vitamins, minerals, proteins and fatty acids to
support the development of nutrient-rich meat
alternatives with improved health appeal. DSM’s
Quali® vitamins and DSM Premix Solutions can, for
instance, be added to formulations to boost the
nutritional profile of plant-based meat and dairy
alternative options.
Looking ahead
With demand for plant-based protein
products unlikely to slow down any time soon, we
expect to see innovations in this market to
accelerate at a rapid pace. This means that, to
stand out in an ever more competitive industry,
brands need to monitor consumer needs and
formulate on-trend products that continually meet

diverse expectations. From taste and texture to
nutritional value, the right ingredients can help
brands develop premium plant-based meat and
dairy alternative varieties. Finding an end-to-end
provider with not only a broad portfolio of
high-quality solutions, but also in-depth insight into
consumer needs and technical expertise, can add
further value and support producers every step of
the way. From selecting the best-suited ingredient
solutions to optimizing (re-)formulations, the right
partner can help manufacturers create nutritious
and tasty plant-based food and drinks that
complement consumers’ favorite meals.

For more information, contact the author at
Gilbert.Verschelling@dsm.com
References:
1 DSM, Future of Food survey, 2020.
2 Ibid.
3 DSM, Future of Food survey, 2020.
4 Ibid.
5 World Health Organization, salt reduction , https://www.who.int/news-room/factsheets/detail/salt-reduction, accessed on 21 January 2021.
6 Ibid.
7 Ibid.
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CPI unveils plans for its Novel Food, Feed and
Nutraceuticals Innovation Centre of Excellence
PI, an independent technology innovation centre and founding member of the
High Value Manufacturing Catapult, has
announced its plans to establish a Novel Food, Feed
and Nutraceuticals Innovation Centre of Excellence,
catalysed by £4 million in funding from the Tees
Valley Mayor and Combined Authority Cabinet. By
becoming the go-to place for process development
and scale-up of novel foods, feeds and nutraceuticals, this will help to drive both CPI and the Tees
Valley as leaders in biomanufacturing and food
innovation. The investment from the Tees Valley
Combined Authority builds on recent investments
from CPI to create food grade precision fermentation and pilot plant capabilities at the Wilton Centre
in Redcar.

Increasing global demands for food, along with
growing health, environmental and animal welfare
concerns are driving emerging trends in the food,
feed and nutraceutical markets. However, in order
to keep up with ever-changing consumer demands
and drive innovation across the product supply
chain, specialised facilities, technical expertise and
advanced capabilities are needed.
To continue responding to this market need,
CPI will extend its current capabilities at the National
Industrial Biotechnology Facility in Wilton, Redcar
with this funding, upgrading its laboratories and
technical development areas and establishing new
food-grade capabilities. This cutting-edge Centre of
Excellence will enable CPI to support businesses in
developing new and improved food products,

ultimately creating new products and biomanufacturing jobs in the region. The facility update will
enable CPI to provide exemplar services, samples
and collaboration to recognised Food Safety and
Quality Standards (FSSC 22000).
Frank Millar, CEO at CPI, said: “We are delighted
to be building on CPI’s current capabilities in the
food, feed and nutraceuticals market through the
development of this new Centre of Excellence. With
this investment from the Tees Valley Combined
Authority, in conjunction with CPI’s investment
programme and the commitment of industry
partners, the Novel Food, Feed and Nutraceuticals
Innovation Centre of Excellence places the Tees
Valley at the heart of a more sustainable food
industry.”
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Organic
plant power
from the Black Forest
Traditional and innovative health products
from the Black Forest
he Black Forest, with its incredible
biodiversity of local herbs and
medicinal plants, forms a diverse
habitat of forests and grasslands in
the Southwest of Germany.
This is exactly the area where Anton Hübner, a
traditional manufacturer of innovative health
products, is located. The experience, gained from
85 years of company history, supplemented by
modern scientific know-how, is the medium of
success.
Hübner products originate from nature's
recipe combined with pharmaceutical knowledge,
German precision and a respect for partners and
the environment. The products are characterized
by a high level of quality, effectiveness and
compatibility.
The manufacturer works according to the
specifications laid down in the EU-GMP regulations
(Good Manufacturing Practice) for pharmaceuticals as well as an established HACCP system and
also fulfil self-imposed high quality criteria. Their
uncompromising concepts are orientated on ISO,

organic farming and other quality certifications.
The success story already began in the early
1920’s with the traditional product “Tannenblut®”,
which is one of the oldest herbal medicines against
colds in Germany sold worldwide. This product,
made of medicinal herbs with rock sugar and
forest honey, used to help the textile workers
in the dusty air of their workshops to soothe
respiratory illnesses. Since then Tannenblut® has
been used successfully against respiratory
complaints for almost 100 years. Furthermore,
Hübner is especially distinguished by its careful
selection of ingredients and the special production
process without preservatives.
In 2015, Hübner expanded its Tannenblut®
range with an organic herbal preparation for the
first time and optimized the recipe in 2020. This
organic product has a pleasant taste and contains
high quality and gently processed herbal extracts
like thyme, fennel, elderflower, spearmint, lemon
verbena and conifer sprouts.
These pure plant substances are combined
with organic forest honey, cane sugar and natural

Vitamin C from acerola to produce a tasty herbal
preparation for pharynx, throat and respiratory
system. The Tannenblut® organic herbal preparation can be used at the first signs of a cold, to
prevent infections and to support the immune
system.
Forest honey
Honey consists of more than 180 different
ingredients that act as a natural antibiotic
and provide swift relief. These include certain
enzymes, proteins and phytochemicals (so called
flavonoids)1. Forest honey in particular comes
mainly from plants from forests and has an intense
malty taste and a higher content of minerals and
trace elements compared to flower honey2. In
addition, honey adheres well to the mucous
membranes of the mouth and throat and can thus
contribute to a more intensive effect of the other
beneficial ingredients in the herbs3.
Thyme
Gourmets love thyme for its aromatic flavour.
Alternative medics value the plant for its other
qualities. This classic herb has been used to treat
coughs since ancient times. Due to its content of
essential oils especially thymol, thyme has a
disinfecting effect and inhibits the growth of
bacteria and helps to remove mucus from the
airways4.
Fennel
Fennel is rich in essential oils and facilitates the
breathing due to fenchone5.
Elderflower
From May to the end of June, the elder bush
develops its white umbels of blossoms, which can
be smelled from a long way off. Elderflowers
are often used to treat colds and fevers. Due to
their expectorant and antispasmodic properties,
elderflowers help to relieve cough symptoms6.
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Spearmint
Peppermint is widely known as a herbal tea to be enjoyed even when one
is not sick. However, it has healing properties too. Mint has several properties
that have a positive effect on colds. It is anti-inflammatory, antispasmodic,
antibacterial, anti-irritant and analgesic7.
Lemon verbena
Lemon verbena is a species from the verbena family (Verbenaceae). It has
a strong citrus aroma, however, and is very different in appearance. Lemon
verbena’s properties are most beneficial when it comes to resisting infections8.
Conifer sprouts
Conifers are typical of the Black Forest. The tender shoots of conifer
sprouts have been used for centuries as a remedy for coughs, colds, runny
noses and hoarseness - and for good reason. Their high concentration of
essential oils, including bornyl acetate and alpha pinene, is remarkable. These
have an expectorant effect, relieve inflammation and inhibit the growth of
bacteria9.
Tannenblut® organic herbal preparation combines all of the natural
properties of its selected herbs and is characterized by its pleasant herbal
flavour. It is also free from alcohol, lactose and gluten as well as suitable for
vegetarians and the whole family (children from 4 years).
Over the years, the recipe has been adapted in line with the latest
scientific findings to fit the requirements of the day. In the meantime, the
product range has been extended by further products like Tannenblut® nose
balm, a natural cosmetic for moistening and care of the nose, filled throat
candies (containing natural menthol, peppermint-, eucalyptus- and fennel oil),
throat pastilles and a liquid bath essence with essential oils, beneficial to the
airways and a pleasant treatment for colds and muscular tension.
References
1 Re-Examining the Role of Hydrogen Peroxide in Bacteriostatic and Bactericidal Activities of Honey, in: Frontiers in Microbiology,
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Al-Bayaty FA., 2008
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New year, new habits – five
trends to watch out for in 2021
2020 has truly been a year like no other.
Manufacturers have had to contend with new
challenges presented by the coronavirus
pandemic and adapt to uncertain and constantly
shifting consumer behaviours.
Indeed, there have been significant changes
in the types of food people are choosing and the
way they are consuming food, with 85% of
consumers saying they have changed their food
habits during the pandemic1. This has led to the
rapid acceleration of trends that were already
beginning to emerge, and which we expect to play
a more prominent role as we move into 2021.
Clean-label
Over time, clean-label has evolved beyond a
trend – it is now the expectation among many
consumers, with roughly one-third of people
looking to avoid food or drink that contains
artificial ingredients2.
We are seeing a notable shift towards
products that are perceived as inherently ‘natural’
and include claims such as ‘no additives or preservatives’ or ‘organic’. As a result, these claims are
likely to become more and more prevalent frontof-pack over the next few years.
We offer a wide portfolio of solutions derived
from natural sources, including starches, fibres,
emulsifiers and sweeteners, to help manufacturers boost their clean-label credentials while
maintaining the quality of their products.
However, clean-label is now evolving to
encompass factors such as sourcing, production,
and packaging. There is an increasing tendency to
consider origin and environmental impact, so it is
key for manufacturers to look at their supply chain
and think of how they can best meet a holistic
definition of ‘clean-label’.
Health and wellness
Health and wellness have been at the forefront of consumers’ minds in recent months, with
people paying more attention to their health
during the pandemic.
Sugar reduction is a key concern for
consumers, with more than half looking to reduce
their sugar intake during the next year3. In
particular, there has been a demand for replacing
sugars with sweeteners from natural sources4, such
as stevia. The use of stevia-derived sweeteners in
formulations has been increasing steadily, with
demand growing over the last three years5.
Stevia has a broad range of applications – we
have partnered with customers on a host of
formulations, including yoghurts, soft drinks,
sauces and condiments, confectionery, and fruit
spreads. This will only increase as technology
evolves and we continue to grow our portfolio.
More broadly, at-home baking increased in
popularity last year as people spent more time at
home, with a poll by the National Association of
British and Irish Millers (Nabim) finding that more
than half (54%) of UK adults had turned to baking
during lockdown6. This is something we expect to
continue into 2021, so manufacturers should
consider how they can provide inspiring, healthier

Jessica Wilford, Head of
Category Development
and Planning for Europe
at Tate & Lyle looks
ahead at some of the top
ingredients trends that
manufacturers should
keep in mind as we
move into the new year.

solutions to help customers get creative in the
kitchen.
Enriched products
As well as thinking about what they’re taking
out, manufacturers should also look at what
they’re putting into their products.
34% of consumers globally plan to increase
their intake of fibre during the next year7. It plays
an important role in improving digestive health
and has added functional benefits for manufacturers. For example, products such as our
PROMITOR® Soluble Fibre can help to build mouthfeel in sugar-reduced products and provide fibreenrichment without impacting taste or texture.
Wholegrains, such as those found in whole
meal bread, are a good natural source of fibre, but
we also know that some consumers – particularly
children – may prefer white bread. We have
worked with our customers to fortify white loaves
with up to 12% fibre by using soluble fibres in
tandem with our range of stabilisers and functional
systems.
We have also seen a growing demand for
protein across a range of different categories.
Protein contributes to the growth and maintenance of muscle mass, so protein-enriched
products are a popular choice among those who
enjoy active lifestyles. The development of proteins
with different technological functions has
increased rapidly over the past two years, with a
number of options beginning to emerge that can
be used to boost protein fortification.
At the moment the fibre and protein fortification trends are limited to certain products and
ranges, such as baked goods and dairy products.
However, as demand increases there will be greater
scope for more products to offer fibre-fortified
and protein-fortified claims.
Plant-based
The rise of flexitarianism means it is no longer
just those consumers that identify as vegan
seeking options that are free from animal
products.
More and more people are trying to make
environmentally conscious decisions without
dramatically changing their diet, and we expect to
see even more developments in the space during
2021. For example, there has been a long-standing
desire to find alternatives to gelatin. This issue has
risen to the top of the agenda over the past
couple of years and as demand increases we are
beginning to see manufacturers take different
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approaches with their gelatin-free alternatives.
We are also working with customers to explore
different ways to use our range of starches, in
combination with hydrocolloids, to bring new
textures to the market. For example, by using
starch, such as our THINGUM® Starches, in combination with our stabilizer systems such as our
FRIMULSION® and HAMULSION® ranges, we have
been able to develop a vegan jelly formula with a
soft, chewy and pleasant texture, that is entirely
gelatin-free.
Value and convenience
People are increasingly looking to save money
during the next twelve months, with 64% of UK
consumers saying they have a budget to stick to
when they shop8. However, with the growing
focus on health and wellness we should not
necessarily assume that these budgetary pressures
will always translate into a demand for cheaper
products. We expect that, in many cases,
consumers will be making nuanced choices about
their food purchases, balancing the need for real
value with the trends listed above.
Our portfolio provides a range of solutions
that can help manufacturers to cut the cost of
ingredients and throughout the manufacturing
process, for example by reducing wastage.
Value is also associated with a growing need
for quick and easy food solutions, which has been
evident in the rise of meal kit delivery services and
ready meals.
Convenience foods often have to maintain
quality over a long shelf-life, which can be
challenging, but Tate & Lyle’s extensive range
of starches, emulsifiers and fibres can provide
effective solutions to ensure that products retain
their freshness over a long period of time.
Looking ahead
None of us can be certain what to expect
during the next twelve months: the industry needs
to be prepared to adapt to different scenarios.
However, we are confident that these trends will
be relevant in multiple future scenarios to varying
shapes and degrees so manufacturers should cast
an eye to the future to ensure they are in a strong
position to benefit from these trends.
More than ever it is important to be able to
adjust to changes so your portfolio can be at the
forefront of innovation as new trends emerge. At
Tate & Lyle, our team of experts can help
customers across different categories to find
bespoke solutions using our holistic toolbox of
ingredients to quickly tap into the new trends.
References:
1 International Food Information Council, ‘Food & Health Survey’, June 2020
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2019
3 Tate & Lyle Global Ingredients Tracker Report 2020
4 Tate & Lyle Global Ingredients Tracker Report 2020
5 Mintel GNPD, New Product Launches
6 National Association of British and Irish Millers (Nabim) survey, March to May 2020,
4,000 respondents
7 Tate & Lyle Global Ingredients Tracker Report 2020
8 Lightspeed/Mintel; KuRunData/Mintel; Base: 2,000 internet users aged 18+;
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Redefine Meat teams up with Israeli
meat distributor Best Meister to pull
off world’s largest carnivore-targeted
blind tasting of alternative meat
sraeli Alt-Meat innovator, Redefine Meat,
has revealed the unprecedented
success of the largest-scale public blindtasting of Alt-Meat products targeting
meat-eaters. Conducted recently with
high-quality Israeli meat distributor, Best Meister,
the companies launched a food truck concept
named “There’s a new meat in town”. Following an
overwhelming response from the public, Redefine
Meat has formed a strategic partnership with Best
Meister, who will distribute the company’s Alt-Meat
products commercially to Israeli restaurants and
high-end butchers in the first half of 2021.
First-of-its-kind large-scale blind test puts
Alt-Meat truly to the test
The two companies set up a carnivorebranded food truck in a small suburb of Tel-Aviv
(Kidron, Israel), targeting up to 200 tastings in two
days. The truck boasted staple Mediterranean meat
foods, cooked to order, which were in fact Alt-Meat
provided by Redefine Meat. Putting the meat
experience truly to the test, the meat was served
with little to no condiments or extras – focusing
consumer senses entirely on the Alt-Meat’s
appearance, flavour and texture. Driven purely by
customer satisfaction and word of mouth, over
600 visitors attended the food truck and
purchased close to 1000 servings of meat – selling
out in less than five hours. Upon revelation that
the meat products were plant-based, consumer
feedback demonstrated overwhelmingly that the
Alt-Meat products were comparable to animal
meat on key metrics such as taste, texture, and
mouthfeel – with over 90% acceptance rate. All
revenue from the event was donated to support
local restaurants badly affected by the COVID-19
pandemic.
Eshchar Ben-Shitrit, CEO and Co-Founder of
Redefine Meat comments: “We believe Alt-Meat

should taste as good as animal meat – simple as
that. Redefine Meat has achieved that with every
product it has put to the test, transitioning the
Alt-Meat conversation from health and sustainability and the view that ‘this is really close’ to ‘wow
this meat is super delicious’. The incredible results
of the food truck exemplify this. We initially only
expected 100 visitors a day, as the event was held
in a small village due to COVID-19 restrictions. But
through word of mouth, we ended up receiving
over 600 customers in one day – with queues as
long as 50 minutes. What this has shown is that
meat lovers can enjoy our alternative meat
because it tastes and feels like meat – not solely
because it is better for the environment or
animals.”
Strategic partnership to bring
Alt-Meat products to masses in Israel
The success of the pilot test marks a historic
moment for Redefine Meat, playing a pivotal role
in the formation of a strategic partnership with
Best Meister. Renowned for high-quality meat
products, Best Meister will provide Redefine Meat
the go-to-market infrastructure and reach to
launch in the Israeli culinary sector. Best Meister will
start commercially distributing Redefine Meat’s
Alt-Meat products to restaurants and high-end
butcher shops within H1/21.
Ori Zaguri, Best Meister CEO, comments:
“We’ve been excited by Redefine Meat’s unique
alternative meat offering for a while, but the food
truck event cemented it for us. Not only was
consumer feedback overwhelmingly positive but
Redefine Meat’s technology will also provide us the
scale to create a wide-variety of quality meat cuts
for our customers on-demand from one single

source. We believe the mass meat-eater market is
ready for alternative meat of this quality and we
are excited to be the first to deliver it to them.”
Ben-Shitrit adds: “We’re honoured to be
partnering with Best Meister, whose deep market
expertise and reach will enable us to successfully
launch our alternative meat in Israel. We have
spent almost 3 years perfecting our products to
ensure meat lovers never have to compromise on
the experience they enjoy and love. Today, we take
one step closer to making that a commercial
reality.”
In July 2019, Redefine Meat unveiled the
world’s first Alt-Steak products using industrial
digital manufacturing of plant-based ingredients.
Created using the company’s novel and patented
technology, Redefine Meat products have the
texture, flavour and appearance of beef, and can
be produced in the volume and cost required for
large-scale commercial markets.
For more information on the event and
Redefine Meat, please visit
www.redefinemeat.com

Redefine Meat is leading a technological revolution in
the food industry by creating craveable animal-free
meat using proprietary industrial 3D printers. Founded
in 2018, Redefine Meat has developed patent-pending technology that replicates the texture, flavour, and
eating experience of beef and other high-value meat
products. The company uses plant-based ingredients
and technology as opposed to animals, allowing for a
dramatically more efficient, sustainable, and moral
way to produce meat without compromising on the
experience. Redefine Meat’s alt-meat is 95% more
sustainable, significantly healthier and costs less than
beef.
www.redefinemeat.com

www.innovationsfood.com | February 2021 | Innovations in Food Technology

29

WEISHARDT:TESTING

19/2/21

18:09

Page 2

WEISHARDT,
a relevant
player in
Immune
health
Author:
Christelle Bonnet, PhD

n 2019, the immune health supplements market size was USD16.32 billion.
It is now projected to reach USD29.40
billion by 2027, with a CAGR of 7.4%
during the forecast period (source:
Fortune Business Insights). COVID-19 pandemic
sparked the demand for immune health supplements across the globe. This growth is attributable
to the rising reconsideration of health and
well-being by the masses.
Inflammation and immunity
Considering the immune health, inflammation
is a vital part of the immune system's response
to infection from bacteria, viruses.., toxic
compounds, or irradiation1 and acts by removing
injurious stimuli and initiating the healing process2.
Inflammation is therefore a defense mechanism
that is essential to the immune health3. Usually,
during acute inflammatory responses, cellular and
molecular events and interactions efficiently

minimize impending injury or infection. This
process contributes to restoration of tissue
homeostasis and resolution of the acute
inflammation. However, uncontrolled acute
inflammation may become chronic and deleterious for the organism4.
In terms of pathways, these inflammatory
stimuli activate intracellular signaling pathways that
activate production of inflammatory mediators
such as cytokines5. The table below summarizes
the cytokines and their functions (pro or antiinflammatory).
Scientific studies show that NATICOL®
downregulates pro-inflammatory
cytokines (TNF-α, IL-1β, IL-6) and
increases anti-inflammatory cytokines
(TGF-β, IL-10).
NATICOL®, natural fish collagen peptides
developed from Weishardt innovative collagen
science, has preclinically demonstrated its ability

Table 1 – Summary of cytokines and their functions
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to resolve inflammation - the innate reaction to
preserve the immune system. Indeed, in vivo study
results showed that a colonic inflammation in
NATICOL®-treated DSS mice was associated with
lower levels of TNF-α, IL-1β and IL-6 pro-inflammatory cytokines. The attenuated inflammation by
Naticol® treatment was also supported by induced
TGFβ and IL-10 anti-inflammatory cytokines
secretion.
“NATICOL® Mix Immune”/ “NATICOL® Mix
Immune +”, an innovative range of
nutraceutical powder systems for
immune Health
Due to the growing interest and demand of
consumers for immune health solutions,
WEISHARDT has developed a range of nutraceutical complexes under the name “NATICOL® Mix
Immune” and “NATICOL® Mix Immune +”. Formulated with NATICOL® as the main active ingredient,
these powder complexes contain vitamin C (100%
RDA) - which contributes to the protection of cell
constituents from oxidative damage, reduction of
tiredness and fatigue, normal function of the
immune system (EFSA claims) - and/or minerals
such as Copper (30% RDA) and Zinc (70% RDA) also
contributing to the normal function of the
immune health (EFSA claims). Providing established
immunity solutions with vitamins and minerals but
also innovative solutions with NATICOL® which
showed anti-inflammatory benefits in preclinical
studies (see figure above), these stable nutraceutical complexes will help you make your
entrance in the Immune market segment.
WEISHARDT products are not intended to
diagnose, treat, cure, or prevent any disease.
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Figures 1– Model of DSS-induced intestinal inflammation - TNF-α,
IL-6, IL-1β, TGFβ and IL-10 protein levels in the colon were
determined at 8 days in the colons of control or DSS-exposed mice
treated or not with NATICOL®. (n=18 per group). * p≤0.05,
**p≤0.01, ***p≤0.005 compared to DSS-exposed untreated mice.
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Palsgaard’s pellet line expansion supports
growing demand for food-grade
plant-based polymer additives
alsgaard A/S is driving the trend towards
more natural ingredients and additives as
industries strive for enhanced sustainability by increasing the use of renewables in their
materials sourcing. The Danish pioneer in food
emulsifiers has opened a new 10,000 tonnes
pellet line that also expands the manufacturer’s
production capacity for Einar® brand plant-based
polymer additives.
“We are seeing a fast-growing demand among
consumers, brand owners, packaging designers and
plastics manufacturers for more natural materials
to reduce fossil depletion and waste,” says Ulrik
Aunskjær, Global Industry Director Non-Food
Business Development, Polymer Additives for
Palsgaard. “Our expanded production capacity
meets these requirements by boosting the
availability of food-grade plant-based surfactants
and modifiers for polymer manufacturers and
compounders.”

The expansion of the pellet line also addresses
the needs of compounders and processors who
may wish to add specific Einar® products to
polymers directly rather than as part of a more
complex masterbatch formulation. This applies in
particular to the use of Einar® anti-static additives
for food and other packaging applications, where
the availability of pelletised products enables a clean
and straightforward process.
Palsgaard offers its Einar® plant-based anti-fog
and anti-static additives in several grades tailored to
film, injection moulding, foam and coating
processes for a wide range of different polymers,
from polyolefins and PVC to PET and engineering
plastics. Moreover, the Einar® portfolio also includes
slip additives, ageing modifiers, mould release
agents and dispersing aids. All products have full
FDA and EU food-contact approvals.
In addition to the new pellet line, Palsgaard is
investing in an advanced spray cooling tower that

will raise the company’s spray capacity by at least
30,000 tonnes. The tower is scheduled for
commissioning in early 2023 and will be supported
by multiple new reaction, distillation and esterification plants – all set to double the production
capacity at the manufacturer’s Danish facility in
Juelsminde by 2024. In total Palsgaard expects to
invest 750 million Danish Kroner (€100 million) in
the expanded capacities which, in line with the
company’s commitment to sustainability, will
not compromise Palsgaard’s carbon neutral
status.
Ulrik Aunskjær added: “We have a number of
new initiatives, including establishing a solar park
and a biogas facility, which will provide the
necessary power and waste management
infrastructure to enable the new production
capacity to also be carbon neutral. This aspect was
a very important consideration in the planning
process for the new investment.”
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Joining forces for success
Omya and GELITA develop a prototype drink for bone health
orking together with other
companies can bring many
benefits. All parties can profit
from each other’s expertise, and
potential new avenues can be
explored. Take, for instance, the partnership
between calcium expert Omya and GELITA, a
leading supplier of collagen peptides. With the aim
of providing preventive support for mobility and
health into old age, the two ingredients manufacturers have developed a novel beverage concept
for bone health. In joining forces, two different
approaches to the same problem have been
combined to achieve one innovative solution. As
both calcium and collagen peptides are important
for healthy bones, they make the perfect combination.
Omyaforte™ for calcium
Osteoporosis causes about nine million bone
fractures worldwide every year. As well as having
personal implications for the individuals affected,
these injuries place great strain on healthcare
systems. Consumers can, however, take steps to
protect their bones – for example by following a
balanced diet that supplies sufficient nutrients,
vitamins, and minerals from an early age. In
particular, the mineral calcium plays an important
role here.
Unfortunately, for many people – especially

To provide preventative support for mobility and health into old age, Omya and and GELITA have developed a prototype for bone health
athletes, senior citizens, and those whose diet does
not include dairy products – it can be difficult to
get enough calcium. At certain times of life, such
as during adolescence and the menopause, the
body also needs more calcium, which often cannot
be provided by the normal diet. Functional foods
and beverages can help to bridge the nutritional
gap.
Swiss mineral expert Omya offers manufacturers a highly bioavailable calcium with
Omyaforte™. With its 39% elemental calcium
content, Omyaforte™ is an ideal source of the
mineral, and it has significantly higher bioavailability than other calcium sources, such as calcium
citrates. Thus, even with a small amount of
Omyaforte™, the recommended daily dose can be
achieved without affecting the texture or taste of
end products. Taking Omyaforte™ as the starting
point for the creation of a new prototype product
for bone health, Omya looked for an active
ingredient that would be an optimal complement.
Katja Reichenbach, Head of Product Management Consumer Goods Europe at Omya, explains:
“It was important to us to create a coherent and
outstanding product. Therefore, it had to be an
ingredient whose properties would work well with
Omyaforte™.”
The solution lay in collagen, another essential
natural nutrient for bone health.

In order to develop an outstanding product, Omya was looking for an ideal partner – and found it in GELITA
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ments are becoming increasingly complex, so it
makes sense to continue to follow such paths in
the future. We are incredibly happy about this
partnership with GELITA, whose exciting portfolio
offers a great deal of potential for further concept
developments,” says Katja Reichenbach.
GELITA is also convinced. “Our first joint
project with Omya was a complete success. The
bone health, sports and active nutrition sectors
offer many opportunities for additional innovative
product ideas. Best agers as well as amateur and
professional athletes are looking for targeted
support for health and wellbeing through
nutrition. We look forward to working together on
other joint projects in future,” says Franziska Dolle,
Product & Account Manager Health & Nutrition and
Global Product Manager FORTIBONE® at GELITA.

The entire development process took six months, which was the period both companies had agreed on previously – a precision landing
FORTIBONE® – Bioactive Collagen
Peptides® for better bone density
Omya turned to collagen peptide expert
GELITA. Headquartered in Germany, GELITA relies on
solid scientific foundations in the development of
its products and carries out numerous pre-clinical
and clinical studies to prove their effectiveness.
Based on such studies, the company developed
FORTIBONE®, specific Bioactive Collagen Peptides®
that have a positive effect on bone density,
stimulating collagen metabolism and helping to
form new bone tissue. Clinical studies have shown
that bone density increases significantly while bone
resorption reduces significantly after a regular
intake of just five grams of FORTIBONE® per day.
Overcoming challenges
Working together to achieve the perfect bone
health beverage concept, Omya and GELITA placed
great emphasis on the sensory properties of the
drink. Apart from convenience and nutritional
benefits, taste is the most important consideration
for manufacturers of functional nutritional
products and, above all, for their consumers. Since
neither FORTIBONE® nor Omyaforte™ have a
noticeable impact on taste and texture, both
ingredients are ideal for use in a wide variety of
food and beverage concepts. Manufacturers do
not have to worry about involving complex
masking processes. The development team
decided on a cocoa drink because milk and
milk drinks are already strongly associated by
consumers with healthy bones.
The team developed a basic concept, and
looked for a contract manufacturer who could
develop the final formulation and produce the end
product. The search for a partner here was not
straightforward, since many such companies only
offer large scale production and the aim was just to
produce a comparatively small number of concept
samples. However, a suitable match was found in
Biohealth International GmbH (BHI).
“Based on our specifications, BHI developed
an initial formulation. A rounded, cocoa-containing, slightly sweet taste and a soft, smooth mouthfeel were particularly important to us. Both
ourselves and GELITA received laboratory samples
for evaluation, which all team members tasted. We
then returned our comments and BHI was able
to adapt the recipe. After only one round of
alterations, we had the final formulation,” explains
Katja Reichenbach.
The result is a cocoa-based powder that has a
delicious taste as well as bone density-increasing
health benefits. One serving (25g) contains 240mg

calcium – enough to provide 30% of the
recommended daily amount of the mineral – and
5g of FORTIBONE® Bioactive Collagen Peptides. The
powder dissolves easily in 200ml cold or warm milk,
water, or any milk alternative.
Distance no object
Multi-company projects can potentially be
challenging, for example because of geographical
distances. But the joint project between GELITA and
Omya was implemented without any problems.
After an in-person meeting at GELITA’s base in
Eberbach in October 2019, further meetings were
held on digital platforms, with team members
discussing and developing the solution to their
common goal, from the initial idea to the final
prototype. A period of six months was set for the
entire development, which was strictly adhered to
– a precision landing.
Both companies describe their partnership as
pioneering and extremely successful: “Our
relationship shows that it is worthwhile creating
synergies that can result in tailor-made product
solutions for our customers. Consumer require-

Omya International AG
Baslerstrasse 42, 4665 Oftringen
Switzerland
Info.food@omya.com
www.omya.com

GELITA AG
Uferstraße 7, 69412 Eberbach
Germany
www.gelita.com/en

Both companies describe their partnership as pioneering and extremely successful – and are looking forward to further joint projects
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2021 food trends point to a
new kind of consumer
consciousness when it comes
to health and wellness with a
redefinition of ‘personal health’
ith the onset of the global
health pandemic, 2020 marked
a step-change across the globe.
Prolonged lockdowns and
social distancing measures
dramatically changed the lives of consumers as
well as their everyday habits, and this has been
especially visible in food and beverage choices.
A focus on personal health became not just a
priority but a responsibility, and expanded to cover
both physical and emotional wellbeing. Consumers
are now seeking out products tailored to their
specific needs and not just from a nutritional
perspective; consumers seek indulgence and
escapism from food too.
The pandemic also fast-tracked food safety,
making the matter front of mind with concerns
over hygiene and production. At the same time,
the growth of plant-based food rocketed, and
transparency became even more important to
consumers. They want to know not just what’s in
their food but what benefits the ingredients offer,
where ingredients are sourced, and how they are
grown and produced.
Ingredients like California almonds are valuable
to food professionals because they offer endless
opportunities for healthy product development
with appealing flavour and texture. And, due to the
industry’s rigorous safety standards, manufacturers
can feel confident in a safe and sustainable supply
of almonds - even during a global pandemic.
Lu Ann Williams, Director of Innovation at
Innova Market Insights explores some key trends
set to drive food product innovation this year.
Transparency triumphs
After a year dominated by COVID-19 and
confusing information, it’s perhaps no surprise that
transparency is the top trend predicted by Innova
Market Insights for 2021.1 Personal health is something that consumers can manage and it’s at the
top of their agenda. They want to ensure that what
they’re eating is going to support them – both in
terms of health and their beliefs.
For manufacturers, it’s never been more
important to know about the ingredients you’re
working with. It’s crucial to understand the
functional benefits of products as consumers
gravitate towards foods that have benefits beyond

nutrition. Williams comments: “Foods offering
immunity benefits are set to take storm as
consumers seek to bolster their immune systems
and protect against unwanted illness. Consumers
view food as a key pillar for their immunity, and this
goes beyond the wellbeing aisle. They’re looking
to fulfil both their physical and emotional health
with a considered approach to what they eat.”
But it’s not just what’s in our food and what it
does for our health; consumers want reassurance
that their food is produced safely, ethically and
sustainably. These beliefs have a real impact on
purchase power.
Dariela Roffe-Rackind, Director Europe & Global
Public Relations at the Almond Board of California,
adds: “Almonds are a great example of an
ingredient with a story to tell. On the one hand,
they are perfect for manufacturers seeking to
create nutritious products with a multitude of
health benefits, and on the other hand, there’s the
sustainability story about how California almonds
are responsibly grown. So as consumers continue
to seek more and more information about where
their food comes from, what’s in it and how it’s
produced, manufacturers can feel confident that
California almonds are both good for you and good
for the planet as well as tasting good.”
Tailored to Fit
In the summer of 2020, Innova Market Insights
called out the move toward restoring personal
health as a trend resulting from the pandemic.2
Moving into 2021, this trend has evolved to take on
an even more personalised approach, one that is
‘Tailored to Fit’.
Williams adds: “We’re expecting personal
health to remain in the spotlight this year, but as
consumers look for food and drinks that fit their
unique lifestyles it will evolve to take a more
tailored approach. In the last four years alone, Keto
diets have seen a growth of 165%, with plantbased also growing by 35%, so whether it’s to serve
nutritional needs, lifestyle habits or body composition, consumers want the flexibility to choose
products that are suited to them.”
When it comes to a personalised approach,
almonds are an ingredient that can play to a
multitude of nutritional needs. Roffe-Rackind
comments: “Almonds’ clean label credentials make
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them suitable for a whole range of dietary and
lifestyle choices. As one of the most researched
foods, there is a body of over 180 research
studies exploring the role that almonds can play in
heart health, diabetes management, weight
management and skin health to name a few, so
they’re an ingredient that consumers – and therefore manufacturers – can feel confident will bring
health benefits.”
Plant-forward
Plant-based is also set to remain centre stage
this year but, thanks in part to the diverse and
successful range of products introduced into the
category and the rise of flexitarianism, we can
expect it to become more mainstream. Williams
continues: “From plant-based alternatives to
meat and cheese, to plant-powered snacks and
probiotic drinks, manufacturers are responding to
accelerating demand and the opportunity for
exciting new innovations shows no sign of
slowing.” Huge multi-national corporations as well
as start-ups are committing big budgets and
ambitious targets for plant-based food sales.
According to Whole Foods, the market for alternative meat snacks will also see real developments
in the coming year.3
There is, however, still work to be done when
it comes to plant-based alternatives and getting
innovation right. Taste and texture are some of the
trickier aspects to perfect, particularly when it
comes to meat-specific alternatives, but as
technology and innovation continue to evolve in
2021, meat manufacturers are expected to make
strides in their non-meat offerings.4
Almonds are a useful ingredient to consider
when it comes to creating tasty plant-based alternatives because of their ability to pair well with
other ingredients, which can help to build both a
taste profile and a complete protein. Roffe-Rackind
adds: “Per 30g serving, almonds contain 6 grams
of energising plant protein so pairing them with
ingredients which have contrasting amino acid
profiles can create a complete protein. Legumes,
lentils or pulse are great options to pair them with
in order to create tasty complete proteins.”
She continues: “And it’s not just their
nutritional profile that has a lot to offer. Almonds
are incredibly versatile with 14 different forms and
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formats. Depending on which you choose, they
can help to enhance flavour and textures so
manufacturers can create really innovative plantbased alternatives.”
Mood: The next occasion
In 2020 consumers found an outlet in food to
help them unwind and feel good. According to
Innova Market Insights, this is set to continue
this year as consumers look for food that can
contribute to better mental health, better sleep
and better skin to name a few.
Williams adds: “We’ve seen growth in new
products with specific claims relating to mood and
this is a reflection of consumers taking a more
holistic approach when it comes to food, seeking
to improve both their health and wellbeing.
Whether it’s physical, spiritual, mental or emotional
wellbeing, consumers are turning to food and
beverages to help them feel good.”
Mood-boosting foods go hand-in-hand with
the move towards healthier indulgence, which has
meant cross-category concepts continue to
accelerate. Globally, 3 in 5 consumers are
interested to try exciting new sensory experiences
– from aromas to taste, textures and sensations.5
When it comes to product innovation, we’ve seen
concepts merge between mealtimes, sweet and
savoury flavours, and solid to liquid textures, and all
are areas where almonds can play a real role in
innovation.
Roffe-Rackind concludes: “Almonds have a
multitude of health benefits that consumers can
feel good about because they are loaded
with good nutrients. For example they contain
magnesium which contributes to the reduction of
tiredness and fatigue,6 and they’re a great addition
to your beauty regimen, with recent research
showing that daily consumption of almonds can
contribute to reduced wrinkle severity.7 What’s
more, their variety of forms and ability to pair well
with other ingredients – both sweet and savoury –
make them perfect for indulgent, yet healthy
hybrid products.”
For food manufacturers, continued success
into 2021 means not just recognising these trends
but adapting and innovating at the pace that’s
needed to future-proof their business. As
consumers focus on health and a return to the
basics of good nutrition, food professionals should
equally consider the benefits that whole nutritious
ingredients like almonds can bring to new product
development.
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New flour brings health power
of pulses to our daily bread
esearchers from the Quadram Institute
and King’s College London have shown
that replacing wheat flour with a new
ingredient derived from chickpeas improved the
glycaemic response of people eating white bread.
The ingredient uses specially-developed milling
and drying processes that preserves cellular
structure, making its starch more resistant to
digestion. Developing food products that contain
more of this resistant starch would help to control
blood glucose levels and reduce risk of type 2
diabetes.
Starch from wheat is a major source of dietary
carbohydrate, but in bread and many other
processed foods it is quickly digested to glucose in
the body, causing a large spike in blood glucose
levels. There is a large body of evidence that links
long-term consumption of foods that provoke high
glycaemic responses to the development of Type II
diabetes. With this condition on the rise, along with
obesity and other metabolic disorders, providing
foods and ingredients that help consumers better
manage blood glucose could help combat these
challenges to health.
Many pulses, such as chickpeas, peas, beans
and lentils naturally contain high amounts of
resistant starch, which is digested slowly and avoids
potentially damaging blood glucose spikes. But
most of this beneficial resistance is lost, rendering
the starch highly digestible, when these crops are
milled to flour and processed into a food product.
For this reason, the scientists invented an
alternative milling process, which preserves the
plant cell wall structures (dietary fibre) that
surround the starch. This ‘Type 1’ resistant starch is
the same as that found in wholefoods, but this new
ingredient can be used in a form that potentially
allows it to be incorporated into a wider range of
foods.
Funding from the Biotechnology and Biological
Sciences Research Council (BBSRC), part of UKRI,
was used to develop the commercial potential of
this novel ingredient, referred to as PulseON®, and
expands the possibilities for including large amounts
of resistant starch in processed foods to improve
nutritional quality.
And now, in a new study published in the
journal Food Hydrocolloids, the research team
shows for the first time that the resistant property
of the starch is retained during bread making, and
that people who ate bread rolls where some wheat
flour was replaced by PulseON® had lower blood
glucose responses.
In a double blind randomised cross over study,
the scientists replaced 0%, 30% or 60% of the wheat
flour in a standard white wheat bread recipe with
PulseON®.
Healthy human participants consumed each
type of bread roll type for breakfast in random
order on separate days, with no knowledge of
which type of roll they were eating. Their glucose
levels were recorded using continuous glucose
monitors.
Blood glucose responses to the PulseON®
enriched breads were on average 40% lower than
after eating the control breads. All bread rolls
contained similar amounts of starch and wheat
protein (gluten) per serving, so the different blood
glucose responses reflect the carbohydrate quality.
These results raise the possibility of using such

foods for improving the dietary management of
diabetes, which needs to be evaluated in future
studies.
The digestion of starch in each bread type was
also studied in a laboratory using biochemical and
microscopy techniques. These experiments showed
that after 2 hours of digestion, the wheat starch
had been digested, but the Type 1 resistant starch
remained. This confirms that the lower glucose
response to PulseON® enriched breads was due
to the resistant starch enclosed in the chickpea
ingredient not being digested.
“Incorporating our new type of flour into bread
and other staple foods provides an opportunity to
develop the next generation of low glycaemic food
products to support public health measures to
improve health through better diets” said Dr Cathrina Edwards from the Quadram Institute.
“Consumers replacing wheat bread with
PulseON® enriched bread would benefit not only
from the type 1 resistant starch, but also from the
higher fibre and protein content.”
For widespread acceptance, the qualities of
the products such as their taste, texture and
appearance need to match those that are so
popular with consumers.
Participants gave the PulseON® enriched breads
similar scores for texture and taste as the white
bread. Quality tests indicated that any effects on
bread quality (texture, appearance) were subtle and
most noticeable when large amounts of PulseON®
were used. The sensory properties need to be
confirmed with a broader consumer group in a
non-clinical setting, but are very encouraging for
efforts to produce healthier white bread without
adverse effect on product quality.
The technology is patent-protected and the
group are looking at commercial exploitation.
Previous research from the same group has shown
that the same milling process may be applied to
other beans, lentils and pulses, resulting in cellular
powders high in resistant starch, but with different
colours and flavours. The researchers are now
exploring ingredient applications in a broader range
of food products, and planning further trials
involving those with prediabetes and type 2
diabetes.
Reference:
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Tracking temperatures:
why data is key to keeping
our food safe
As consumer awareness of food traceability and safety
reaches new heights amid the COVID-19 pandemic,
how can wireless data loggers help organisations
rise to new challenges?
By Jason Webb of Electronic Temperature Instruments

f ever a phrase summed up our heightened interest in the provenance of
food, it is ‘farm to fork’.
Used as a reference to the various
processes in the lifecycle of products,
from agricultural production and warehousing to
distribution and consumption, it is all about
offering consumers transparency about how their
food arrives on their plate.
Be it concerns over environmental sustainability, animal welfare or product safety,
restaurants and retailers have realised that their
offerings are not just about the final package
presented at a table or on a supermarket shelf.
Indeed, food is also about stories and showcasing
responsibility. Succeed here, and consumer
conversion and loyalty will follow.
This is borne out in the data. According to

a survey by IBM and the US National Retail
Federation, almost four in five consumers state it
is important for brands to provide guaranteed
authenticity, like certifications, when they're
purchasing goods. Within this group, 71% are
willing to pay an added premium (of 37%) for
companies offering full transparency and traceability.
In the area of food safety specifically, recent
research conducted by the University of Kent,
University of Reading and IHS Markit found that UK
consumers highly value food which has been
produced to safety standards set by both the UK
and the European Union. The Food Standards
Agency also found that 85% of its survey respondents reported being aware of the hygiene
standards in places they eat out at or buy food
from.
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What we call farm to fork has been in overdrive, and recognition must be paid, from fruit
pickers to farmers to delivery drivers to manufacturers. All are playing a crucial role to ensure food
and drink service suppliers are provided with
produce that meets critical food safety
standards. Pubs and restaurants are introducing proactive steps in catering operations to keep
people safe, and their business free from health
and safety dangers. We’ve been pleased to see
that concerns around food temperature monitoring are also being addressed.
The cost of not doing so can be fatal, not only
in a public health capacity but also to businesses
in terms of fines, closures and loss of customers
due to damaged reputations. And this is all without
considering the exacerbation impact of COVID-19.
Since the onset of the pandemic in early 2020,
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public awareness of the importance of hygiene
across all aspects of life has heightened. Further
still, food production and catering operations are
having to adapt to social distancing measures,
adding an extra layer of complications when it
comes to ensuring food is stored, handled and
prepared safely.
Supply chains have also been disrupted by
extra COVID-19 protocols, adding to the complexity brought about by the end of the UK’s Brexit
transition process. It has been a challenging period
that has required remarkable resilience, and time
and time again players up and down supply chains
have pulled through in testing circumstances.
On the consumer side, the COVID-enforced
closure of restaurants and dining out venues has
created a larger and more ambitious cohort of
at-home cooks. According to the Guild of Fine
Food, expenditure on do-it-yourself meal kits and
grocery boxes grew by 114% in April 2020
compared with April 2019, while HelloFresh saw
revenue between July and September 2020 jump
by 120% versus the same period a year earlier.
And the signs are that some of these habits
and trends adopted during lockdown living are
here to stay, at least if market activity is to be
believed. Food manufacturing giant Nestlé bought
into the meal kit market at the end of 2020 by
buying Freshly for $950 million, its US Chairman
Steve Presley stating that the evolution brought
about by the pandemic is “taking hold for the long
term”.
Grocery shopping habits are also shifting, with
supermarkets seeing an explosion in demand for
home delivery and click and collect services, a
surge which has placed further emphasis on food
safety best practice and increased the pressure on
supermarket workers.
Knowledge is power – introducing the
wireless data logger
So, with consumers paying more attention to
food provenance and safety standards than ever
before, both in restaurant and home settings,
transparency and instant access to data across
the farm to fork process has never been more
important. Technology is a key enabler of both.
The market for farm to fork technology is
growing, especially in the day and age we are
currently living in where every minute and every
pound count. Companies that can invest in the
speed of their operation will reap rewards in a
climate which is seeing growing costs to employ
people. Technology allows organisations to react
faster to situations because of instant access to
accurate data.
The cliché of time is money very much applies
here – using technology can save time and save
the reputation of those companies working in farm
to fork.
Regarding food safety, temperature control is
critical to ensuring a high quality and safe product
is delivered to the consumer’s plate. This is enabled
by constant harvesting and monitoring of data, a
process which the wireless data logger has
mastered. Wireless data loggers are IoT-enabled
devices which provide the likes of catering
facilities, supermarkets and transporters with the
information they need to act immediately should
any unforeseen issues arise when it comes to food
temperatures.
They transmit data via the cloud which is
stored locally on PCs and other devices
The data is passed through a Wi-Fi router to a
computer, regardless of where the user is based at

that particular time. It then stays locally on a hard
drive so the user can access real, live temperature
monitoring data wherever they are. This ensures
checks are completed correctly, issues are
identified, and corrective actions are taken to
reduce spoilage.
Wireless data loggers are ideally suited to
applications where there are challenges in collecting real-time and recorded data, making them ideal
tools for the likes of large retailers and catering
enterprises which rely on industrial refrigeration
units.
And the benefits of using these devices
stretch well beyond the primary safety purpose –
from financial gains to quality assurances to waste
reduction, the case for adopting these devices is
strong.
Looking beyond the human eye
First, let’s consider food quality. The leading
cause of food spoilage is the cultivation of
microorganisms like bacteria and fungi. As these
microorganisms multiply, they produce harmful
and toxic substances that make food unsafe for
human consumption.
At room temperature, bacteria that cause
foodborne illnesses can double in number every
20 minutes. This highlights the importance of
proper refrigeration. The best way to slow the
growth of bacteria is by chilling food at both the
right temperature and in an appropriate manner.
Simply setting an advisable temperature is not
always adequate. Overpacking, for example,
can stem the circulation and flow of cold air in
refrigerated rooms and stores, allowing warm spots
to emerge where bacteria could flourish.
Vigilance and awareness are, therefore,
crucial, but identifying food safety blind spots like
these can be a challenge for even the most welltrained eye.
Human error can play a huge part in regard to
food safety problems. The food industry is a very
busy environment and time critical. Within those
organisations, manual processes will get forgotten
or side-lined as they’re not deemed the most
important at that time of the day.
Let’s use the example of a busy butchers. They
need to take fridge and freezer temperatures by

law to make sure food is stored correctly. If it’s a
busy day, the workers will concentrate on the here
and now, dealing with customers – this could
easily mean their regimented tasks each day get
overlooked, forgotten or, even worse, fraudulently
populated with data which could cause harm.
This is where wireless data loggers come in.
The level of detail and volume of insight these
devices provide stretch far beyond what can be
obtained by human endeavours. Air temperatures
and core temperatures in refrigeration units can
be simultaneously monitored by data loggers in
real time. This information can inform early alert
systems and proactively flag when temperatures
reach the danger zone (universally said to be
between four and 60 degrees Celsius) where
harmful bacteria multiply most rapidly.
Such insights will ensure organisations stay a
step ahead in regard to food safety. Wireless data
loggers can be the key to unlocking absolute
temperature monitoring; the difference between
99.5% and 100% of produce being kept in a safe,
cool environment.
Proactively preventing adverse effects
Indeed, failure to properly maintain temperatures and comply with food safety standards in
a holistic manner can lead to a number of
detrimental outcomes for all parties involved in the
value chain.
Organisations may be subject to significant
fines and reputational damages should they sell
contaminated produce, while consumers may
unknowingly ingest spoiled food that could lead to
potentially fatal illnesses and sicknesses. And even
if spoiled food is identified prior to this point,
disposing of and replacing it both takes time and
costs money.
Hazard Analysis and Critical Control Plans
(HACCP) are the UK government’s legislative
criteria to protect food from biological, physical
or chemical contamination. HACCP demands
improvement and reduced complacency in food
safety, for which temperature monitoring is
central. Here lie the proactive and preventative
qualities of wireless data loggers.
Data loggers do have their own costs which
need to be considered. Is additional software
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required to download and analyse the data? Does
it require batteries or electricity? Will upskilling or
an external hire be required to properly leverage
their benefits?
While these costs may be minimal on a dayto-day basis, they could accumulate over several
months or years, which should be accounted for.
That said, the adverse effects and resultant
damages of improper food management will be
far greater, and wireless data loggers are an
extremely effective way of protecting brands,
businesses, staff and customers.
In business we often talk about the return on
investment. While £100 for a data logger may look
like a big expense at the time, the focus should be
on how much time your staff or workers spend
doing this process day after day.
Data loggers don’t take breaks. They work
every day of the year and can free up workers’
time – look at it from this perspective, and a data
logger will look inexpensive.
Indeed, businesses which take an average of
15 temperature checks a day could save more than
£600 a year by replacing 73 hours of manual labour
with an automated wireless data logger.
With fewer mistakes comes less waste
Sustainability and environmental consciousness are additional areas in which these devices can
assist. Food is lost and wasted for a variety of
reasons. On the consumer side, anything from
overbuying to poor planning to confusion over
food labels and contents can contribute to binned
food. But food can be lost at every point of the
supply chain, be it on farms or fishing boats,
during processing and distribution, in retail, in
restaurants, or in the home.
One third of all food produced for human
consumption globally is not eaten. In other words,
1.3 billion tonnes, or £800 billion, of food is wasted
annually.
This is a huge problem. Climate change, the
increasing cost of living and rising world
populations dictate that it has never been more
important to live sustainably, and the proper
management of food from farm to fork has a
critical role to play in achieving this.
So, how can wireless data loggers help?
Primarily, by eliminating human error from
food management processes and doing the heavy

lifting when it comes tracking safe food storage.
Simply put, with less mistakes comes less waste.
Keeping supply chains COVID-secure
The heavy lifting capabilities of wireless data
loggers also have positive implications in the
current COVID-19 context.
The pandemic has become an obstruction to
our modus operandi, both in terms of personal
and professional life, and food-centric supply
chains are no different.
The supply of food remains essential – people
need to eat. Yet ensuring we are able to put
meals on our plates has become all the more
complicated.
Policies adopted to contain the spread of
COVID-19 have resulted in farm labour, processing,
transport and logistical bottlenecks. At the same
time, demands have spiked and shifted – from
stockpiling and panic buying to the ‘Eat Out to Help
Out’ initiative – as we have drifted in and out of
various lockdowns.
The need for social distancing has been at the
centre of this ‘new normal’ at home and in the
workplace, a new challenge that can also be
tackled using wireless data loggers. By taking on
large portions of temperature monitoring
protocols automatically, this solution limits the
amount of human-to-human contact that would
otherwise be required.
For organisations, upholding social distancing
is crucial. Not only can wireless data loggers help to
keep their own people safe in this way, they can
also prevent the spread of the virus throughout
essential food supply lines.
COVID-19 has placed unprecedented strains
on healthcare systems, so both reducing the
spread of the virus and avoiding food-related
illnesses where possible has never been more
important.
Indeed, the challenges brought about by the
pandemic are here to stay, at least for the short to
medium term. And up and the down the food
supply chain, added complications will continue to
present themselves as companies adapt to new
post-Brexit protocols.
The response to date has been impressive, and
long may this continue. We have an incredibly
robust UK supply chain which is something we
should all be proud of.
The Port of Dover ‘crisis’ saw the entire supply

chain pull together to ensure we came out on the
other side. Yes, we had a few problems, like drivers
switching off engines which led to temperatures
rising with some foods such as iceberg lettuce.
However, if this is the only issue we encountered
from the port delays, then I think we’ve done
pretty well.
Case study: Powering productivity at
Piglet’s Pantry
Piglet’s Pantry supplies 50,000 baked goods
per week to sports stadiums, entertainment
venues and leading luxury brands. Priding itself on
quality across the board, Piglet’s only uses the
finest locally sourced ingredients to produce
incredible tasting pies on a robust and efficient
production line.
Temperature checking is a critical part of
maintaining high safety and quality standards at
Piglet’s. Critical control points (CCPs) are monitored
every step of the way – goods delivery, walk in
fridges, walk in freezers, ovens, blast chillers and its
own delivery vans. At events there are also ovens
and hot holding areas which must be routinely
checked.
Piglet’s implemented a system made by ETI
when it moved into a new premises, a move which
has delivered benefits across key areas, including:
Staff costs: Saving time on filling out paperwork, Piglet’s estimates savings equivalent to two
staff salaries every month.
Product waste: Temperature alerts can be
dealt with quickly with little downtime, meaning
products are kept safe and do not need to be
destroyed.
Fast quality control: Enables faster checking
of food at events venues, helping to maintain
consistent temperatures and quality.
Additionally, as sports stadiums abruptly closed
in March 2020, Piglet’s then had to revert to a new
delivery style model. We supported this by supplying wireless loggers to track the temperature
throughout the delivery process. The results came
back this with success as the products were still
within the temperature range required. Entering
new territory, this gave Piglet’s confidence that it
had found the right packaging solution to send its
products nationwide.
More on the Piglet’s Pantry story can be found
at: www.temperature.co.uk/interview-baking-pieswith-piglets-pantry

Epax Norway AS receives funding to
explore new marine fatty acids
arine lipid innovator Epax has been
awarded a grant worth over $900,000
to research the potential of new fatty
acids for human health.
Based in Norway, Epax offers a wide range of
high-quality, ultra-pure Omega-3 products with
different concentrations of EPA and DHA. However,
in recent years, it has also focused on identifying,
analysing and learning to concentrate less
well-known fatty acids from marine oils.
Now the company has received a Norwegian
Research Council award of eight million Norwegian
Kroner (around 918,000 USD) over four years. This
will help it conduct further biological research into
the benefits of “new” Omega-3 fatty acids in
areas such as brain health, eye health, skin health

and fertility.
Epax has already begun collaborations with
universities and research institutions, providing test
materials for pre-clinical research, with clinical
studies to take place at a later stage. The research
institute Nofima is a project partner, and the
research is linked to an Epax-sponsored PhD, with
the first scientific publication due in 2021.
The research will support the wider Epax
“Oceans of Possibilities” initiative investigating novel,
bio-active marine products. Ultimately, it will also be
the foundation for the first products in the new
Epax® NovusLipid range, which is currently in
development.
Iren Stoknes, Research and Development
Manager at Epax, said: “There are thousands of
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papers and clinical studies demonstrating the health
benefits of marine lipids. Most of these have
focused on the well-known Omega-3 fatty acids EPA
and DHA, but there are more than 30 different fatty
acids that occur naturally in marine oils. In recent
years, Epax has worked to expand understanding of
these sometimes overlooked nutrients and to
unlock their potential for human health. This award
from the Norwegian Research Council is an
endorsement of our vision. We’re honoured to
receive it and excited to start exploring the
opportunities it offers.”
Last year, Epax announced it was investing $35
million to expand capacity, allowing output at its
main production facility in Ålesund to increase by
more than 50% by 2021.
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The role of collagen in immune
health and GELITA’s solution:
IMMUPEPT™
mmune health concerns continue to
rise in the minds of consumers. GELITA
recently hosted a webinar to reveal the
novel role of collagen and the new
product IMMUPEPT™ in immune health.
Immune health is one of the fastest growing supplement categories, and it is here to stay.
After vitamins and minerals led the first wave of
immunity supplements, protein is now emerging
as a critical nutrient. Here, GELITA reveals the
greatest potential for specific collagen peptides in
the next generation of immunity products.
The role for specific collagen peptides
in immune health
Understand the latest study findings
GELITA, along with the Collagen Research
Institute (CRI), shared new scientific evidence
highlighting the role of collagen-rich tissues in
supporting a well-functioning immune system.
Scientists and health professionals are increasingly
recognizing how these tissues, namely skin, bones,
as well as the whole-body extracellular matrix,
also play a role in the immune system. Skin, for
example, is the body’s most important barrier, and
the first line of defense in protecting immune
health. Bones are collagen-rich, and all cells of the
immune system derive from the bone marrow.
Bone cells also regulate the activity of immune
cells, and vice-versa, in a bone-immune system
interplay. Less known is the role of the whole-body
extracellular matrix, also a key component of the
dermal layer of the skin, where most immune cells
live, and where several immune responses take
place.
GELITA’s latest addition to its portfolio of
Bioactive Collagen Peptides® is IMMUPEPT™, which
offers the benefits of collagen peptides to the
immune health category. IMMUPEPT™ features
optimized peptide profiles for stimulation of the
collagen-rich connective tissues involved in the
immune response, adding a more holistic approach

to immune support.
IMMUPEPT™ 25 is designed to optimally
stimulate keratinocytes (the cells that maintain the
skin’s barrier of defense) and fibroblasts (the cells
that optimally regulate the biosynthesis of several
functional extracellular matrix proteins involved in
the immune response). Further, IMMUPEPT™ 50

GELITA is the leading company for manufacturing and marketing collagen proteins. Coordinated from the headquarters
in Eberbach, Germany, GELITA provides customers around the world with products of the highest standard, comprehensive technical expertise and sophisticated solutions. More than 20 sites and a global expert network ensure that state-ofthe-art know-how is always available for customers. More than 140 years of experience in the field of collagen proteins
are the basis of GELITA’s performance. A strong requirement for innovation is the driving force of the family-owned
company that is always looking for new solutions for food, pharmaceutical, health & nutrition as well as for technical
applications.
Within the range of collagen proteins, GELITA supplies collagen peptides with proven body-stimulating capabilities,
tailor-made gelatines and non- or partly- water soluble collagens. This holistic range of products in combination with its
vast experience in developing solutions for different applications makes GELITA first choice for its customers. In today’s
landscape of highest consumer demands, manufacturers of food products have to rely on natural, healthy, non-allergenic
ingredients for their developments. Collagen proteins from GELITA are the perfect match for this as they
fulfill all of these requirements, a particular plus being the fact that they are foodstuffs in their own right (e.g. no
E-number). They also possess a set of unique technical and physiological properties.
Besides the traditional use of collagen proteins as natural stabilizers and emulsifiers for countless products, they
enable manufacturers to provide their products with other properties which are becoming more and more important.
GELITA has intensified its research in developing solutions for physical mobility, weight management and beauty from
within.

offers an added benefit with specific peptides that
stimulate the specific bone-remodeling cells that
maintain healthy bones, important for the boneimmune system interplay.
In addition to a deep understanding of the
role of collagen-rich tissues in immune health,
GELITA also shared, for the first time, new preclinical data from the Collagen Research Institute.
These new trials are indicating an immune
modulating effect from the Bioactive Collagen
Peptides® in IMMUPEPT™, showing potential to
regulate three key factors for an effective immune
response: reduced inflammation, reduced tissue
damage and reduced oxidative stress.
As global food and health & nutrition companies are being called upon to respond to the
growing consumer desire for immunity, the launch
of IMMUPEPT™ underscores the commitment
GELITA has to advancing the understanding of how
specific Bioactive Collagen Peptides® benefit
immune health, in a holistic way.
The webinar is now available for on-demand
viewing. Visit www.immupept.com for additional
information and to access the webinar.

www.innovationsfood.com | February 2021 | Innovations in Food Technology

39

ACTIVINSIDE:TESTING

24/2/21

09:16

Page 2

Saffron: new results on mood
and stress regulation by
physical and psychological
evidences parameters
Astrid de Vulpillières – Engineer in Food sciences, Product Manager

oday, what is the common point
between a C.E.O. trying to stay the
course despite a paralyzed market,
a teleworking employee with a
reduced social life, a family mother
concerned about the health of her children, a
student who feels like he is missing out on the best
years of his life, and an elderly person who feels
like he is risking his lives every time he takes to the
air? They are all experiencing a quasi-continuous
state of stress. What you may don’t know is that
when stress lasts and becomes chronic, the brain
areas involved in the regulation of mood are
affected. Aren't we all a little jaded these days..?
Now, saffron is a key-ingredient for mood/
stress food supplement formulations. First uses of
the red gold for its health benefits are dated back
to at least 1700 B.C. Historical figures enjoyed the
power of the saffron and participated in the spread
of its use. Cleopatra elaborated the first true eau
de toilette named "kyphi" which became thereafter
an incense sacred by the Egyptians. "Kyphi has the
power to soothe the tensions of daily anxiety by
bringing calm and tranquility to all who breathe it",
Plutarch wrote. Thus, kyphi was burned in the
evening to erase the worries of the day. Because it
is custom, several clinical studies evaluated saffron’
s capacity to relieve mood disorders on the most
affected people: depressed individuals. But
what about an efficacy on healthy consumers looking for a solution to help them cope with a stressful situation or overcome a blues episode?
Activ’Inside conducted a proprietary clinical study

to understand how Safr’Inside™, the richest
saffron extract in safranal – the molecule smelled
by Egyptians notably – could contribute to improve
consumers mood and stress status.
Recently published, our clinical study, Jackson
et al. 2020, demonstrated the efficacy of a 30mg
supplementation of Safr’Inside™, a patented
saffron extract standardized in Safromotivines, a
pool of more than 25 compounds including
safranal (≥0,2% HPLC) and crocins (≥3% UV). In an
unprecedented way, chronic – 2x15mg/d of
Safr’Inside™ during 8 weeks – and acute – 1x30mg
of Safr’Inside™ – effects were assessed by both
psychological and physical parameters. Participants
were 56 healthy individuals without psychological
pathology background, confirmed by two
validated questionnaires to diagnose depression.
This randomized double-blind parallel group
placebo controlled clinical study is the first one to
highlight on human:
1. the potency of a saffron extract to inhibit heart
stress marker in acute dosage,
2. a direct link between mood improvement and
saffron biomarker detection in chronic supplementation.
These data are to be added to those being
compiled as part of an ongoing thesis being
conducted with academics: the INRAE (France's
new National Research Institute for Agriculture,
Food and Environment) and NutriNeuro ("Nutrition
and Integrative Neurobiology”: a unit of 80
researchers, clinicians and students in Neuroscience and Nutrition).
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Safr’Inside™: acute 30mg-dosage
clinically proved to be efficient
within 30 minutes
Participants were submitted to stress using the
Observed Multitasking Stressor (OMS). A t =0 min,
they received 30mg of Safr’Inside™ or placebo in
one shot. At t = 15 minutes, they entered the
"interview" room for 15 minutes. Here they had to
count three times backwards from three to three,
five to five and then seven to seven from randomly
generated numbers between 800 and 99. This
4-minute mental subtraction test was to be
performed as quickly as possible and aloud in front
of 3 judges maintaining a neutral expression
throughout the exercise. Simultaneously, the
participants completed a computerized tracking
task consisting in keeping the cursor as close as
possible to an asterisk that follows a smooth
random on-screen path. This task was projected
on a screen to give the impression that panel was
closely monitoring progress. To assess the body's
response to stress, sensors placed on index,
middle, and forth fingertips measured 2
well-known stress biomarkers: the change in skin
sweat and heart rate.
During the test, sweat increased in both
placebo and Safr’Inside™ group. This measure
clearly validated the OMS effectiveness: all participants experienced a stressful situation. Now let’s
consider the heart rate data to understand
how stress impacted the organism. Nowadays,
physicians are calling for referring to a new heart
health indicator: Heart Rate Variability (HRV). Its
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value, directly related to stress, drops down in a
proportional way to stress intensity. Chronic stress
thus represents a risk to maintain a decreased HRV,
which can be associated with a risk of cardiac
events. Here, post stress HRV remained unabated
in the Safr’Inside™ group while it dropped down
in the placebo-group. Within 30 minutes,
Safr’Inside™ inhibited the stress consequences on
heart health. It is the very first time a nutritional
solution has shown such action on humans, above
all healthy ones.
But if Safr’Inside™ really decreases the stress
impact on the organism, why didn’t it reduce the
participants sweat? Actually, coupled to the HRV
data, this result represents an advance in the
understanding of saffron mechanism (see III.). As
further detailed in the article, coupled to the HRV
data, this results represents an advance in the
understanding of saffron mechanism
Chronic supplementation with
Safr’Inside™ clinically reduced
negative emotions
During the 8-weeks study, participants
consumed 30 mg of Safr’Inside™ daily or placebo
in two intakes of 15mg each. On days 1 (baseline),
14, 28 and 56 they were asked to come at the
laboratory with their first urination in the morning.
At each visit, the chronic supplementation efficacy
was determined by both psychological – validated
questionnaires – and physical parameters – urinary
saffron biomarker detection.
The main objective was to assess Safr’Inside™
efficacy on mood. For this reason, participants
filled the “Profil of Mood States 2” (POMS2)
validated questionnaire. Individuals were asked to
rate between 0 and 4 the intensity at which they
felt 65 emotions. Through an algorithm, the 65
emotions scores were dispatched to calculate
6 different mood states scores. Among these 6
data, let’s focus on the low-mood related one,
corresponding to the “depression” mood state.
This category regroups emotions such as
“unhappy”, “gloomy”, or “unworthy” (Figure 1.A).
Safr’Inside™ significantly decreased the intensity
of those negative emotions. After 8 weeks of
supplementation, mean POMS-depression score
has been two times more improved in the
Safr'Inside™ group than in the placebo one
(Figure 1.B). Besides that, because low mood
encourages self-withdrawal, Activ’Inside also
observed behavioural changes in social relationships using the WHOQOL validated questionnaire.
Results
confirmed
participants
receiving

Safr’Inside™ had a significantly higher social
relationship score compared to placebo.
Regarding physical parameters, urinary
saffron biomarker concentration was determined
at each visit. It appears that Safr’Inside™ chronic
supplementation induced a significant change
in urinary saffron biomarker level. This means
Safr’Inside™ is bioavailable, it has been assimilated
and metabolized by the organism. On top of
that, a significant correlation has been highlighted
between the improvement of the POMSdepression score and the increase of saffron
biomarker: because saffron compounds have been
absorbed, mood status was improved. Performing
both subjective (questionnaires) and objective
(physical measures) in the same clinical study
was never done before: this is the first time a
correlation between a 30mg saffron dose bioavailability and mood improvement is published on
healthy individuals.
In this clinical study, it is not only Safr’Inside™
effectiveness on healthy individuals in both acute
and chronic dosages that has been confirmed: it
also demonstrated that a safranal-standardized
saffron extract has measurable physical effects
on stressed and low mood people. As detailed
right below, Jackson et al. 2020 makes its own
contribution to a better understanding of saffron
mechanisms of action in mood improvement.
Safr’Inside™ mechanisms
Stress highly impacts organism functions and
well-being. In the nervous system, stress activates
the "excitatory" system – scientifically named

Figure 2: Autonomic nervous system

"sympathetic" – leading to the sweating, for
instance. In parallel, the “calming” system –
“parasympathetic” – reduces the deleterious
effects of the sympathetic branch's responses to
stress situations, such as HRV drop down. In
Jackson et al., 2020, because Safr’Inside™ did not
reduced the sweating but helped to maintain
normal HRV. It highly suggests saffron activates
the calming system rather than it inhibits the
excitatory one (Figure 2).
At the psychological level, when subjected to
a stressful situation, the organism induces the
production of a specific hormone: cortisol. When
stress lasts and becomes chronic, cortisol level of
the organism becomes too high, which affects the
brain areas involved in the regulation of mood.
It leads to a decrease in serotonin level, the
chemical messenger in the brain responsible for a
good mood, which cannot normally deliver its
message: low mood appears. At date, if safranal
activity on serotonin pathway is well established,
no one really knows how it operates. Proprietary
results (forthcoming publication) demonstrated
that an oral dose of Safr’Inside™ providing 0,6mg
of safranal, inhibits serotonin degradation by up to
50%. This suggests that serotonin, and its “happy
message” are better transmitted in the brain
resulting in an improved mood as demonstrated
in Jackson et al. 2020.
If serotonin is the key to mood regulation,
other mechanisms take part in this process and
their interrelationships are not fully understood.
Richness of saffron profile makes it a choice
ingredient. Indeed, numerous saffron compounds
– crocin, crocetins, kaempferol and their
derivatives – have been showed to exert an action
on those other emotion-related pathways. Those
compounds would operate with safranal to
provide complementary positive effects.
Mechanism and efficacy being directly related
to saffron compounds, the raw material selection
is a crucial step. Safr’Inside™ results from the latest
extraction technologies performed on a traditionally harvested saffron.
An innovative saffron extract based on
the traditional red gold
Safr’Inside™ is made out of the best saffron
in the world: Iran’s Khorasan Saffron. Several
countries in the world grow saffron, but it is in
Persia, ancient Iran, that the farming of Crocus
sativus started a few thousand years ago. Iranian
saffron farmers compare the wondrous spice to
women: sensitive yet demanding and needing the

Figure 1: POMS2 Depression questionnaire test. A.: Questionnaire design and scoring. B.: Mean score changes in POMS-Depression scores between baseline (Day 1) and the end of the study (Day 56). *: p<0.05.
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Figure 3: Patented Tech'care™ extraction process
perfect natural environment for the magnificent
flowers to fully flourish.
The Khorasan province offers perfect
conditions for saffron cultivation: a dry climate, hot
summers and relatively cold winters. Today, Iran
ranks first in the world production with 255 tons
produced annually, i.e., 85-90% of the world’s
saffron production.
In Iran, saffron production and processing still
relies on family-based work and traditional knowledge of farmers. Khorasan farmers pick saffron
flowers in the early morning. The female reproductive organs, the stigmas, are manually cut off
and dried. Because the role of the stigma is to
attract the insects, it is highly visible and smelly,
respectively thanks to the crocin and the safranal
it contains. The most concentrated part is the very
top of the stigma, named “sargol” in Persian
language. Safr’Inside™ results from the extraction
of sargol quality saffron. The purity and the grade
of both the raw material and the extract are
certified by 10 complementary adulteration tests
to ensure the product's nobility.
Once the best raw material is selected, the
extraction process must be adapted to the fragility
of the saffron. Indeed, the top priority should be to
preserve the safranal: this volatile compound leaks
during the extraction. Most of the saffron extracts
found on the market are not considering this.
Activ’Inside developed a specific patented extraction method to trap saffron compound into the

final extract. This is what we call “encapsulation”
(Figure 2). In addition, this soft process named
“Tech’care™” respects the raw material: up to 95%
of saffron compounds – including crocin, crocetin,
kaempferol and their derivatives – identified by
scientists are recovered in Safr’Inside™. Encapsulated, saffron compounds cannot react with other
ingredients. A recent patent has been submitted
concerning the association of Safr’Inside™ with
probiotics which, in a unique way, are not
degraded by a saffron extract (Figure 3).
Being patented and clinically tested,
Safr’Inside™ convinces its scientific audience. But
consumers needs have to be included to help
them to choose the suitable product for their
mood and stress worries. First, Safr’Inside™ is
perfectly adapted to the use of EFSA pending
claims. It means that it is in line with the authorities
requirements to communicate on a plant’s
benefits: Safr’Inside™ is backed by scientific and
traditional use justifications. Thus, European
consumers may read on pack that Safr’Inside™ is
made from saffron that “helps to support the
relaxation” and “helps to maintain a positive
mood”. Secondly, Safr’Inside™ is committed with
brands clean label requirements and consumers
expectations as vegan, organic, Kosher and Halal.
Thirdly, to adapt to the expanding supplement
market, Safr’Inside™ is compatible with all the
“classic” galenics (capsules, tablet, softgel), but also
with new and innovative ones: gummies, micro-

granules to melt under the tongue, drinkable gel
sachets, powder sachets to dissolve in water, or
lavoured drinks.
Saffron has not yielded up all its secrets, but
our team will continue to work to better
understand its health benefits. Because of its
unique profile and highest richness in active
metabolites, Safr’Inside™ makes accessible
thousands of years of tradition and science to
improve your mood by acting on your happy
hormone: serotonin.

www.activinside.com

Bunge Loders Croklaan expands oils and
fats portfolio to meet organic demand
unge Loders Croklaan, a global leader in
specialty oils and fats solutions for the
food industry, is growing its organic
portfolio in Europe, offering a steady and scalable
supply of organic oils and fats, ranging from
sunflower, rapeseed and soy to palm, shea and
coconut. The company is also broadening its select
network of organic farmers. This new offering lifts a
common barrier — the difficulty in finding a reliable
organic supplier — hindering food companies from
moving toward organic status.
Growing demand for organic food
Food brands attuned to their consumers’
needs are avidly striving to align their products with
sustainability values, including an increasing demand
for organic products. Last year Mintel reported that
globally, 1 out of 8 food introductions was organic

and in Europe this ratio was even higher at 1 out
of 5. Moreover, the European Commission has
sharpened its actions on the Green Deal’s “Farm to
Fork” strategy to move Europe into a more healthy
and sustainable food system. The Commission has
specified a desired target of seeing 25% of total
farmland dedicated to organic agriculture by 2030.
“Food companies increasingly view ‘organic’ as
an expression of transparency and being closer to
nature — messages that strongly resonate among
the growing community of conscious consumers,”
says Marcel Henneman, Director of Product
Management EMEA for Bunge Loders Croklaan. “To
achieve an ‘organic’ label status, food manufacturers are required not only to ensure the ingredients
in their products are sourced organically, but also
that the manufacturing processes employed are
certified organic.”
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Tailor-made Organic Innovation
“We invite brands to tap into our long-standing knowledge and experience in lipid processing,”
enthuses Feike Swennenhuis, Marketing Director
Europe for Bunge Loders Croklaan. “Whether
formulating from scratch or reformulating
traditional products, we can tailor any kind of fat
solution to meet our customer’s specific organic
aspirations and our approach is centered around our
‘let’s create together’ principle. We deliver organic
quality for both primary lipid sources and
more specialty lipids, such as lecithins and fat
formulations for infant nutrition, confectionery,
bakery, culinary and plant-based. We will continue
to extend the options of customized organic
solutions to a comprehensive range of food
applications.”
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Life cycle assessment of
Kerry’s Tastesense™ Sweet
quantifies sugar’s
environmental impact
Kerry’s “Innovative Taste for a Better Life and
Planet” life cycle assessment of its Tastesense™
Sweet is a technical analysis that details the
significant personal health, nutritional and
global environmental benefits of sugar
reduction while still maintaining sweetness,
taste and texture

erry, the world’s leading taste and
nutrition company, has released
“Innovative Taste for a Better Life
and Planet”, a technical report
that uses life cycle assessment
(LCA) to quantify the environmental and nutritional
benefits of Kerry’s Tastesense™ Sweet when it
enables a reduction in the sugar content of a range
of foods and beverages. Conducted in conjunction with a global-leading third-party sustainability
expert consultancy, the LCA found, by using
Tastesense™ Sweet at the recommended dosage,
that manufacturers will be able to reduce sugar
usage by 30%, to maintain a natural flavouring
declaration, while delivering significant and
valuable results. From a sustainability point of view,
the benefits from reducing the use of sugar
are impressive: a 30% reduction in both water
usage and calories, and a 20% carbon emissions
reduction.
The report also analyzes the example of a
potential sugar reduction in a cola beverage in the
EU. According to Euromonitor, 8.572 billion litres
of full-sugar cola are purchased annually throughout the continent. The LCA analysis found that if
Tastesense™ Sweet is applied to reduce the sugar
content of all of these products by 30%, that the
savings and benefits in Europe alone would be
enormous. In this one product analysis, it would be
equivalent to eliminating 68 billion sugar cubes,
reduce calories intake equivalent to 1.8 trillion
hours of cycling (calorie-burning), taking 29,800
cars off the road for a full year (carbon emissions),
and reducing water usage by 11 million peoples’
annual showers.
“All over the world, sugar reduction is a key
focus of government policymakers and food/
beverage producers, not to mention consumers
seeking to improve their general health and better
prepare themselves to take on COVID-19,” said Otis
Curtis, Global Portfolio Director, Tastesense, Kerry.
“What this life cycle assessment and analysis show

is that, aside from the significant health challenges
posed by excessive sugar consumption, the
production of sugar exacts a large environmental
toll in terms of water usage and carbon emissions.
Therefore, reducing the consumption of sugar has
impressive health and environmental benefits.”
“The prime challenge in lowering sugar
content in foods and beverages is finding a means
by which to maintain the significant taste, texture
and mouthfeel properties uniquely provided by
sugar. Our Kerry Tastesense Sweet enables sugar
reduction of up to 30% and the maintenance of a
natural flavoring declaration while delivering
excellent sweetness properties, appealing mouthfeel, and a clean lingering effect with no off-notes.
It can help make a range of tasty foods and
beverages healthier for people and better for the
planet.”
Most people know that excess sugar negatively impacts personal and public health. However,
many are unaware that sugar processing also
comes with a negative environmental impact.
Sugarcane accounts for nearly 80% of global sugar
production, with over 100 countries currently
producing the product from either cane or beets.
More than 170 million tonnes are manufactured
and consumed annually, with significant effects
on the planet from the processes involved in
growing, harvesting, refining and distribution. The
Tastesense LCA found that it takes 1,110 litres of
water to produce one kilogram of cane sugar (and
640 litres in the case of beet sugar). From a climate
change perspective, a kilogram of refined cane
sugar leads to emissions of 0.42kg of CO2e, while
sugar from beets emits twice as much (0.85kg of
CO2e).
Clearly, sugar presents a compelling sustainability challenge to the world, and sustainability is
an important and growing issue to consumers the
world over. There has been a marked jump in the
public’s expectations around sustainable product
manufacture: Innova Market Insights found in
2019 that 89% of consumers now expect companies to invest in sustainability, up more than
one-third (from 65%) since 2018. Over 70% of
global consumers told Nielsen in 2019 they would
“definitely” or “probably” change their consumption patterns habits to reduce their impact on the
environment.
The good news is that products branded as
“sustainable” over the last five years have had

5.6 times faster annual growth than traditional
products. Sugar reduction not only makes good
sense for health, it is also healthier for the
environment and for brand differentiation.
Aggressive sugar reduction, in short, is a valuable
product development strategy for food and
beverage companies worldwide.
The “Innovative Taste for a Better Life and
Planet” LCA technical report can be downloaded
here.

About Kerry Tastesense™
Tastesense™ is a family of natural flavour product solutions.
Tastesense Sweet is a range of taste solutions that improve the
taste of reduced- or low-sugar products. These solutions
enable sugar reductions of up to 30% while allowing for a
natural flavouring declaration – 50% when combined with
stevia – and enabling a rebalancing of the taste experience in
no-/low-sugar versions. This technology could also provide
other benefits (taste longevity, better mouthfeel, increased
juiciness, etc.).Tastesense Masking is a range of solutions that
foster consumer acceptance when fortification, sweeteners
or plant-based ingredients have been added. Tastesense
Mouthfeel works to improve the mouthfeel of low-fat,
low-sugar, low-alcohol and plant-based beverages.
Kerry’s “Beyond the Horizon” sustainability strategy
Consumers desire convenient, healthy, high-quality products
that taste good and are produced in a sustainable and ethical
manner.This requires food and beverage manufacturers to be
forward-thinking in their efforts across the board. Through
Kerry Group’s sustainability strategy,“Beyond the Horizon,” and
in conjunction with its industry partners, Kerry will enhance
and expand its solutions to offer sustainable nutrition, climate
responsiveness, responsible sourcing, circularity and societal
integrity in the production of foods and beverages.
About Kerry
Kerry, the world’s leading taste and nutrition company, offers
solutions that nourish lives all over the world. From humble
beginnings as an Irish dairy co-operative, Kerry has grown into
a large international food industry leader, with offices in 32
countries, 149 manufacturing facilities and more than 26,000
employees globally, including over 1,000 food scientists. We
bring to the table our strong food heritage, coupled with over
40 years of experience, global insights and market knowledge,
culinary and applications expertise, as well as a range of
unique solutions that anticipate and address our customers’
needs. For more information, visit Kerry.com
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Jungbunzlauer launches
TayaGel® Gellan gum

Emmi sells
Spanish goat’s
cheese producer
s part of its focus on a growth and
margin
delivering
international
business, Emmi has sold its majority
stake in Spanish company Lácteos Caprinos, which
specialises in the production of goat’s milk
products. With roughly 40 full-time-employees, it
generates annual sales of around EUR 10 million.
After careful examination of various options
and beyond economic considerations, the decision
was mainly based on adjustments to Emmi’s
Europe-wide goat’s milk procurement strategy.
However, the consistent expansion of the niche
with goat’s milk products remains strategically
important for Emmi.
The new owner, Lácteas García Baquero S.A.,
has a long history and extensive expertise in the
cheese business and a complementary product
portfolio and distribution network. As part of the
transaction, all employees will be taken over and
the business will continue under the Lácteos
Caprinos brand. The parties have agreed not to
disclose the purchase price.
The sale will result in a one-off charge
of around CHF 15 million to EBIT in the 2020
financial year for Emmi. The majority of this loss is
attributable to the “goodwill recycling” principle
required by Swiss GAAP FER. This principle requires
to include Goodwill, which has been set off against
equity at the date of acquisition, in the calculation
of the profit or loss from the sale. The transaction
has only a minor impact on Emmi’s cash and cash
equivalents.

ungbunzlauer have announced the
launch of high acyl gellan gum under the
brand name TayaGel®. Gellan gum is a
highly functional hydrocolloid, produced through
controlled non-GMO fermentation using renewable
feedstock. Gellan gum is widely permitted as food
additive used in a growing variety of both food and
non-food products. TayaGel® is part of our product
group Biogums, available through our sales offices
and representatives.
High acyl gellan gum is an outstanding stabiliser
for various food products, most notably in dairy,
dairy-alternative and other beverages. Gellan
creates a soft gel-like structure that helps stabilise
suspended particles or droplets, with minimal
impact on the mouthfeel. Gellan is therefore ideal
for use in beverages that are prone some form of
sedimentation. This functionality can easily be
extended to all kind of water-based products that
require stabilisation. We are introducing two types
of high acyl gellan gum: TayaGel® HA, which is our
highly functional, general-purpose product, and
TayaGel® HA-D, which offers the same functionality

and adds specific compatibility with dairy
compounds.
The name TayaGel is a tribute to the
production location of our gellan gum and xanthan
gum in Austria. For almost four decades
Jungbunzlauer produced high-quality xanthan gum
in Austria and supports customers worldwide to
stabilise their products with a wide range of highly
functional special grades. Building on this vast
experience we have developed the capacities and
capabilities for the production of gellan gum at our
plant in Pernhofen, Austria.
www.jungbunzlauer.com

Improved stabilising systems
for milk beverage variety
ealth is one of the strong drivers in the
food market, now more than ever. The
winners are products that combine
health with indulgence. One example is the growing market for milk mixed beverages. In addition
to trendy flavours, they address a wide range of
consumer wishes, from low-fat and low-sugar to
lactose-free to high-protein. With the new
Stabiprime MFD range from Hydrosol, it’s easy to
make all kinds of milk beverages, for adults and
children alike.
The reduction of sugar and fat in foods is a
subject of intense discussion around the world.
There are restrictions in countries the world over,
from sugar taxes to the red-yellow-green nutrition
“stoplights” on foods in Germany. The main driver
for this is the ominous increase in obesity on all
five continents, which is linked to higher sugar
consumption in particular.
But from a technological point of view, sugar
and fat have many positive properties, as
Katharina Schäfer, Product Manager Hydrosol,
explains: “Sugar and fat give products flavour,
body, texture and a pleasant mouth feel. Sugar
also binds water and is readily soluble, while fat
influences melting and is important for the body’s
intake of fat-soluble vitamins. Replacing sugar with
artificial or alternative sweeteners is generally not
a viable option from a technical and flavour standpoint. The Stabiprime MFD product range can be
used to make reduced-sugar milk mixed beverages
for children, as well as many other attractive
products. Trendy flavours like cappuccino, coconut
and walnut that also appeal to adults supplement
the classic cocoa beverages and milk drinks with
vanilla, strawberry and banana flavour that kids like
so much.”
Stabiprime MFD consists of carefully selected
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hydrocolloids. These stabilising systems are soluble
in water as well as in sweet whey. They are easy to
use, and enable economical production of milk
mixed beverages. In addition to its proven
Stabiprime MFDC system with carrageenan,
Hydrosol also offers a gellan version, Stabiprime
MFDG, which enables milk beverage filling even at
high temperatures, up to 40°C. The main benefit of
Stabiprime MFDC is that it lets manufacturers
make stable products without high-pressure
homogenisation. “We can produce our Stabiprime
MFD products in Europe as well as the US, and have
recently further improved the range. Our goal is to
address further application areas and offer
customers additional potential,” reports Katharina
Schäfer. Another plus point: Thanks to its improved
formulation, this stabilising system prevents
sedimentation even in the most difficult cases,
including with cocoa, where it keeps the particles
in suspension. This makes it simple for manufacturers to make high-quality milk beverages for
children and adults, while simultaneously meeting
the requirements for modern sugar- and fatreduced products. These can be enriched with
vitamins and minerals, or offered as high-protein
drinks. www.hydrosol.de
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Indulgence guaranteed with
launch of premium cheesecake
nticipating a rising demand for high
quality cheesecake, and in line with the
trend ’high quality, true indulgence’,
leading bakery solutions experts Zeelandia and
FrieslandCampina have joined forces to craft an
accessible alternative to the premium New York
cheesecake.
Having cracked the code of the traditional
cheesecake together, the companies are now
launching The New Cheesecake based on whey
protein. Zeelandia’s crust mix is topped with
FrieslandCampina’s fresh cream cheese in a
straightforward recipe with a ready-to-use
ingredients mix. The result is a deliciously satisfying
cheesecake that is also guaranteed to banish the
surface cracking that is the bane of bakers’ lives.
“There are several qualities of cheesecakes on
the market in Europe and Asia, with different types
of cheese, but the biggest increase in demand is
for real American premium cheesecake. Consumers
look for the real thing! Bakers desire truly indulgent
sophisticated pastry applications. So far, no alternative has been able to match or surpass American
cheesecake quality,” says Eelco van Oosterbosch,
Global Category Leader at the Royal Zeelandia
Group. “Together with the professionals from
FrieslandCampina, we are proud to introduce The
New Cheesecake. It is proven to be as creamy,

smooth and satisfying as the original, offering an
indulgent cheesecake experience with an optimal
sensory balance between delightfully sweet and
fresh sour notes, a rich and creamy consistency, and
a smooth and velvety mouthfeel.”
“We’re very excited to get another innovative
solution to the market together with one of our
valued partners. This solution also overcomes the
issue of unattractive surface cracks”, says Suzanne
van den Eshof, Global Marketing Director at
FrieslandCampina Ingredients Food & Beverages.
“This reinvented cheesecake embodies our philosophy of working with our partners to create
moments of feeling good through delivering high
quality products bursting with indulgence, simultaneously providing opportunities to add local twists
such as fruits, flavours or toppings.”
As well as replicating the lusciously smooth and
creamy texture that makes American cheesecake
so popular, The New Cheesecake by Zeelandia and
FrieslandCampina is a more sustainable option.
Rather than shipping the finished product frozen,
The New Cheesecake uses local ingredients and
production, and a newly created supply chain in
which the baker creates the cheesecake, with
satisfying performance every single time. This helps
to reduce the carbon footprint and allows
consumers to indulge with a clear conscience.
“We are thrilled to introduce The New Cheesecake which will offer exactly what the market has
been craving. From up-sell opportunities to reach
the high-end cheesecake segment, a basic recipe,
and a range of inspirational ideas to offer
customers’ differentiation, to creating value across
bakeries, premium retail and quick service
restaurant chains alike: this solution guarantees a
delicious cheesecake without cracks every time.
Together, we explored every option to come to
this indulgent product, while at the same time
securing a smaller carbon footprint: we did it our
way!” concludes Eelco van Oosterbosch.
www.frieslandcampina.com

SIG’s unique drinksplus technology helps
to drive innovation for DPO in Thailand
airy Farming Promotion Organization of
Thailand (DPO) has launched the first
ever ambient yoghurt drinks with
chewable pieces in Thailand, made possible by
unique drinksplus technology from SIG.
The new range of yoghurt drinks called
Chew-D offer consumers a healthy yet interesting
new taste experience. The fat-free and low sugar
passion fruit-flavoured yoghurt drink contains
chewable pearls from the konjac plant, which grows
in the tropics. This market innovation is available in
combiblocMini 200ml carton packs from SIG and
can be filled on SIG’s standard filling machines for
beverages.
The nutritious chewable pearls in Chew-D
ambient yoghurt drinks are valuable not just as
components of a balanced diet, but also as a
perceived and rated added value. Their special
consistency provides great taste and a fun drinking
experience. SIG’s new yet proven drinksplus
technology makes it possible to aseptically fill

carton packs with beverages containing up to 10%
pieces – from fruit and vegetables to nuts and
grains.
Suchart Chariyalertsak, Acting DPO Deputy
Director: “With the launch of Chew-D using SIG’s
drinksplus technology, DPO has been able to enter
a new market segment and bring true innovation to
the Thai beverage market. This new product
development also brings added value for our
company, as we’ve been able to easily produce
drinksplus products on our existing filling technology from SIG.”
SIG uses an advantageous sleeve system,
where each carton is individually shaped, filled and
ultrasonically sealed above the filling line, not
through the actual product. This guarantees the
aseptic safety of the product and is why drinksplus
products with perceptible pieces can be filled on
standard SIG filling machines for beverages, once
equipped with an easy-to-install ‘drinksplus upgrade
kit’.

Prinova launches
new premixes for
the plant-based
revolution
rinova has launched a range of premixes
for dairy replacement products, to help
manufacturers respond to what it
describes as a plant-based “revolution”.
In a new White Paper, the company highlights
the growing prevalence of vegan and other
non-dairy diets and its impact on plant-based
markets. The dairy alternative market is projected
to grow from USD 21.4 billion globally in 2020
to USD 36.7 billion by 2025 ― a CAGR of 11.4%.
Similarly, the plant-based protein market is
predicted to increase from USD 10.3 billion in 2020
to USD 14.5 billion by 2025 – a CAGR of 7.1%.
The shift towards plant-based diets has
created new nutritional challenges. Although
vegans generally obtain enough protein, it can be
hard for them to consume some micronutrients in
sufficient quantities. Vitamin B12, for example, is
absent from virtually all plant-based foods.
In order to help manufacturers meet this
need, Prinova has developed new nutrient-rich
premixes for dairy replacement products, and new
recipes to demonstrate how well they work. Made
from Prinova’s 85% pea protein, its plant-based
milk is smooth and creamy with a full yet light
mouthfeel. Meanwhile, its pea protein yoghurt is
whiter than most plant-based alternatives on the
market.
A single serving of each recipe with 25mg of
the premix contains 15% of the recommended
intake of Vitamin B12 and 50% of the recommended intake of Vitamin D.
Prinova also offers a premix optimised for
plant-based cheeses, which it is showcasing in a
vegan cream cheese recipe. The premixes can all
be adapted to include additional functional
ingredients, such as probiotics, as well as flavourings.
Tony Gay, Head of Technical Sales & NPD for
Nutrition at Prinova said: “The rise of plant-based
diets is one of the most important trends in the
food industry today. It has created a whole new
consumer segment with particular nutritional
needs, and new challenges and opportunities for
manufacturers. One of the best strategies they can
adopt is the use of nutrient-rich premixes. Our new
recipes demonstrate how easy it is to offer
appealing dairy replacement products that meet
the nutritional requirements of vegan consumers.”
The new recipes were made using Prinova’s
Pea Protein 85%, which is high in Branched Chain
Amino Acids and allergen-free. Additionally, Prinova
offers a full portfolio of other plant-based proteins
which include chickpea, oat and soy, and which
can be used in applications ranging from sports
nutrition to pet food.
Download the White Paper at: https://www.
prinovaeurope.com/news/new-nutrientsolutions-for-dairy-replacements/
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DuPont introduces HOWARU® calm, a new
probiotic shown to reduce perceived stress
uPont Nutrition & Biosciences has
launched HOWARU® Calm, a probiotic
aimed at helping dietary supplement
manufacturers decrease the cycle of consumer
stress.
Surveys suggest 65% of adults worldwide
indicate stress is a regular part of their daily lives1.
Prolonged stress can negatively affect mood, sleep
and digestive health.
HOWARU® Calm is the most recent addition to
DuPont’s comprehensive HOWARU® portfolio and is
shown to manage the psychological response to
perceived stress.
“Too much stress, or daily chronic stress has
become more prevalent in today’s society and can
seriously impact our mental and physical well-being
and overall health,” said Dr. Elaine Patterson, Senior
R&D scientist, DuPont Nutrition & Biosciences. “Over
the last few years, we have been investigating the
links between the gut microbiota and brain health
—the so-called microbiota-gut-brain axis. During
these investigations, our focus was on discovering
a natural probiotic solution targeting brain health,
more specifically mood, stress and anxiety. We are

proud to finally share the fruits of our innovation
and have developed a product that helps
consumers target stress at the source so they can
prioritize both their mental and physical health.”
Ahead of bringing HOWARU® Calm to market,
the product’s featured strain – L. paracasei Lpc-37®,
was scrupulously tested to ensure its quality,
efficacy and performance. During a recent clinical
study, participants took Lpc-37® daily for five weeks
before undergoing an acute stress test — the Trier
Social Stress Test – considered the most valid and
reliable laboratory protocol for inducing stress in
humans in a clinical setting. Researchers measured
participants’ mood, stress and anxiety levels in
response to the five-week intervention with
Lpc-37®, their perceived and physiological response
to the acute stress test at the end of the study, and
their overall mood, health and well-being throughout the study, and compared the results to a
placebo group. They found that those participants
taking Lpc-37® reported a significant reduction in
perceived stress following five-weeks of intervention.
“In the last five years, the industry has seen a

34% global increase of new probiotic supplements
that help stabilize mood and combat stress, as
consumers have begun to recognize the critical
impact the gut has on the brain,” said Stephanie
Udell, Global Marketing Leader, DuPont Nutrition &
Biosciences. “By launching HOWARU® Calm, we’re
allowing dietary supplement manufacturers to
develop an efficacious end-product that satisfies
market demand for probiotic supplements aimed
at reducing stress and promoting mental wellbeing.”
HOWARU® Calm can be added to existing
dietary supplement products or used to create
new ones. In addition, HOWARU® Calm can be
formulated into innovative food and beverage
products sure to meet the increasing consumer
demand for alternative probiotic formats.
To learn more about HOWARU® Calm and how
it can be incorporated into existing portfolio, visit
https://www.howaru.com/calm/.
1 Multi-sponsor Surveys, Inc. / 2018 Study of Energy Needs &
Solutions.

DSM bolsters lactase portfolio with new
“one-stop-shop”, super-efficient enzyme for
regular and organic lactose-free dairy products
oyal DSM, a global science-based
company active in Nutrition, Health and
Sustainable Living, has announced the
launch of its new Maxilact® Super lactase enzyme.
Advancing DSM’s leading portfolio of Maxilact®
lactases, Maxilact® Super enables dairy manufacturers to create high-quality, clean-tasting lactose-free
and sugar-reduced dairy, while also helping to cut
hydrolysis time by 33% and achieve optimal
production efficiency. Moreover, Maxilact® Super is
suitable for all dairy product positionings, from
regular to organic and Verband Lebensmittel
Ohne Gentechnik (VLOG). With this new enzyme
innovation, lactose-free dairy producers can deliver
the authenticity, health appeal and sensory experience consumers expect in all applications, without
adding complexity to the production process.
The popularity of the lactose-free dairy
category continues its upward trajectory, propelled
by the rising number of consumers choosing
lactose-free varieties for their perceived health
appeal.1 71% of consumers are also expecting to
reduce their sugar intake in the next 3-5 years2, and
diverse authenticity claims are increasingly
attractive to today’s health- and label-conscious
consumers. For lactose-free dairy producers,
developing products that align with all of these
preferences creates exciting opportunities to
differentiate their portfolio, while elevating
the need for efficient production and increased
capacity to stay competitive.
Maxilact® Super was developed with these
needs in mind, offering a go-to solution for all dairy
processes regardless of the product’s positioning –

from traditional dairy to organic and VLOG. This
‘one-stop-shop’ enzyme innovation is suitable for
all lactose-free dairy applications, whether it is milk,
milk drinks or yogurt, enabling manufacturers to
‘live’ their labels and create authentic, appealing
dairy. And like DSM’s other high-performing
lactases, it also aids producers in delivering soughtafter sugar-reduced options. This solution unlocks
the natural sweetness of dairy by breaking down
lactose into its sweeter forms, effectively lowering
the sugar levels in products by up to as much as
20%. Plus, the improved Maxilact® Super technology helps to achieve higher enzyme activity,
meaning that producers can cut hydrolysis time by
a third and achieve a double-digit increase in
production efficiency, while also boosting capacity
without capex investment.
Furthermore, as part of DSM’s unique range of
patented Maxilact® lactase solutions – including
Maxilact® Smart and Maxilact® LGi – Maxilact® Super
is free from invertase and arylsulfatase, which can
produce off-flavors and reduce stability during the
shelf life of dairy products – guaranteeing a clean
taste and consistent high quality over a product’s
life cycle. Lactose-free manufacturers can also
benefit from DSM’s global expert services, supply
consistency and unique position to provide full
quality control and transparency throughout the
production and distribution chain. Combined with
DSM’s wider portfolio of cultures, probiotics, sugar
reduction solutions, vitamins and minerals and
hydrocolloids, lactose-free dairy producers have the
tools they need to create innovative, consumercentric solutions that stand out in today’s market.
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“With 71% of consumers checking the labels of
the products they purchase3, combined with the
ever-growing preference for lactose-free dairy and
the sugar reduction trend that is here to stay, it is
clear that prioritizing health and authenticity is more
important than ever for individuals today,” says Ben
Rutten, Global Business Manager for Milk at DSM.
“DSM understands the challenges these diverse
needs create for lactose-free dairy manufacturers,
and with the innovative Maxilact® Super solution –
made possible thanks to more than 50 years of
experience in lactase development and manufacturing – producers across the globe can efficiently
deliver high-quality sugar-reduced and lactose-free
dairy with next generation consumer appeal.”
Visit https://www.dsm.com/food-specialties/
en_US/insights/dairy/2020-11-24-dsm-bolsterslactase-portfolio-with-new-one-stop-shop-superefficienct-enzyme.html.
References:
1 DSM, Future of Food survey, 2020.
2 Ibid.
3 Ibid.
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Bunge Loders Croklaan unveils Betapol® Select
unge Loders Croklaan, a global leader in
specialty oils and fats solutions for the
food industry, announced the launch of
Betapol® Select, a premium lipid ingredient for
infant milk formula that is inspired by natural
variations in the composition of human breast milk.
Betapol® Select is Bunge Loders Croklaan’s first
product line that mimics the fat composition of
Chinese mother’s milk.
“With the launch of Betapol® Select and award
winning Betapol® Plus last year, we are expanding
our infant nutritional lipids portfolio in all geographies and getting closer than ever before to the
gold standard of mother’s milk ”, said Dr. Emiliano
Rial Verde, Vice President Nutrition at Bunge Loders
Croklaan. “Research in infant nutrition made us

understand that macronutrients in human breast
milk vary – not only with lactation stages, diurnally,
and within feeds, but also regionally. These regional
differences are influenced by the mother’s origin
and diet. Our new solution combines the benefits of
Betapol® with the OPL and OPO balance naturally
present in Chinese mother’s milk fat.”
Benefits
OPO and OPL are uniquely structured lipids
naturally present in mother’s milk. The presence of
palmitic acid in the center position (SN-2 palmitate)
has been clinically proven, in the past decades, to
improve energy intake, increase bone mineral
density, reduce constipation, increase healthy gut
bacteria, reduce crying, and improve sleep.

Research into mother’s milk fat
Recent research into mother’s milk has shown
regional differences. In Western mothers’ milk fat,
OPO is the most prevalent triglyceride, followed by
OPL (Oleic-Palmitic- Linoleic). In Chinese mother’s
milk, it is the other way around: the fat composition contains a higher level of OPL, followed by OPO.
To mimic this balance, Betapol® Select provides
a high level of SN-2 palmitate with the right combination of OPL and OPO triglycerides.
“Data from Chinese mother’s milk gave us
confidence in introducing Betapol® Select to the
Chinese market and respond to the needs of
personalization that parents are looking for in
premium infant nutrition”, says Dr. Wiola Mi, Global
Human Nutrition Science Lead of the new generation Betapol®. “Breastfeeding provides babies with
the best start in life, but when breastfeeding is not
an option choosing the right infant formula is key
for babies’ healthy growth and development. While
mother’s milk fat contains only 3-4% fat, it provides
50% of a baby’s energy intake in the first six months.
Especially designed for the needs of Chinese babies,
Betapol® Select provides the right OPL-OPO balance
to mimic Chinese mother’s milk fat and, at the same
time, comply with the current and upcoming
Chinese GB standards for infant and toddler
formula".
www.loders.com

DuPont launches Versilk™ for healthy and
delicious yogurts without compromise
uPont Nutrition & Biosciences recently
announced the North American launch
of Versilk™, the latest in its range of
enzymes to help yogurt and beverage manufacturers achieve optimal texture and taste in yogurts,
drinkable dairy products and other drinkable
fermented products. Manufacturers can achieve
their label-friendly goals with this native enzyme, an
easy-to-use processing aid.
Dairy and beverage makers have long struggled
with formulation of high protein yogurts. Fortifying
dairy or plant-based yogurt to reach higher protein
content can result in increased thickness and bitter
notes in the final product.
This innovation is a viscosity-modulating
enzyme for high protein applications, giving
manufacturers a new way to deliver the desired
viscosity, mouthfeel and taste profile that meets
consumers’ needs for an indulgent product with

health benefits. It allows manufacturers of dairy and
plant-based yogurts to achieve up to 14% protein in
the final product - a 30% increase over what is
common today.
Versilk™ is also simple to implement into an
established yogurt production, it is added with the
cultures and can help deliver potential improvement
to both flavor and fermentation time,
depending on the protein base. It is versatile across
many types of products.
“Versilk™ is the latest in our suite of solutions
comprising enzymes, cultures, proteins and
functional solutions. Together with our leading
industry expertise, we can help manufacturers
respond to market trends and deliver healthy and
indulgent yogurt products to meet consumer
demand,” said Clementina Dellomonaco, Global
Product Manager, Dairy Enzymes, DuPont Nutrition
& Biosciences.

Versilk™ is part of the DuPont™ Danisco® range
of enzymes with a wide variety of producer and
consumer benefits.
To learn more about Versilk™ and other DuPont
dairy enzyme offerings, visit https://www.dupontnutritionandbiosciences.com/product-range/foodenzymes/dairy-enzymes.html.

© iStock
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Puratos collaborates with
EverGrain™
reating circular breads for a more
sustainable future. As part of our
FoodTech Innovation programme, we are
excited and proud to announce our collaboration
with EverGrain™, a sustainable plant-based barley
ingredients company backed by Anheuser-Busch
InBev, in order to develop nutritious products for
the bakery industry.
EverGrain is founded to create incredible
ingredients that nourish the world through the
transformative power of circularity. Their focus is to
deliver new ingredients from barley, an original
ancient grain. Moving beyond the brewing process,
EverGrain is able to transform barley into nutrient
rich ingredients that can be used in a variety of food
and beverage products.
As part of our FoodTech Innovation
programme, we are working with EverGrain to
accelerate and lead the sustainable transformation
of our industry.
EverGrain’s barley ingredients offer a plantbased protein and fibre option that doesn’t require
additional land, saves water, and lowers a product’s
overall carbon footprint.
Plant-based foods are one of the fastest
growing categories in the global food industry,
greatly outpacing other traditional categories.

According to the HealthFocus International (HFI)
2019 Global Report, a quarter of global shoppers
say plant-based foods and beverages have become
more important in their diets and are willing to pay
a premium for plant-based products.
As only 5% of the worldwide population is
meeting their daily recommended fibre intake* it is
also critical to develop innovative solutions in order
to boost the nutrition and health benefits of baked
goods without impacting taste and texture.
Puratos will use EverGrain products to develop
bakery and patisserie mixes, allowing customers to
bake great tasting, nutritious and sustainable
finished goods featuring barley ingredients.
Promising tests have been driven with customers
which prove the potential of the collaboration with
this young start-up to create the first circular
breads.

Demand for gluten-free soars by 42%
ue to popular demand Eurostar
Commodities, the innovative family
ingredients business from Yorkshire, is to
launch a larger format size 3kg bag for its Gluten
Free Chapati Flour White and Brown varieties.
Eurostar Commodities has also increased
production of its very popular
Medium Brown Gluten Free
Chapati Flour available in 1.5kg
and 3kg formats. Sales of bulk
purchase cases of 4 and 8 units
have been introduced to meet
increased demand for people to
buy in large quantities. Demand
has soared by 42% this year as
increased quality, and consistent
performance puts chapatis back
on the menu for people who are
gluten intolerant.
Gluten Free Chapati Flour is
one of Eurostar Commodities
most successful ingredients
with an increasing number of
customers coming back to make a repeat purchase.
Customer feedback across the board has been
excellent with the products drawing consistent 5*
star reviews; One customer, said; “I have to say this
is by far the best gluten free atta I have ever tried.”
Philip Bull, Managing Director, Eurostar
Commodities agrees; “We’ve had such an over-

whelming response to this flour. We find that
customers try a 1.5kg bag, and return to stock up
on cases of gluten free flour. Chapati is a
staple of many people’s diets, and now can they
can go back to having chapati back in their diet.
Increasing numbers of people are turning to gluten
free diets as a lifestyle choice, or
for health reasons. Our customers
tell us there is nothing of this
quality and reliability available, and
our development team have
been able to create a flour that
delivers a truly outstanding
chapati or roti with no gluten. We
are continuing to develop this
range with exciting announcements coming soon for trade
customers.”
The Global market for glutenfree food is expected to expand
considerably between 2020 and
2025, from 5.6 billion U.S. dollars
to 8.3 billion U.S. dollars*. Gluten
is a type of protein found in wheat, rye and barley
which has been at the centre of controversy over
the last several years. Although gluten is typically
associated with bread and baked goods, it can
be found in many different types of foods and
beverages.
www.eurostarfoods.co.uk
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Pecan Deluxe
brings ‘Free
From’ cookie
dough to the
table
nclusions giant Pecan Deluxe has
responded to customer demand for treats
suitable for a vegan diet by creating a
selection of no added egg and dairy cookie dough
chunks. Just like the company’s existing flagship
range of cookie dough, the individual chunks are
individually frozen and perfect for adding to ice
cream & other desserts.
Versatile cookie dough is especially in demand
from the food industry after sales of comfort
foods soared during the coronavirus pandemic not
only as an addition to frozen confections, but also
as a stand-alone snackable option – bagged and
eaten raw, straight from the freezer.
In addition to vegan diet-friendly products
allowing manufacturers to add a touch of luxury
to their expanding healthy eating lines, proteinfortified cookie dough chunks have also been
developed by Pecan Deluxe, suitable both as a raw
stand-alone snack or delivering an extra protein
kick to fortified ice cream.
Graham Kingston, Managing Director, said:
“Consumers are becoming increasingly conscious
about their diet and well-being, but at the same
time, are looking to indulge in comfort food and
sweet treats to cheer themselves up during a time
of crisis. Our cookie dough is safe to be eaten
raw which makes it healthy and satisfying as a
stand-alone snack
“Of course, cookie dough is much more than

just a snack. It can be blended into milkshakes and
sprinkled on desserts, it’s available in bakery and
confectionery products and as a baked skillet
dessert in many restaurants and fast-food chains.
Our cookie dough recipes can also be formulated
to customer specifications to contain other
functional ingredients – it really is a very adaptable
foodstuff - and our tasty and more-ish dough
pieces are perfect to support practically all types
of diet or health drive during 2021.”
www.pecandeluxe.com
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DuPont Nutrition & Biosciences
launches enzymes for sweet
baked goods in Japan
uPont Nutrition & Biosciences (DuPont)
has launched POWERFresh® Special and
POWERSoft® Cake 8010 in Japan. This
range of DuPont™ Danisco® enzymes offers
improver houses and industrial bakeries an
outstanding anti-staling solution that provides a
unique texture, premium softness and a longerlasting freshness to cakes, breads, sweet rolls and
buns whilst maintaining their shape.
Improver houses, oils and fats manufacturers
and bakeries in Japan are always looking to offer
novel eating experiences to customers, while
improving productivity and reducing product
returns. To help them meet these challenges,
DuPont added new enzymes to the range of freshness solutions available in Japan – POWERFresh®
Special 8100 GF and 8013, as well as POWERSoft®
Cake 8010.
These POWERFresh® and POWERSoft® enzymes
were specifically formulated to help create cakes
and sweet breads with an ultimate softness and
moistness that creates the “melt in your mouth”
sensation that consumers want. The enzymes help
provide sweet rolls, buns and cakes with a long shelf
life and higher resiliency, while providing bakeries a
solution that can be applied in a broad variety of
recipes with its superior sugar tolerance, without
influencing the overall production process.
“Consumer demand for baked goods with a
delicious, sweet taste and long shelf life is growing
rapidly across Japan, and we see POWERFresh®
Special and POWERSoft® Cake 8010 as an essential
to helping the baking industry meet that need,”

Bridor brings the
importance of
fibre into the
spotlight
© Shutterstock

said Tsukahara Kazuyuki, application specialist,
DuPont Nutrition & Biosciences. “No other solution
on the market offers similar anti-staling capabilities
to meet the demand for soft, moist, less crumbling
cakes, and sweet rolls and buns while improving
productivity, flexibility and shelf life,” he added.
DuPont Nutrition & Biosciences produces
enzymes that deliver sustainable innovations across
a wide variety of food and beverage products. Learn
more about the POWERFresh® and POWERSoft®
enzymes and other solutions at https://www.
dupontnutritionandbiosciences.com/productrange/food-enzymes/bakery-enzymes.html.

VERON® RYEO – optimise your
dough rheology
B Enzymes has announced the launch of
a new product in its range of enzymes
for rye applications. VERON® RYEO will
help bread improver manufacturers to create
superior rye-based products with optimised
rheological properties.
“VERON® RYEO is a next-generation product
tailored to the technological demands of rye dough
processing in artisanal and industrial environments”
says Dr. Alexander Henrich, Application Development Director Bake at AB Enzymes. “It enables
producers of functional baking ingredients to
formulate novel rye bread improvers for easier
dough handling compared to previously available
enzyme technology”.
Detailed customer feedback showed that the
most challenging factors for processing doughs
with a high rye content are their sticky dough
surface and the lack of viscoelastic properties.
“AB Enzymes’ VERON® RYEO is based on a novel
patent pending enzyme family that has shown a
superior mode of action in rye applications as
compared to other enzyme classes typically used in
these applications. This new enzyme is resulting in
an easier to handle rye dough with a firmer and

drier structure not achievable with other enzymes.”
explains Dr. Henrich.
Better performance with benefits
for the bakers
“VERON® RYEO covers the bread improver
manufacturers’ needs to innovate, develop and
broaden their product range. This new generation
of improvers will give bakers a clearly advanced
performance in processes with doughs containing
high amounts of rye flour” comments Oscar Diez,
Business Director Bake at AB Enzymes.
VERON® RYEO is the innovative step towards
modern rye bread processing. It is intended for all
European regions with high consumption of rye
bread.
Contact us at veron@abenzymes.com to learn
more about VERON® RYEO as your new tool for rye.

fter four years in development, the
leading French bakery manufacturer,
Bridor, has revealed the results of its
hard work with its scientific partners to create
l’Amibiote - a recipe with sourdough composed of
seven vegetal fibres.
In 2016, Bridor’s R&D team started working on
an enriched fibre loaf, a development undertaken
in partnership with Joël Doré, a microbiota expert
at the National Institute of Agronomic and
Environment Research.
Studies have shown that fibre is an
incredibly important part of our diet
One of the problems with fibre is getting
enough of it from your diet and the types of food
you’re eating on a daily basis. That is why l’Amibiote
is so special. Bridor has created an enriched-fibre
bread range that can be eaten at any time of the
day, for many different occasions, making it even
easier to get that diversified fibre intake into your
diet. The unique recipe is composed of seven
vegetal fibres rigorously selected for their
beneficial effects on health by Joël Doré, Research
Director at INRAE. At the same time, its nutritional
qualities contribute to lower cholesterol levels,
thanks to the positive action of beta-glucans1.
To support the launch of l’Amibiote, Bridor
established a clinical study in October 2019 with
the Centre for Research in Human Nutrition
(Rhône-Alpes), to assess the benefits of the new
1enriched-fibre bread. The scientific study
produced convincing results into the effectiveness
of the bread’s consumption.
Erwan Inizan, UK Sales Director at Bridor,
comments: “The development of l’Amibiote over
the past four years represents Bridor’s ongoing
commitment to producing ‘better for you’ bakery
products. Having a fibre-rich dietary staple
available in an accessible, everyday format that
appeals to consumers of all ages, is very important
to us and is something we’re very excited to see
flourish.”
Available in a classic baguette format in two
variants: Amibiote and Amibiote with cereals and
seeds. The baguette can easily be introduced into
diets to substitute daily bakery products. It is also
available in loaf format and can be adapted to
other formats on demand.
Further details about the study’s methodology are available here: www.clinicaltrials.gov1
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Puratos UK secures grant
from Innovate UK
uratos UK secures grant from Innovate UK
to enrich breads and cakes with sustainable fibre, aiming to fight food waste
while contributing to consumer’s health and
well-being
A collaboration between Puratos UK, Biopower
Technologies, Food Science Fusion and the
University of Chester has won a grant from
Innovate, the UK government funded body. The
grant is awarded for the innovative usage of food
waste to enrich bread and cakes with fibres and
proteins.
The innovation, called Maxfibre, is prepared
from side stream products of brewery, cereal milling
and fruit processing to deliver a natural, low cost
dietary fibre in a micro powder format. It could
allow bakers to increase the amount of fibre in a
finished good without compromising taste and
texture. This would make affordable, nutritional
food accessible to more people, and in a sustainable way thanks to the upcycling of fibres.
Innovate UK Executive Chair Dr Ian Campbell
said: “In these difficult times we have seen the best
of British business innovation. The pandemic is not
just a health emergency but one that impacts
society and the economy. Campbell goes on to say
“Maxfibre along with every initiative Innovate UK has
supported through this fund, is an important step

forward in driving sustainable economic development.”
Most adults in the UK are eating well below the
recommended daily intake of 30g of fibre. On
average only 18g per day is being consumed.**
Consumers recognise the need for fibre in their diet
and in the UK bakery products already provide
approximately 25% of the recommended daily
allowance (RDA) of fibres. Alongside this, shoppers
are increasingly open to the reformulation of
finished goods; 81% agreed ‘I’m happy if recipes of
products are changed to make them healthier,
provided they’re still as tasty’ (up from 79% in
October 2019).***
“This project meets Puratos’ commitment
for producing more sustainable and healthy
ingredients. Maxfibre aims to improve the health
and enjoyment of bakery products whilst exploring
new ways to re-purpose and re-think food waste
streams. We hope for many similar opportunities
and projects that allow us to work on combining
great taste, health and sustainability!”. comments
James Slater, R&D Director at Puratos UK.
* https://blogs.un.org/blog/2020/06/15/our-food-systems-are-failing-and-the-covid19-pandemic-is-making-things-worse/
** Government guidelines published in July 2015 (SACN, 2015) and Public Health
England
*** IGD Industry faces growing pressure to revolutionise snacking (Base: 1,000+ ALL
shoppers, July 2020)

Puratos UK aims to fight food
waste while contributing to
consumers’ health and well-being
collaboration between Puratos UK,
Biopower Technologies, Food Science
Fusion and the University of Chester has
won a grant from Innovate, the UK government
funded body. The grant is awarded for the
innovative usage of food waste to enrich bread and
cakes with fibres and proteins.
The innovation, called Maxfibre, is prepared
from side stream products of brewery, cereal milling
and fruit processing to deliver a natural, low-cost
dietary fibre in a micro powder format. It would
allow bakers to increase the amount of fibre in a
finished good without compromising on taste or
texture This would make affordable, nutritional food
accessible to more people, and in a sustainable way
thanks to the upcycling of fibres.
Most adults in the UK are eating well below the
recommended daily intake of 30g of fibre, with
most only consuming an average of 18g per day, *
and bakery products providing approximately 25%
of the recommended daily allowance (RDA).
Consumers recognise the need for fibre in their diet
and are increasingly open to the reformulation of
finished goods, with 81% agreeing ‘I’m happy if
recipes of products are changed to make them
healthier, provided they’re still as tasty’ (up from
79% in October 2019). ** This presents a real
opportunity for higher fibre bakery products.
Innovate UK Executive Chair Dr Ian Campbell
said: “In these difficult times we have seen the best
of British business innovation. The pandemic is not

just a health emergency but one that impacts
society and the economy … Maxfibre along with
every initiative Innovate UK has supported through
this fund, is an important step forward in driving
sustainable economic development.”
James Slater, R&D Director at Puratos UK
said; “This project meets Puratos’ commitment
for producing more sustainable and healthy
ingredients. Maxfibre aims to improve the health
and enjoyment of bakery products whilst exploring
new ways to re-purpose and re-think food waste
streams. We hope for many similar opportunities
and projects that allow us to work on combining
great taste, health and sustainability!”
* Government guidelines published in July 2015 (SACN, 2015) and Public Health
England
** IGD Industry faces growing pressure to revolutionise snacking (Base: 1,000+ ALL
shoppers, July 2020)

50 Innovations in Food Technology | February 2021 | www.innovationsfood.com

EXHIBITIONS
AND
CONFERENCES
April 12-14 2021
4th PLANT BASED FOODS COURSE EUROPE
2021
Utrecht, The Netherlands
www.bridge2food.com
16-18 June 2021
10th ACTIVE SPORTS NUTRITION SUMMIT
2021
The Netherlands
www.bridge2food.com
5-7 July 2021
THE INGREDIENTS SHOW & FOODEX
NEC, Birmingham, UK
www.theingredientsshow.co.uk
July 18-21 2021
IFT 2021
McCormick Place, Chicago, USA
www.iftevent.org
June 29-30 2021
FOOD MATTERS LIVE 2021
O2 InterContinental, London, UK
www.foodmatterslive.com
July 21-23 2021
15th FOOD PROTEINS COURSE
NORTH AMERICA 2021
Chicago, USA
www.bridge2food.com
August 10-12 2021
FI SOUTH AMERICA 2021
HI SOUTH AMERICA 2021
NATURAL INGREDIENTS 2021
Sao Paolo, Brazil
www.figlobal.com/southamerica/en/home.html
15-17 September 2021
FI ASIA 2021
BEVERAGE INGREDIENTS 2021
NATURAL INGREDIENTS 2021
HEALTH INGREDIENTS 2021
International Trade & Exhibition Center, Bangkok,
Thailand
www.figlobal.com/asia-thailand/
September 22-23 2021
VITAFOODS ASIA 2021
www.vitafoodsasia.com
October 5-7 2021
VITAFOODS EUROPE 2021
Palexpo, Geneva
www.vitafoods.eu.com
October 9-13 2021
ANUGA FOODTEC 2021
Cologne, Germany
www.anugafoodtec.com
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Palsgaard’s pellet line
expansion supports growing
demand for food-grade
plant-based polymer additives
alsgaard A/S is driving the trend towards
more natural ingredients and additives as
industries strive for enhanced sustainability by increasing the use of renewables in their
materials sourcing. The Danish pioneer in food
emulsifiers has opened a new 10,000 tonnes pellet
line that also expands the manufacturer’s production capacity for Einar® brand plant-based polymer
additives.
“We are seeing a fast-growing demand among
consumers, brand owners, packaging designers and
plastics manufacturers for more natural materials
to reduce fossil depletion and waste,” says Ulrik
Aunskjær, Global Industry Director Non-Food
Business Development, Polymer Additives for
Palsgaard. “Our expanded production capacity
meets these requirements by boosting the availability of food-grade plant-based surfactants
and modifiers for polymer manufacturers and
compounders.”
The expansion of the pellet line also addresses
the needs of compounders and processors who
may wish to add specific Einar® products to
polymers directly rather than as part of a more
complex masterbatch formulation. This applies in
particular to the use of Einar® anti-static additives
for food and other packaging applications, where
the availability of pelletised products enables a clean
and straightforward process.
Palsgaard offers its Einar® plant-based anti-fog

and anti-static additives in several grades tailored to
film, injection moulding, foam and coating
processes for a wide range of different polymers,
from polyolefins and PVC to PET and engineering
plastics. Moreover, the Einar® portfolio also includes
slip additives, ageing modifiers, mould release
agents and dispersing aids. All products have full
FDA and EU food-contact approvals.
In addition to the new pellet line, Palsgaard is
investing in an advanced spray cooling tower that
will raise the company’s spray capacity by at least
30,000 tonnes. The tower is scheduled for commissioning in early 2023 and will be supported by
multiple new reaction, distillation and esterification
plants – all set to double the production capacity at
the manufacturer’s Danish facility in Juelsminde
by 2024. In total Palsgaard expects to invest
750 million Danish Kroner (€100 million) in the
expanded capacities which, in line with the
company’s commitment to sustainability, will
not compromise Palsgaard’s carbon neutral
status.
Ulrik Aunskjær added: “We have a number of
new initiatives, including establishing a solar park
and a biogas facility, which will provide the
necessary power and waste management
infrastructure to enable the new production
capacity to also be carbon neutral. This aspect was
a very important consideration in the planning
process for the new investment.”

Southeast Asia’s only lecithin
plant certified to FSSC 22000
he Sternchemie facility located in
Pasir Gudang, Malaysia, operated by
Berg+Schmidt Nutrition, a subsidiary of
Stern-Wywiol Gruppe, has been awarded the Food
Safety System Certification 22000. Each year this
plant delivers over 50,000 tonnes of lipids for food,
food supplement, animal feed and technical
applications to more than 50 countries around the
world.
“We’re delighted to achieve the FSSC 22000
certification for the plant. This confirms that all
products meet the highest standards for food and
pet food. An important requirement for this is the
rigorous separation of the individual production
lines in order to exclude cross-contamination in
our entire lecithin production“, says C.K. Liew,
Sternchemie Sales Director Asia.
The facility which, opened in 2013, is a location
of strategic importance for the standardisation of
lecithin. Here, many different kinds of lecithin,
including GMO soy, non-GMO soy, sunflower and
rapeseed lecithin, are refined and shipped
regionally to customers in Asia and throughout the

world. Due to its location, the company is able to
produce and ship to customers in the Asia Pacific
region faster. Locally, the Sternchemie’s team of
experts has direct influence on the choice of raw
materials, production processes and all quality
parameters.
This plant which is unique to Asia has capacity
for the contract manufacture of liquid products like
cooking oil for third parties and produces more than
500 tonnes for third parties monthly. In its own
laboratory, Sternchemie performs analysis of
products and processes. The company is also
seeking certification for these services as well.
FSSC 22000 certification gives further
processors the certainty that all products meet
rigorous standards for food and animal feed.
Version 5.0 is the latest version of FSSC 22000, and
is the highest level of certification for a comprehensive food and feed safety management system.
FSSC 22000, based on ISO standards, is recognised
by the Global Food Safety Initiative (GFSI) and
enjoys high acceptance in international trade and in
the processing industries.

© Roquette

Roquette and
BRAIN Group
agree on
production
scale-up for
protein sweetener
oquette, a global leader in plant-based
ingredients for food, nutrition and
health markets, biotech pioneer BRAIN
AG, and BRAIN Group company AnalytiCon
Discovery have successfully completed the R&D
phase for the development of Brazzein. The
partners have now signed a contractual agreement
for its approval and production.
Brazzein is a protein sweetener which is
naturally found in African berries Pentadiplandra
brazzeana Baillon. This high intensive sweetener
provides an outstanding sweetening potency still
preserving taste profile and sugar free functionality. As part of their newly agreed Joint Development Agreement (JDA), Roquette and BRAIN, will
now progress with the approval and industrial
scale-up of the protein sweetener in the food and
beverage sector. Roquette and BRAIN, who first
came together during the DOLCE research
program and subsequently decided to further
develop this sweetener by fermentation, see
very good commercial opportunities for this
compound, primarily in the beverage industry.
In preparation for the upcoming production
phase, BRAIN has already established a highly
potent GRAS (Generally Recognized As Safe)
microorganism
for
the
biotechnological
production of the sweetener. GRAS strains are well
suited for the approval for the food and beverage
sector, and BRAIN has already produced the
sweetener at laboratory scale with commercially
viable yields.
Dr. Sergio Neves, Head of Nutrition & Health,
R&D at Roquette emphasizes: “Having completed
the DOLCE R&D program, we are now looking to
upscale production, and expect to bring the
protein sweetener to the market within the next
three to four years. Several top Food & Beverage
companies have already shown great interest and
aim to support us in this project.”
Adriaan Moelker, CEO BRAIN AG, comments:
“We are very pleased with the positive feedback
from Roquette and various consumer goods
manufacturers. The sweetener, which we are now
jointly approving and producing, was developed
especially for the beverage industry, which today
utilizes approximately 70% of the sugar consumed
worldwide in its products. This illustrates the sales
potential that this novel sweetener offers. In the
fast growing sweetener market, where taste
profile and nutrition have to be enhanced in
parallel, we expect our new product to strongly
meet the increasing consumer demand.”
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BENEO launches first ever instant functional
rice starch for clean label applications
ENEO, a leading manufacturer of
functional ingredients, has announced
the launch of its new precooked
functional native rice starch, Remypure S52 P. For
the first time it allows food manufacturers to
produce clean label food preparations, such as cold
processed sauces, dressings, dairy desserts and
bakery fillings with an instant functional native rice
starch. The new ingredient delivers soft and
creamy textures and excellent product stability,
even under harsh processing conditions such as
shear and acid.
Remypure S52 P is available now across the
globe, enabling food producers to further
embrace the clean label trend, using rice starch. As
consumers continue to avoid products that
contain artificial ingredients1, transparent and
simple labels are on the rise worldwide. Recent
research has shown that one in four food and
beverages launches carry a clean label claim and
this increases to one in three for sauces and
seasonings2.
Applications such as food dressings, sauces
and dips, bakery fillings, or dairy desserts,
traditionally have to withstand acidity and/or high
shear during preparation, and it can be challenging
to maintain optimal functionality under these
conditions. The functional native texturizer
Remypure S52 P provides manufacturers with the
perfect solution to this problem. This pre-cooked
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starch perfoms just as well as modified starches in
cold processing conditions that involve low pH
and/or high shear, whilst being clean label at the
same time.
Consumers worldwide are looking for
authentic and natural ingredients. For example,
half of UK and three out of five German consumers
“intentionally avoid foods and/or beverages with
artificial ingredients and look for natural products
instead”3. According to recent global research,
when asked why consumers were interested in
eating cleaner, almost three out of every five
consumers (62%) said it was because it was
healthier4.
Rice is seen as a familiar and healthy ingredient
by the large majority of consumers5. Furthermore,
it brings added creaminess and mouthfeel to any
recipe, thanks to the unique characteristics of
the rice starch granules. Remypure S52 P has

performed well in taste trials, with spoonable
dressings, ranch dips and bakery creams tested all
receiving positive feedback, particularly regarding
the recipes’ creamy textures and stability.
Benoit Tavernier, Product Manager Specialty
Rice Ingredients at BENEO commented: “With
the increasing demand from consumers for
transparent product labels, we are always looking
for ways to help our customers meet these market
demands. Remypure S52 P has been developed
for food producers searching for an instant clean
label texturizer for food preparations that can
withstand harsh process conditions, whilst giving
an additional creamy aspect to the texture of the
end product. It is the first rice starch of its kind on
the market for this type of application and has
already been well received in a range of taste tests.
With the now extended Remypure range of
functional native rice starches, BENEO is well set to
support existing and potential new customers in
their development process of various new clean
label products.”
References:
1 Source: BENEO consumer research clean label 2018
2 Source: Mintel GNPD, Jan 2015- Sept 2020. Clean label launches are launches
with All Natural Product, GMO-Free, No additives/preservatives or Organic claims
on the packaging
3 Source: BENEO consumer research clean label 2018
4 Source: Health Focus International, Clean Conscience Eating Report 2019
5 Source: BENEO consumer research clean label 2018

www.BENEO.com

HERZA Schokolade expands into unusual flavours
lavour pairing is a big trend, and not just in
food service. The idea of combining
flavours in new ways is also creating new
possibilities in classic categories like supermarkets.
HERZA Schokolade has now launched two very
special lines of chocolate pieces with new flavour
notes. Especially intended for muesli, nut mixes,
cookies and ice cream, they give brands a way to
stand out from the competition.
Tasty tea time
Tea is all about relaxation, enjoyment and
well-being. This positive image can be leveraged in
exciting product ideas with HERZA’s new Tasty Tea
Time range. Its six different varieties bring together
various tea mixtures with quality chocolate
indulgence. For example, African Rooibos Orange
zings up white chocolate leaves with the popular
taste of rooibos and orange oil. Japanese Matcha

52

Peach is a combination of green matcha tea, orange
and peach notes in double leaves of white chocolate. Indian Chai is perfect for ice cream or snacks –
long, flat squares of milk chocolate with a spicy mix
of ginger, cardamom and cloves. For an intense
chocolate taste with fruity ginger and lemon
nuances there’s Asian Ginger Lemon. These broad
dark chocolate squares are 50% cocoa, and are great
for hot chocolate drinks among other things. The
new products are also available in organic versions.
Bitter sweet liquorice
With its new Bitter Sweet Liquorice line HERZA
shows the courage for unusual creations. Whether
salty, with a bit of crunch or a bit of heat, these
six products leave no liquorice wish unmet. For
example, the brown buttons of soft milk chocolate
with mild liquorice nonpareilles are ideal as decor,
monoproduct or muesli ingredient. People who like
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a peppery liquorice taste will love HERZA’s little
rhombs of black cocoa butter glaze with chili and
salty liquorice. And it gets even more out of the
ordinary, with chopped pieces of cocoa butter glaze
with fruity raspberry bits and intense liquorice
flavour. These new products give customers a wide
scope for creative new product ideas.
www.herza.de
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Bunge Loders Croklaan launches
Karibon:the first shea-only premium
Cocoa Butter Equivalent (CBE)
Dolcas unveils
exceeding industry standards
high
concentration
ginger extract
unge Loders Croklaan, a global leader in
specialty oils and fats solutions for the
food industry, recently announced the
launch of Karibon, a patent-pending 100%
shea-based premium Cocoa Butter Equivalent
(CBE), raising the standard in chocolate
confectionery. This plant-based, nutritionally
balanced and sustainably sourced ingredient meets
consumer demand for more conscious and
sustainable food options that don’t compromise on
taste and quality.
“Karibon, with its nutritional and sustainable
characteristics is a breakthrough CBE solution and
everything food manufacturers are looking for in a
premium CBE, while delivering indulgence and a
label-friendly product to their consumers,” said
Rafael Zegarra, Global Marketing Director. “Karibon
is an important step in Bunge Loders Croklaan’s
drive toward powering the future of responsible
chocolate confectionery while offering chocolate
manufacturers an ingredient that is economically
viable and guarantees the processing benefits of
leading CBEs in the market.”
Oils and fats play an instrumental role in the
consumer’s taste experience. Karibon improves the
nutritional value of a chocolate product. Because it
is 100% shea-based, Karibon is more abundant in
stearic acid and has lower levels of saturated
fats compared to cocoa butter and other more
commonly used CBEs.
Bunge Loders Croklaan has been a shea
processor for more than 50 years in the West Africa
region and is the inventor of CBEs. Using their
proven expertise in tailored specialty fat solutions,
food scientists at Bunge Loders Croklaan have been

working to further develop their innovation. “We’re
excited to present a next-generation solution
through Karibon, delivering versatile benefits
including better heat stability, fast crystallization and
great sensory experience,” said Imro ‘t Zand, Global
Confectionery Innovation Lead. “Shea has a
stronger compatibility with cocoa butter and
improved bloom stability, enabling smoother
processing. Karibon brings an unprecedented
combination of benefits exceeding the current
market standard.”
www.bunge.com

EXBERRY® range grows with
oil-dispersible pink shade
for fat-based applications
NT has extended its range of oildispersible Coloring Foods with the
launch of a pink shade made from fruit
and vegetables.
Specifically developed for use in fat-based
applications, EXBERRY® Shade Pink – OD is the latest
addition to a collection of oil-dispersible shades that
also includes red, yellow, orange, blue and green
options.
When working with plant-based colours,
different applications can require different formats
to ensure the best results.
EXBERRY® OD products are liquid-based colours
made by dispersing small particles – created
through a unique multi-stage milling process – in
sunflower oil.
As a result, they can achieve a homogenous
color effect in fat-based applications including ice
cream coatings, fat fillings for biscuits and pralines,
compound coatings for cereals and cookies,
seasoning mixes for savoury snacks, and fat

compounds for chocolate decorations.
Jana Reckter, Product Manager at GNT Group,
said: “Fat-based applications have historically proved
challenging for plant-based colours, but our
expanded EXBERRY® OD range means manufacturers now have more options than ever to create
spectacular products with clean and clear labels. Our
new EXBERRY® Shade Pink – OD is made from both
fruit and vegetables and offers a wonderful pink
hue.”
EXBERRY® Coloring Foods are made from fruit,
vegetables and edible plants using gentle, physical
processing methods and no chemical solvents,
ensuring widespread consumer acceptance.
In addition to the range of oil-dispersible
products, EXBERRY® Coloring Foods are available in
formats including powders, liquids and micronized
powders.
To learn more about the full selection of
EXBERRY® Coloring Foods, visit: www.exberry.com

olcas Biotech, Ltd. has added to its
formidable portfolio of better-for-you
botanicals a new, highly concentrated
all-natural ginger root extract (Zingiber officinale
roscoe), branded as Ginfort™. The patented
bioactive, formulated by Olene Life Sciences, Pvt.
Ltd. in India, carries an approved digestive support
claim and rounds out Dolcas’ strongbox of structural, functional health ingredients.
Ginfort’s proprietary extraction process solves
common challenges formulators encounter in
meeting the three key parameters of an effective
nutraceutical ingredient: achieving low-dose
actives, providing high clinical effectiveness, and
maintaining stability. Its high-potency action is
owed to a blend of food-grade inactives applied
to a base material of solvent-free extracts of
ginger oleoresins. CO2 is used to isolate and enrich
the gingeroids and other ginger actives.
“The unique extraction process for Ginfort
optimizes the functionality and potency of the
oleoresin and other actives in ginger, bringing the
millennia-long medicinal uses of ginger to the
forefront of science and market development,”
says Vivek A. Parachur, co-founder and CEO of
Olene.
Ginger has been highly prized in ancient
Chinese and Indian (Ayurveda) traditions not only
for its culinary properties but as a powerful
medicinal, especially as a prominent reliever of
stomach distress. The underground rhizome of
the ginger plant holds the bulk of its beneficial
properties, most of which are attributed to the
presence of volatile oils.
Gingerol is the most predominant bioactive
compound of ginger and is responsible for its
characteristic pungent flavor, and the 6-gingerol
form is, the most prominent gingeroid. It also is
acclaimed for its spasmolytic activity on the gut
wall and its capacity to normalize gut motility. The
phenolic compound also is noted for its antiinflammatory and protective role over gastrointestinal membranes and other tissue types.
The digestive health-supporting nonvolatile oil
components of ginger – gingerols and shogaols
–make up less than 3% of fresh ginger. In dried
extracts these actives have till now only been
successfully enriched by 5% to 10%, with higher
concentrates raising concerns for stability as
exposure to heat and lengthy processing methods
irreversibly convert gingerols and shogaols, into
lesser active paradols.
Ginfort’s patented production process
concentrates the highly lipophilic gingeroids to 26%
standard and simultaneously stabilizes them in
their respective concentrations without compromising on the free-flowing material. Of the 26%
standard, more than half of it is maintained as
6-gingerol.
www.dolcas-biotech.com
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Chocolate pieces with liquorice
notes and tea flavours
Red alert! GNT
Group predicts
2021’s top food
and beverage
colour trend
ed is set to shake up the food and
beverage industry in 2021 thanks to its
ability to spark powerful emotions,
according to EXBERRY® Coloring Foods supplier
GNT Group.
Red has long been an iconic shade in the
worlds of cosmetics, beauty, fashion, film and
design. As we approach 2021, GNT says red is now
ready to invigorate the world of food and drink.
The global pandemic has taken consumers
outside their comfort zones, leading them to break
free from old habits and search for something
new. GNT believes red can connect with this desire
for discovery and help signal the start of a new era.
Associated with sporting dominance, red is a
shade that signifies power and energy. It is globally
recognized as the color of love, too, with the
ability to fire up strong feelings of passion and
desire.
GNT is also highlighting red’s ability to add a
sense of excitement and exploration to food
and drink, with its appeal among the Instagram
generation providing another key reason for the
shade’s growing popularity.
Maartje Hendrickx, GNT’s Market Development
Manager, said: “Red was the natural choice for our
new Love Color with EXBERRY® campaign. It
epitomizes human vitality, creating energy, passion
and positive action, and brings real excitement to
food and drink products. Red is well known for its
ability to command instant attention and it’s a
colour you won’t be able to ignore in 2021.”
With consumers demanding clean and simple
ingredients in their food and drink, GNT offers a
range of red EXBERRY® Coloring Foods made from
raw materials such as radish, carrot, sweet potato,
hibiscus and berries including elderberry and
chokeberry.
Like all EXBERRY® products, GNT’s red shades
are made from fruit, vegetables and edible plants
using physical manufacturing processes and no
chemical solvents. As a result, they can provide the
perfect clean-label replacement for colourants
such as the azo dye Allura Red AC and carmine.
GNT also controls the entire EXBERRY® supply
chain, enabling the company to guarantee all
products meet its rigorous quality and sustainability standards as well as ensuring year-round
availability.
Maartje Hendrickx added: “EXBERRY® is based
on the principle of coloring food with food, using
plant-based pigments to unleash products’ full
potential. Trusted by manufacturers all over the
world, our Coloring Foods can deliver exceptional
shades for practically any food and drink application.”
To learn more about 2021’s biggest colour
trend, visit: www.exberry.com/love-color-red
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lavour pairing is a big trend, and not just in
food service. The idea of combining
flavours in new ways is also creating new
possibilities in classic categories like supermarkets.
HERZA Schokolade has now launched two very
special lines of chocolate pieces with new flavour
notes. Especially intended for muesli, nut mixes,
cookies and ice cream, they give brands a way to
stand out from the competition.
Tasty tea time
Tea is all about relaxation, enjoyment and
well-being. This positive image can be leveraged in
exciting product ideas with HERZA’s new Tasty Tea
Time range. Its six different varieties bring together
various tea mixtures with quality chocolate
indulgence. For example, African Rooibos Orange
zings up white chocolate leaves with the popular
taste of rooibos and orange oil. Japanese Matcha
Peach is a combination of green matcha tea,
orange and peach notes in double leaves of white
chocolate. Indian Chai is perfect for ice cream or
snacks – long, flat squares of milk chocolate with a
spicy mix of ginger, cardamom and cloves. For an
intense chocolate taste with fruity ginger and
lemon nuances there’s Asian Ginger Lemon. These
broad dark chocolate squares are 50% cocoa, and
are great for hot chocolate drinks among other
things. The new products are also available in
organic versions.

Bitter sweet liquorice
With its new Bitter Sweet Liquorice line HERZA
shows the courage for unusual creations. Whether
salty, with a bit of crunch or a bit of heat, these
six products leave no liquorice wish unmet. For
example, the brown buttons of soft milk chocolate
with mild liquorice nonpareilles are ideal as decor,
monoproduct or muesli ingredient. People who like
a peppery liquorice taste will love HERZA’s little
rhombs of black cocoa butter glaze with chili and
salty liquorice. And it gets even more out of the
ordinary, with chopped pieces of cocoa butter glaze
with fruity raspberry bits and intense liquorice
flavour. These new products give customers a wide
scope for creative new product ideas.
www.herza.de

Ingredion expands its sugar reduction
portfolio with the addition of
Versasweet™1724 low sugar syrup
ngredion EMEA is expanding its portfolio of
sugar reduction and specialty sweeteners
solutions across the Middle East and Africa,
with the launch of VERSAWEET™1724 low sugar
glucose syrup. Derived from corn, the glucose syrup
enables food and beverage manufacturers to
reduce sugar content, while delivering a consumerpreferred texture and an improved sensory
experience over the product’s shelf-life.
Ideal for applications such as ice cream, sweet
baked goods, soft drinks, sauces and dressings,
VERSAWEET™1724 low sugar glucose syrup ensures
consumers can satisfy their sweet tooth while
cutting down on sugar.
Rodolfo Garza, Regional Growth Platform
Leader, Marketing, at Ingredion EMEA, said: “Even
in varying hot climates across the Middle East and
Africa, VERSASWEET™ 1724 low sugar glucose syrup
delivers product stability. It also reduces stickiness
and sugar recrystallisation of the final product, while
supporting partial sugar reduction.
“VERSAWEET™1724 low sugar glucose syrup
reduces the contribution to sugars as listed on the
final product’s nutrition information, so manufacturers can tap into the sugar reduction trend without changing their ingredient labels or processes.”
With a similar functionality and processability
to conventional glucose syrup, VERSAWEET™1724
ensures shelf life stability for low moisture products,

Innovations in Food Technology | February 2021 | www.innovationsfood.com

such as powdered creamers and baked goods.
Even in hot environments across the Middle
East and Africa, VERSAWEET™1724 eliminates
the issue of hygroscopicity, resulting in reduced
stickiness of the final product.
The
full
list
of
applications
for
VERSAWEET™1724 low sugar glucose syrup
includes ice cream, fruit prep, yoghurt, powdered
dairy-based products, bakery fillings, sweet baked
goods, coatings, cereal bars, soft drinks and
beverage concentrates, sauces and dressings.
https://go.ingredion.com/versasweet
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Niacet launches clean label
ProNiaturèl range with three
innovative products guaranteeing
shelf-life extension and food safety
across multiple applications
MANE unveils
its new range of
spice extracts
with profiles
true to freshly
ground spices
ack in 2014, the Flavour House secured
its spice supply chain by taking a
majority stake in the Indian spice
specialist KANCOR. The two companies have been
fully merged since 2018, and this integration and
the sharing of expertise have allowed the development of a new generation of spice extracts.
Unique on the market, they are designed to
preserve the full profile of freshly ground spices.
The project started in 2017 following evidence
that existing nutmeg solutions1 were not stable in
meat applications over time. Wishing to provide
its partners with cost-effective taste solutions
that perform, the company analysed its own
production capabilities and thought about how
best to leverage them in order to maximise the
in-house spice extract load.
Throughout the project, other spice sources
were integrated to test hypotheses and confirm
the final solution. With an extract load close to 25%
and profiles true to freshly ground spices, MANE’s
new generation of spice profiles have also undergone different sensory analysis tests to prove their
effectiveness in comparison with standard spice
flavouring solutions.
The range integrates the most common spice
profiles found in meat applications, such as black
pepper, white pepper, nutmeg, cumin, etc., and
consists of 11 references in total.
Halal and Kosher compliant, the powder
references are salt-free and formulated without
allergens or anti-caking agents.
Primarily designed for meat applications
(fresh, cooked or dried), they are also well adapted
to other culinary and savoury applications such as
sauces and stocks.
Available for the EMEA region, they will be
progressively extended to other regions, relying on
MANE’s local production tools and knowledge
transfer.
Reference:
1 Plated and spray dried oleoresins and essential oils and mixtures thereof

www.mane.com

lobal provider of food safety and shelf life
extension ingredients, Niacet, announced
the introduction of their clean label range
of ingredients for microbial control – ProNiaturèl.
The new range offers manufacturers looking to
produce clean label products pure, transparent, and
effective ingredient alternatives to chemical
preservation ingredients. Today’s consumer is
increasingly concerned with what goes into their
food, with more and more people actively seeking
out ‘free-from’ products with natural claims. The
new ProNiaturèl range answers this demand, with a
variety of effective microbial control products, all
entirely clean label.
The first product launched in the ProNiaturèl
line - ProNiaturèl Nc - is designed specifically for
baked goods. Utilizing pure calcium vinegar salts to
control mold growth and extend shelf-life, it can be
labeled as neutralized vinegar, dry vinegar or
vinegar salt. When trialed using baked goods, a low
dosage of ProNiaturèl Nc was found to inhibit mold
growth over an extended shelf-life period, and also
performed best in a sensory evaluation of aroma,
taste, and aftertaste, compared to a control group
and other standard preservatives, such as calcium
propionate and wheat ferments.
The other two products currently in the
ProNiaturèl line - ProNiaturèl N and ProNiaturèl Ns
– are targeting applications in the areas of
processed meat, poultry and fish products as well as
plant-protein based meat replacers and spreads and
sauces. Both products utilize the long-known
effects of vinegar against bacterial spoilage and
therefore assure shelf-life and food safety. Both
ProNiaturèl N and ProNiaturèl Ns are based on
natural vinegar and are fully neutralized, meaning
they can be labeled as neutralized vinegar, dry
vinegar, or vinegar salt. Multiple external trials and
challenge tests have proven the efficacy of both
products and sensory evaluations have shown no
impact on smell, taste and structure. Due to the
high purity and proven efficacy of vinegar salts, the
use-levels of ProNiaturèl N and ProNiaturèl Ns are
low – lower than with most clean label products –

and therefore cost-effective.
Offering unparalleled efficacy, all products in
the ProNiaturèl range are produced as a freeflowing powder or granulate to reduce transportation and storage costs and help maintain a greener
carbon footprint. Plus, as part of our commitment
to providing transparent clean label ingredients, all
products in the ProNiaturèl range will undergo
C-14 analysis, ensuring the product is made from
only fermented vinegar and free from any
unwanted additional chemical elements, like petrochemicals, that can occur in other fermentation
processes. Niacet’s ProNiaturèl offers transparency,
purity, and integrity throughout the entire
portfolio.
Jeff Rogers, COO at Niacet, explains “The key
behind the new ProNiaturèl range is in its transparency. We begin the process by using straightforward, familiar ingredients from which we create,
consumer-friendly antimicrobials - perfect for clean
label solutions. The first product innovations in the
new range are designed for two applications areas:
ProNiaturèl Nc for bakery goods and ProNiaturèl N
and Ns for meat- poultry- and fish-based products
as well as meat-replacers and spreads and sauces.
We also have an exciting pipeline of clean label
products we’re looking forward to present in the
future. Having established ourselves as an authority in food safety, with more than 85 years of
experience, Niacet are now pushing further into the
clean label space with our newest offering.”
www.niacet.com/proniaturel

Iprona proudly presents Cherrycraft®
onsumers are seeking out tart cherry
products in light of a growing body of
evidence linking them to sport recovery
benefits, as well as effects on sport performance,
sleep and cardiovascular health. Manufacturers that
want to serve the growing market need tart cherry
extracts standardized on polyphenols and
anthocyanins, the fruit’s functional ingredients.
At IPRONA, we have applied the expertise in
polyphenols and anthocyanins gained from
developing and manufacturing ElderCraft® to
create tart cherry extract CherryCraft®. The
product is made using the same gentle, solvent-

free proprietary IPRONA Polyphenol Technology as
ElderCraft® to produce a standardized, premiumquality extract from European tart cherries without
harming the fruit matrix.
CherryCraft®, the recovery-focused sibling of
immune health success ElderCraft®, is supported by
our vertically integrated European supply chain and
clinical studies of the effects of tart cherry. It is
suitable for Maltodexrin-free formulations and
available with Gum Arabic as carrier.
Download our press release and visit our new
website www.cherrycraft.info for further information or contact us at extracts@iprona.com.
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SternVitamin: New better-for-you
concepts address growing trend
onsumer enthusiasm for plant-based
foods continues to grow unabated. This is
also affecting the beverage market.
Market research company Persistence Market
Research (PMR) predicts annual growth rates
exceeding six percent for plant-based drinks
through 2028. And that’s not all: The “plant-based
revolution,” as Innova Market Insights terms this top
trend, opens further value-add potential. Fortification with micronutrients gives products additional
health value. Plant-based alternatives to dairy
products are by far the strongest category, according to Innova. SternVitamin has developed special
micronutrient premixes for this segment that
upgrade plant-based drinks based on oats
and other protein sources. Its new SternHeartV,
SternGutV and SternBonesV premixes let manufactures align plant-based drinks precisely to the
special needs of specific target groups.
For example, SternHeartV addresses athletes,
professionals with high-stress jobs and older people.

This micronutrient combination of B vitamins,
vitamin E, folic acid, iodine and zinc supports
normal homocysteine metabolism and the
formation of new red blood cells. In addition, it
contributes to optimum muscle function and to
protecting the cells from oxidative stress. For
keeping bones healthy into advanced age there is
SternBonesV for plant-based drinks. Its combination of vitamin D, vitamin K2, magnesium and
calcium helps maintain bone health, and is
appropriate for women in all age groups, vegans,
and lactose-intolerant persons who want to be sure
of getting a good calcium supply from plant-based
products.
Manufacturers of plant-based drinks with
SternGutV can reach a broad audience. This premix
supports the gut-associated immune system,
through a combination of micronutrients for
strengthening immune defences, and fibres with
prebiotic and immune-modulating properties.
Whether stress at work or study, whether professional or weekend athlete, plant-based drinks with
SternGutV support the immune system and help it
perform well. At the same time they offer good
taste and a pleasant mouth feel. According to PMR,
one of the main goals in the development of plantbased alternatives is to meet consumers’ nutrition
preferences, i.e. to offer added health benefits
without compromising on taste. SternVitamin
achieves this goal through its close cooperation
with Planteneers, whose expertise in plant-based
alternatives provides for full flavour enjoyment
while SternVitamin supplies the added health
benefits. At their own Plant Based Competence
Center these sister companies develop attractive
combinations of ingredients for a wide range of applications to meet the individual wishes of specific
customers. The health benefits of these premixes
can be marketed effectively on the drink packages
using EU-approved Health Claims.
www.sternvitamin.de

Evolva launches
L-arabinose,a
natural sugar
blocker and
reducing sugar
volva, the Swiss biotech company
focused on the research, development
and commercialization of products based
on nature, has launched L-arabinose (previously
known as EVE-X157/Z4), a natural sugar blocker
used in food and beverages and reducing sugar
applied in food processing.
“As people around the world continue to strive
to live a healthier lifestyle, we are committed to
helping our customers create healthier, more
sustainable solutions. With this launch we are
confirming our ability to deliver innovations that
support human health and wellbeing” said Oliver
Walker, CEO of Evolva.
Studies show that L-arabinose as sugar blocker
can support healthy blood sugar levels and weight
management. It also has potential application as a
prebiotic. As reducing sugar, L-arabinose is also
frequently applied in the production of savoury
flavours such as chicken and beef.
Made by fermentation, Evolva’s L-arabinose is
fully renewable and sustainable, it has a high-purity
level (>99%) and no hydrochloric acid is used in the
manufacturing process. L-Arabinose is FEMA GRAS
approved for use in food and beverages.
L-Arabinose taste profile is well-suited for use in
products such as yogurt, chocolate, soft drinks, ice
cream, cereal, power bars and confectionary.
With a wide range of applications, L-arabinose
has a current market value of CHF 250 million,
which is expected to grow by at least 5% per
annum. Evolva is having commercial discussions
with major customers, which include first supply
volumes for 2021.
www.evolva.com

DuPont Nutrition & Biosciences launches
NovaGARD® NR 100-G in Middle East and Africa
uPont Nutrition & Biosciences can now
bring one of the most effective and
label-friendly antimicrobial systems to
processed meat manufacturers in the Middle East
and Africa (MEA). Proven to inhibit the growth of
Listeria monocytogenes and other gram-positive
bacteria, NovaGARD® NR 100-G, part of the
DuPont™ Danisco® range of antimicrobials, keeps
meat products safe and high in quality throughout
shelf life.
The regional launch follows the regulatory
approval of nisin for use in heat-treated processed
meat by the Saudi Food and Drug Authority that
was triggered by the newly food category adoption
in the Codex General Standard for Food Additives.
“This game-changing technology is now
accessible across parts of the Middle East, thanks
to regulatory expansion of use. It will provide
manufacturers with a higher degree of flexibility in
their product formulations and an opportunity to
replace chemical preservatives,” says Keshav
Krishnamani, Regional Product Manager, DuPont
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Nutrition & Biosciences.
For beef and poultry meat manufacturers in
MEA, the launch is timely. IndustryARC™ forecasts a
CAGR of 8 percent up to 2025.1 Around 90% of
meat products sold in the region are estimated to
be processed and cooked. With NovaGARD®
NR100-G, meat processors now have access to a
natural, label-friendly food protection solution for
these products.
Protection for consumers and brands
According to the World Health Organization,
ready-to-eat processed meats are in the high-risk
category for contamination with Listeria monocytogenes, which causes listeriosis in consumers.
Among those who contract the disease, 90% are
hospitalized with an estimated mortality rate of 20
to 30%.
“Using NovaGARD® NR 100-G, meat manufacturers can both protect consumers and their brand
reputation,” Krishnamani states.
NovaGARD® NR 100-G is a synergistic blend
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of two natural ingredients: nisin A, a naturally
occurring antimicrobial that has demonstrated its
efficacy for more than 60 years; and rosemary
extract, an approved flavour complex believed to
have antioxidant and antimicrobial properties on
top flavouring attributes.
Together, they are an effective combination
against gram-positive bacteria and spores. In
poultry applications, for example, the blend has
been seen to protect product quality for up to twice
as long. Manufacturers can also secure the sensory
quality of their products during shelf life.
Krishnamani explains, “This is an opportunity to
delay bacteria spoilage and help processed meats
keep their appealing taste, texture and colour right
up to their use-by date.”
NovaGARD® NR 100-G is easy to use without
processing alteration. Due to its naturally sourced
and processed ingredient composition, it meets
consumer needs.
1 https://www.industryarc.com/PressRelease/1829/Middle-Eastand-Africa-Beef-and-Poultry-Meat-Market-Research.html
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Roquette’s innovative plant-based solution
unlocks possibilities for veggie softgel market
oquette, a global leader in plant-based
ingredients, pioneer of plant proteins
and world-leading provider of pharmaceutical excipients, has today announced the launch
of its market-first pea starch technology – LYCAGEL™
– offering a pharmaceutical grade solution for
vegetarian softgel capsule formulations. The first of
its kind, the formulated system delivers excellent
capsule performance, while enabling manufacturers
and marketers to meet rising consumer demand for
plant-based products.
Comprising pea starch; carrageenan – a setting
agent sourced from marine macro algae; NEOSORB®
sorbitol – a plant-based ingredient suitable for
nutraceutical application; and Na+ (salt) – a jellifying agent; Roquette’s LYCAGEL™ system offers a
plant-based solution suitable for both nutraceutical
and pharmaceutical applications that meets EU and
US pharmacopeia standards.
“The launch of LYCAGEL™ marks a new era for
softgel formulations and manufacturing. Manufacturers no longer need to compromise on performance when launching a vegetable softgel solution,”
said Paul Smaltz, Head of Roquette’s Global
Pharmaceutical business unit. “Designed to be
easily adaptable to existing gelatin processes,
LYCAGEL™ can support businesses in bringing
vegetarian alternatives to market quickly, without

significant changes to existing operations.”
Beyond processing parameters, the LYCAGEL™
system sets itself apart from other softgel
approaches by offering excellent capsule strength,
seal integrity, quick drying time with no stickiness,
fast disintegration, and when compared to gelatin,
no cross-linking and higher processing temperature
suitability. In fact, LYCAGEL™ offers manufacturers
greater flexibility to develop multi-ingredient and
advanced formulations, as well as ingredients that
require higher processing temperatures, such as
pastes and waxes.
Smaltz adds: “LYCAGEL™ gives manufacturers
the opportunity to take vegetarian softgel formulation further than ever before. As well as offering
advanced performance, the pea starch system
delivers on consumer visual appeal too – producing
capsules with a transparent, shiny finish and

Tate & Lyle expands portfolio
of tapioca-based thickening
and gelling starches
ate & Lyle, a leading global provider of
food and beverage solutions and
ingredients, has announced the
expansion of its line of tapioca-based starches.
The expansion includes the launch of new
REZISTA® MAX thickening starches and BRIOGEL®
gelling starches. These innovative tapioca starches
will help food manufacturers deliver superior
products thanks to their improved process
tolerance, mouthfeel, fluidity and texture. The
starches are suitable for use across dairy, soups,
sauces and dressings, confectionery and more.
“Tapioca starch provides some unique
formulation benefits such as a translucent colour
and a soft gel-like texture that is especially
appealing in certain applications such as dairy
desserts, certain sauces, confectionery and
processed cheese,” said Dr Mariana Perez-Herrera,
Tate & Lyle Research Scientist.
In addition to providing the desirable neutral
colour and flavour of a tapioca starch, the REZISTA®
MAX thickening starches were developed to provide
utmost texture and stability, even under extreme
processing conditions, properties important to
applications in dairy, puddings, fillings, soups,
sauces and dressings.
The new BRIOGEL® gelling starches create a soft
gel and come in a range of strengths that are
suitable for applications such as processed cheese.

The fluidity of BRIOGEL® starches also triggers gelling
after cooling which makes them optimal for use in
confections such as gummy candies, jams, jellies
and other applications.
“Tapioca starch is growing in popularity due to
its unique texture profile, non-GMO credentials and
the fact that it offers an alternative labelling option
to corn starch”, said Sebastian Lemke, Director and
Global Product Manager for tapioca at Tate & Lyle.
“In fact, new products formulated with tapioca
starch have been the fastest growing in the food
industry over the last five years1. We are seeing this
trend play out as customers request more tapiocabased starches.”
www.tateandlyle.com

excellent reproducibility. This launch represents
Roquette’s continued commitment to ensuring its
customers remain at the forefront of innovation.”
LYCAGEL™ is backed by full development
support from Roquette, as an innovation partner to
companies exploring this technology for their own
customers. This includes materials for pilot scale; a
technical data package detailing formulation, equipment and processing know-how; and remote or
on-site technical scale-up support, all part of a
contract research services offering to speed
efficient scale-up and commercialization.
www.roquette.com

AKFP introduces
organic native
tapioca starch
KFP has launched its organic native
tapioca starch, adding a versatile, cleanlabel ingredient to its portfolio of
specialized cassava-based and organic offerings.
Derived from the root of the cassava plant,
this native, not modified, starch is certified glutenfree, and is paleo and vegan friendly. This unique
starch is also grain-free, nut-free and non-GMO
verified, making it an essential addition to the food
developer’s better-for-you and clean-label toolbox.
Says AKFP COO Mel Festejo, “We have invested
many years in developing specialized, high quality,
gluten-free, cassava-based ingredients that have
unique characteristics and are better-for-you. Now
we are expanding into organic cassava or tapioca
ingredients, as we have found that consumers
seeking the benefits of cassava ingredients often
prefer organic ingredients as well. So, this native
tapioca starch is a natural extension to our line of
gluten-free starches and flours.”
AKFP’s Organic Native Tapioca Starch is
effective as a thickener, filler, binder and stabilizer
in baked goods, extruded snacks, frozen foods, dry
mixes, soups, sauces, gravies and other products.
It is a natural ingredient made in facilities that only
process tapioca, or cassava, products without
chemicals. AKFP assures that its ingredients meet
high levels of quality and food safety demanded
by the food industry.
American Key Food Products is a value-added
supplier of food ingredients, such as flours and
starches, focused mainly on “Simple Ingredients,
Smart Solutions, Better-For You.”
www.AKFPonline.com
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Cargill unveils seaweed powder to
address consumers’ appetites for
label-friendly ingredients
ood manufacturers can now achieve the
rich eating experience consumers
desire with Cargill’s new label-friendly
WavePure® seaweed powder. Produced from
native seaweed and obtained without chemical
modification, Cargill is the first to make large,
commercial-scale quantities of this familiar and
versatile ingredient available to its European
customers.
“Seaweed powder appeals to a trifecta of
consumer demands, allowing product developers
to create foods and drinks with indulgent sensory
experiences, using a single ingredient that
consumers perceive as a positive addition to
ingredient labels,” said Xavier Martin, Global
Product Manager Seaweed Extracts at Cargill. “By
bringing this ingredient innovation to our
customers, we’re giving them the tools they need
to create products that truly stand out in a
competitive marketplace.”
In addition to its consumer-friendly designation, Cargill’s seaweed powder is produced without
chemicals, a processing approach that keeps all the
natural seaweed components intact.
“Seaweed has been a staple food source in
many cultures for centuries,” said Judd Hofmann,
Cargill’s Segment Director Texturizers and Specialty
Europe. “That tradition continues today, as
consumers view seaweed as wholesome, healthful
and nutritious. Our innovative WavePure seaweed
powder range leverages that heritage, enabling
simple ingredient labels that reference the familiar
seaweed source.”
The company’s first offering in the line, the
WavePure ADG series, is sourced from Gracilaria red

seaweed, which is considered a traditional food
ingredient in the European Union. As a result, there
are various options for labeling with a reference to
the seaweed source.
From a formulation perspective, the ADG series
is well-suited for dairy desserts, serving as a recognizable alternative to less familiar ingredients. With
WavePure ADG, smooth and creamy textures bring
an optimal organoleptic experience, while also
offering excellent gelling and thickening properties.
The ADG series debut ingredient, WavePure
ADG 8250, is a proven solution for dairy desserts
and the company expects to extend the range to
other applications. In addition, Cargill is exploring
opportunities to provide customers with a full line
of seaweed powder solutions that tap into the rich
diversity of other seaweed species.
Cargill continues to work to enhance the
sustainability of all its seaweed ingredients,
including WavePure. Ultimately, the company’s
goal is to make WavePure ingredients a part of its
Red Seaweed Promise™ program, which embraces
sustainable seaweed production practices,
enhances producer livelihoods and supports local
communities.
www.cargill.com

Fruity or spicy: New chocolate
pieces inspired by nature
hen foods need to be “free from,”
sugar is often the focus. More and
more, consumers are choosing
products that don’t contain household sugar, be
they fitness foods like muesli or treats like ice cream,
desserts, snacks or baked goods. People want
alternative sweeteners, ideally from natural sources,
like coconut flower sugar. Also known as palm
sugar, this natural sweetener is derived from the
flowers of the coconut palm and is popular with
consumers. With its malty, caramel-like flavour, it
harmonises perfectly with chocolate. HERZA
Schokolade proves this with its new “Inspired by
nature” organic product line. The chocolate pieces
in eight exciting flavour compositions show how
varied the combination of chocolate and coconut
flower sugar can be.
The product line focuses on chocolate pieces
with very diverse fruit components, like creamy milk
chocolate with banana flakes that give a crunch
effect in the mouth. The dark chocolate leaves with
sour cherry powder are an unusual combination,
with the powder giving the full-flavoured chocolate
a tart fruity note. A perfect addition for ice cream
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and snack mixes are the chopped dark chocolate
pieces with fruity raspberry pieces and vanilla. The
dark chocolate cubes with light ginger notes and a
hint of lemon are a real innovation in chocolate
pieces. Another new item is the dark chocolate
leaves with their robust cocoa note, refreshing
orange oil and crunchy cocoa cores. The new
creamy milk chocolate chips are a nice contrast,
with coffee and cardamon for a flavour explosion
from 1001 Nights.
www.herza.de
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Kemin Industries
launches
DailyZz™ for
better sleep
and function
emin Industries, a global ingredient
manufacturer that strives to sustainably
transform the quality of life every
day for 80% of the world with its products and
services, has launched its newest product for
human health and nutrition, DailyZz™, an
ingredient containing a propriety blend rich in
naturally occurring polyphenols for safe and
natural nightly sleep.
A recent human clinical trial has shown that in
as early as one week, DailyZz promotes better
quality sleep and improves next-day functioning
in healthy adults who have occasional sleep
complaints.
In the 100-person study, sleep quality and
daytime functioning benefits showed improvement in both objective and subjective measures.
The study used multiple rigorous testing methods,
including computerized performance testing and
validated sleep diary surveys – the gold standard
for assessing the subjective sleep experience – to
evaluate the effects of supplementation of DailyZz
on sleep and next-day performance.
Participants in the 30-day study received
either 485 milligrams of DailyZz to take 30 minutes
before bed or a placebo. Those taking DailyZz
nightly showed significant improvement in their
quality of sleep, as well as better concentration,
reaction time and visual recall and processing. The
participants taking DailyZz also showed improved
judgement in a risk-taking scenario after a night of
quality sleep.
“Sleep is an important part of overall health,
and many people without sleep disorders are
looking for ways to improve their sleep so that they
can feel more rested during the day and perform
better,” said Dr. Michael Grandner, Director of
the Sleep and Health Research Program at the
University of Arizona College of Medicine and lead
investigator of the study. “Our study showed that
DailyZz might help some of those people meet
their goals of better sleep and better daytime
functioning.”
The global sleep market illustrates just how
much today’s busy consumers are looking for a
good night’s rest. With a compound annual
growth rate (CAGR) of eight percent and global
retail sales projected to reach USD$2.3 billion by
2025, the market reflects the consumer need for
sleep-support supplementation.
“Consumers are sleeping less hours due to
increasing stress at work, obligations at home and
the growing use of digital devices,” said Kim
Edwards, Global Product Manager, Kemin Human
Nutrition and Health. “Consumers are looking for
natural, non-addictive sleep ingredients to improve
their quality of sleep and feel rested in order to
take on the next day, and DailyZz meets all these
needs.”
www.kemin.com
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Plant-based cheese alternatives with
improved nutritional profile
ccording to Innova Market, “plant
forward” is a worldwide phenomenon
and one of the Top Ten Trends for this
year. The rising popularity of plant-based products,
especially among flexitarians, will according to
industry experts lead to growing demand for new
formats, plant proteins and higher-end alternatives.
One example is cheese alternatives, a product
category of high interest to flexitarians. Cheese is
often a part of the diet that’s hard to give up.
Planteneers doesn’t just focus on taste and texture,
but also on the nutritional profile.
With the all-in compounds in the fiildDairy
range, Planteneers offers a selection of plant-based
alternatives to cream cheese, pizza cheese, and hard
cheese in slices and blocks. Alternatives to cheese
fillings, for example for plant-based schnitzel and
the like, are also no problem. In the development
of plant-based products Planteneers is careful to
keep ingredient lists short. For example, the latest
highlights include a plant-based alternative to
shepherd’s cheese that has no E-numbers. New for
cultured products are special alternatives to
granular cream cheese (cottage cheese). These are
based on either almond or oat protein, and so are
soy-free. Planteneers also addresses the free-from
trend in its plant-based alternative to quark. This
clean label system has no E-numbers and can also
be used to produce a plant-based version of sour
cream. The products are made using almond drinks
or almond paste, and thus are also free from soy.
Networked research around protein
qualities
The market research results from Innova Market
Insights show the potential that plant-based cheese

Institute, the Max Rubner Institute and various
universities and research institutions. “As a partner
of this expertise network, we are in constant
communication with leading scientists in the field
of plant protein,” reports Dr. Pein. “We’re also
increasing our own research and development
work. To this end we’re adding a cheese area to our
Plant Based Competence Center, where we can
research new technologies. Simultaneously we’re
adding to our expert team. Our goal is to make plant
proteins more usable for cheese alternatives,
ultimately in order to improve their nutritional
value.”

alternatives have. Consumers like cheese very
much, and it is an important product category in
the plant-based alternatives market. Dr. Dorotea
Pein, Director Product Management at Planteneers,
comments, “in terms of technology, plant-based
products have reached the point where they are
very similar to their animal equivalents. They have
the flavour and texture people want, brown well,
and with their melting behaviour make any pizza a
delicious treat. However, their nutritional value has
room for improvement, since unlike with meat
alternatives, plant protein cannot be readily used in
cheese technology.”
To change this, Planteneers continuously
researches new solutions in the company’s own
Plant Based Competence Center. With its sister
company Hydrosol, Planteneers is also a cooperation partner with the NewFoodSystems innovation
space supported by the German Ministry of
Education. Other members include the Fraunhofer

Nutritious cheese alternatives address
growth trend
With plant-based alternatives to cream and
hard cheese, manufacturers can add new trend
products to their offerings. If, in addition to
positive technical attríbutes, these also feature
nutritional profiles with the essential amino acids
needed by the body, they meet consumers’ desire
for healthy nutrition, which is important because
healthy indulgence remains one of the mega-trends
on the international food market. The market for
enriched milk alternatives is the best proof of this.
“Plant-based drinks enriched with special nutrients
are the strongest category by a wide margin,”
comments Dr. Pein. “In close collaboration with our
sister company SternVitamin we have already
developed enriched plant drinks for special target
groups, and so gained experience in this area. Now
we’re building on these approaches to improve
the nutritional profile of plant-based cheese alternatives.
www.planteneers.de

Diana Food launches a range of organic and
animal welfare chicken solutions
ymrise Diana Food has announced the
launch of a range of Organic and Animal
Welfare Poultry solutions specifically
developed to meet the rising demand for ethical
food and drink among consumers around the
world.
Available now, these products benefit food
manufacturers with a wide sensory pallet enabling
them to create their own taste signature. They can
add a boiled or rotisserie note; a fatty, juicy meat
note; or an umami note to their creations. This new
line also has performance benefits in terms of
solubility, turbidity and mouth feel.
Diana Food’s range of chicken products
comprises two types of ingredients. Organic
solutions with organic hen broth and hen bone
broth in both liquid and dehydrated forms; organic
hen meat powder and organic hen fat. In the
Animal Welfare offer, products include liquid and
dehydrated free range chicken extracts; free range
hen meat powder and free range chicken fat.
Diana Food sources its fresh chicken materials
close to their factory and raised by farmers in an
ethical environment. The process valorizes every

part of the chicken to minimize waste across the
value chain. All processing uses kitchen-like
processing techniques, resulting in non-allergenic,
clean label products that are free from
monosodium glutamate (MSG), yeast extracts,
colours and added hormones. They also offer
convenient storage conditions in ambient temperatures with a shelf life of greater than 12 months.
Antoine Coursault, Chicken & Meat Product Line
Director at Diana Food, explains, “Diana Food has a
legacy of expertise in sourcing the best poultry raw
materials and with this new range of products, we

can deliver tasty ingredients that will enhance and
improve a food manufacturer’s perception of being
an ethical, positive driver of consumers’ trust.”
Consumer data12 shows that ethical claims
mean different things to different people. For
example, 56% of consumers in France purchase
organic products because they perceive them to be
healthier than conventional products, while 69% of
Spanish consumers see organic food production as
being good for the environment. Among Canadian
consumers, 70% would be willing to pay more for
meat that comes from humanely treated animals.
Further data suggests that some consumers believe
poultry produced in an environmentally friendly
manner tastes better and is a healthier addition to
their diet.
Julie Le Guyader, Chicken & Meat Product
Manager adds, “It is clear that animal welfare
remains an influential issue in the meat and poultry
category, as consumers are becoming more and
more concerned about intensive animal farming
and the conditions in which animals are reared,
transported and slaughtered.”
www.symrise.com
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Brazil grants VERISOL® approval for use in food
supplements claiming skin health benefits
BRAZIL’S NATIONAL HEALTH Surveillance Agency
ANVISA confirms the efficacy of GELITA’s VERISOL®
for skin health, approving its local market use in
food supplements.
Collagen supplements in Brazil that deliver a
daily dose of only 2,5 g of the specific Bioactive
Collagen Peptides® VERISOL® from GELITA become
the first to be allowed to use skin health claims,
under ANVISA’s new rules.
The announcement follows ANVISA’s introduction of specific regulations for food supplements in
2018, when manufacturers were called to prove the
efficacy of their products. The framework was
designed to reduce the information gap in the
Brazilian market, especially related to marketing
claims that lack scientific proof. The Agency is building a positive list of approved ingredients and health
claims. Companies have a transition period to adapt
existing products, while new products have to be
within the scope of the new rules.
GELITA’s Dr. Stephan Hausmanns, Vice
President, Health & Nutrition commented: “The
evaluation process put our product to a high
standard test, and we are pleased that the Agency
recognised the safety and efficacy of VERISOL®. This

success also demonstrates GELITA’s continuous
leadership within the collagen market, emphasising
that not all collagen peptides have an equal efficacy.
VERISOL® is so far the only collagen peptide to prove
its bioactive benefits for skin health in the Brazilian
market”.
VERISOL® comprises pure collagen peptides
that have been specifically developed to provide
the highest possible efficacy in human skin. They

stimulate fibroblast cells in the dermis which
substantially increases the renewal and repair of
collagen, elastin and proteoglycans – all of which are
essential for providing skin elasticity. As a result, the
epidermis is supported from within and skin sagging
is prevented. The efficacy of VERISOL® has been
proven statistically significant in six different studies
specific to the product, involving nearly 500 participants. Here, their effect on skin elasticity, wrinkles,
fine lines, cellulite, nails and hair was researched and
confirmed. Thanks to the positive results and its
technological properties, VERISOL® is used in a
variety of beauty-from-within products and became
the market leader in recent years.
VERISOL®, as well as all of GELITA’s Bioactive
Collagen Peptides®, is highly soluble and excellent
in taste. As such, it can easily be incorporated into
various types of liquid and solid functional food
applications or nutricosmetics – from drinks and
concentrated ready-to-consume liquid shots to
tablets, capsules and flavoured powder mixes. The
company’s Bioactive Collagen Peptides® are easily
digestible as well as highly bioavailable.
www.GELITA.com

Researchers at APC Microbiome Ireland identify
bacteria which promote metabolic and mental health
WORLDWIDE OBESITY HAS MORE than doubled
since 1980 and most of the world’s population now
live in countries where overweight and obesity kills
more people than underweight. Obesity represents
a major health challenge because it substantially
increases the risk of diseases such as type 2
diabetes. In recent years, the prevalence of type 2
diabetes has soared worldwide with approximately
462 million individuals affected, corresponding to
6.28% of the world’s population1.
Dr Harriet Schellekens and colleagues, at the
APC Microbiome Ireland SFI Research Centre in UCC,
identified Bifidobacterium longum APC1472 to be
an important regulator of appetite and metabolism
during laboratory studies2. In a group of healthy
people who were overweight or obese, this
research shows that the novel bacterial strain
Bifidobacterium Longum APC1472 reduced their
fasting blood glucose levels and could normalise
active levels of both ghrelin, a hormone that signals
hunger, and the stress hormone cortisol, both of
which are altered in obesity. While no effect was
seen in reducing weight gain in humans, initial
research showed that the bacterium reduced
weight gain and fat depot size in obese mice.
“This study shows that B. longum APC1472 has
potential to be developed as a valuable probiotic
supplement to reduce blood glucose, which is
important in the development of conditions such

as type 2 diabetes”, according to Dr. Harriet
Schellekens, leader of the research and joint senior
author of the study. “This study is the first of its kind
demonstrating the translation of a Bifidobacterium
longum species, B. longum APC1472, from initial
laboratory studies through pre-clinical studies to a
human intervention study.”
It has been known for a long time that stress
and obesity are linked. While stress can suppress
appetite in the short-term, chronic stress is known
to increase cortisol which increases appetite; hence
the phrase “stress eating”. This research shows that
B.Longum APC1472 plays an important role in
keeping our hunger hormone, ghrelin, in check, and
lowers our stress hormone, cortisol.
“This study was a real team effort and delivers
important translational evidence that probiotic
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supplementation can indeed be useful in the fight
against obesity,” said Prof John Cryan, joint seniorauthor of the study. “Moreover, the findings reinforce the concept of the link between the gut
microbiome, metabolic disease and mental health,
which is a growing area of research.”
Prof Timothy Dinan, Chief Investigator on the
clinical part of the study, commented “The translational findings are solid and the modulation of
cortisol awakening response, warrant further
investigation of this B. longum APC1472 and its
potential use as a psychobiotic to improve mental
health”.
The research is published today in the
prestigious Lancet journal, eBioMedicine, where Dr.
Marcel van de Wouw and Dr. Cristina Torres-Fuentes
are joint first authors.
Original publication available here: “Bifidobacterium longum Counters the Effects of Obesity:
Partial Successful Translation from Rodent to
Human” Article (Clinical Trials).
The study was part funded by SFI Research
Centre grant to APC Microbiome Ireland and a
targeted project funded by Cremo SA. Atlantia Food
Clinical Trials co-ordinated the human studies.
References:
1. https://faseb.onlinelibrary.wiley.com/doi/full/10.1096/fj.
201901433R
2. https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7310804/
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New study: Krill astaxanthin oil enhances growth
and survival of shrimp in post-larval stage
WHILE PREVIOUS STUDIES confirmed the
stimulating effects of astaxanthin krill oil on Pacific
whiteleg shrimp juveniles, little is known about its
effect on shrimp in the post-larval stage. A new
study from Instituto de Ciências do Mar, Brazil
(Labomar) and Aker BioMarine aimed to remedy this
knowledge gap, analyzing how astaxanthin krill oil
impacts the shrimp during this intermediary growth
stage.
The team of scientists concluded that
astaxanthin krill oil can result in a significant advantage for the Pacific whiteleg shrimp in the postlarval stage. Through the use of growth-enhancing
astaxanthin krill oil in the post-larval diet, the
production cycle can be shortened and mortality
reduced, even under stressful conditions.
Key findings
• Regardless of rearing system, dietary supplementation of astaxanthin krill oil resulted in improved
body weight among the post-larval Pacific
whiteleg shrimp.
• Diets containing at least 10 grams of astaxanthin
krill oil per kilogram of diet led to higher survival
rates when the shrimp were exposed to an acute
and sudden drop in water salinity (osmotic stress)
and temperature (thermal stress).
• Enhanced growth performance and survival
under stress may be related to the increased
amount of dietary EPA, DHA and astaxanthin that
is supplied when krill astaxanthin oil is part of the
diet.

Scientists strive to mirror typical conditions
in nursery stage
The post-larval stage represents the time
between larvae and juvenile in shrimp farming. The
post-larval shrimp are subject to aggressive and
nutrient-rich feeding programs during this time, in
part to combat the typically dense nursery culture
conditions. The study was carried out at Labomar’s
facility in Brazil using two different rearing systems,
one indoor (50 tanks) and one outdoor (40 tanks),
over the course of 41 and 52 days, respectively.
“We used a total of 10 tanks for each dietary
treatment, stocking around 3,500 shrimp per tank
in the outdoor set and around 1,200 shrimp per
tank in the indoor set. This mirrored the dense
conditions experienced at this stage of shrimp
rearing,” explains Dr. Alberto J.P. Nunes from
Instituto de Ciências do Mar, Brazil (Labomar), and
one of the authors of this study.

New study:Probiotic DE111® found
to support cardiovascular health
DEERLAND PROBIOTICS and Enzymes has
announced the publication of a clinical study
demonstrating efficacy of the probiotic Bacillus
subtilis DE111® in promoting healthy endothelial
function and support of healthy cholesterol levels.
The study, “Bacillus subtilis DE111 intake may
improve blood lipids and endothelial function in
healthy adults” published in Beneficial Microbes, was
performed at a leading university specializing in
probiotics research and is an IRB-approved,
randomized, double-blind, placebo-controlled fourweek trial involving 43 participants aged 18 to 65.
The overall goal of this parallel arm trial was to
determine if various cardiovascular parameters in
healthy adults could be altered by probiotic supplementation. This new research was based on
findings from previous studies that showed clear
correlations between certain probiotic strains and
healthy vascular function, reduced systemic
inflammation and glucose tolerance, as well as
evidence that the species Bacillus subtilis can
support healthy cholesterol levels with positive
cardiovascular effects in animal models.
The research team found that B. subtilis DE111
supplementation of 1 billion CFU per day resulted
in significant reduction in total cholesterol and
non-HDL cholesterol relative to baseline measures.

The team also observed a strong trend toward
reduction in LDL cholesterol, as well as improvement
in endothelial function; reactive hyperemia index
(RHI), an indicator of blood flow and heart health,
increased by 9.14%.
“To our knowledge, this is the first randomized
controlled trial to investigate the effects of
B. subtilis supplementation on these parameters in
a human population,” the principal investigators of
the study stated. The authors of the study believe
that B. subtilis supplementation may have an
indirect effect on enhancing the generation of
short chain fatty acids (SCFA) leading to this
cholesterol lowering effect.
“Notably, these effects were observed in a
population of healthy individuals, and the results
strongly suggest that B. subtilis supplementation
may help support cardiovascular health,”
commented Dr. John Deaton, Vice President of
Science and Technology at Deerland.
Deaton added that the spore-forming
properties of the probiotic DE111® allow formulating in a wide array of attractive consumer products
even beyond traditional supplement capsules,
including gummies, chocolates, functional
beverages and fitness nutrition powders.
www.deerland.com

The scientists behind the study prepared five
different diets for the indoor test group and four
diets for the outdoor test group. The outdoor set
received varying levels of astaxanthin krill oil (QRILL
AstaOmega Oil from Aker BioMarine), along with a
control diet devoid of any krill oil. The indoor set’s
diet included varying levels of both astaxanthin krill
oil and krill meal, to evaluate their effectiveness as
substitutes for fish oil and fish meal. These diets
were compared to a control diet without krill oil or
meal.
“Overall, our findings reveal that dietary
inclusion of 30-50 grams of astaxanthin krill oil per
kilogram of diet, combined with 80 grams of krill
meal, has a strong effect on the growth and
survival of post-larval Pacific whiteleg shrimp raised
under high density conditions,” says Nunes. “In
addition, we saw that the shrimp receiving the diet
of 50 grams of krill oil showed zero mortality after a
30-minute exposure to acute osmotic stress.”
About the study
The study, titled “Effect of dietary graded
levels of astaxanthin krill oil and high protein krill
meal on the growth performance and resistance of
post-larval Litopenaeus vannamei under hyperintensive nursery culture”, was authored by Alberto
Nunes, Artur Soares, Hassan Sabry-Neto and Lena
Burri. It was published in the Aquaculture Nutrition
Journal.
www.akerbiomarine.com

IMPORTANT
NOTICE TO
CONTRIBUTORS
May 2021
The deadline for
editorial and
advertising
contributions for
this issue is April 30

The Ingredients Show
July 5-7
NEC, Birmingham
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New study confirms: specific Bioactive
Collagen Peptides® reduce knee joint
discomfort in young physically active adults
THE RANDOMIZED CONTROLLED trial rigorously
showed the benefits of GELITA’s FORTIGEL® in
reducing the intensity of knee joint pain during
activity, in healthy men and women.
Knee pain is a common exercise complaint.
Many physical activities can put strain on the knees,
causing activity-related joint discomfort, which
impairs performance and reduces training gains.
In the recent study from the University of
Freiburg, Zdzieblik et al. (2021) investigated the
benefits of FORTIGEL®, the specific BCP® (Bioactive
Collagen Peptides®) from GELITA, optimized to
regenerate cartilage, maintain joint mobility, and

minimize joint discomfort.
The study involved 180 physically active young
men and women, reporting knee joint discomfort
with physical activity, who supplemented with only
5 g of FORTIGEL® or a maltodextrin placebo, for 12
weeks.
The primary outcome from the study showed
that supplementation with FORTIGEL® resulted in
statistically significant reduction in “pain during
activity” compared with the placebo, as assessed by
both the study participants and the physician.
According to the authors of the study, this “may
help to prevent the clinical manifestation of chronic
degenerative joint diseases”.
These results confirm the previous findings
from Zdzieblik et al. (2017), the first to observe a
significant reduction in activity-related joint
discomfort from the use of FORTIGEL® compared
with placebo, in a RCT involving 139 active men and
women.
Dr. Stephan Hausmanns, GELITA’s Vice President
for Health & Nutrition, welcomes the new addition
to the portfolio of studies: “FORTIGEL® is the most
clinically-studied Bioactive Collagen Peptides®, for
30 years. Over 20 studies, involving more than 2,500
participants, contributed to develop FORTIGEL® and
prove the product’s positive effects to joint health”,

he explains. “So far, no other collagen peptide
solution on the market has been able to offer an
alternative to FORTIGEL®, backed by science”,
concludes Stephan.
Recognizing the uniqueness of the product,
Zdzieblik et al. (2021) stated in the study that the
effects measured are valid only for FORTIGEL®, the
specific BCP® used in the study, and cannot be readily applicable to other collagen products.
Full study: https://www.mdpi.com/20726643/13/2/523/pdf
www.GELITA.com

Can drinking cocoa make you smarter?
A TEAM AT THE University of Birmingham has found
that people given a cocoa drink containing high
levels of flavanols were able to complete certain
cognitive tasks more efficiently than when drinking
a non-flavanol enriched-drink.
The study participants also underwent noninvasive brain imaging to measure blood oxygenation levels in the brain. Working with experts at the
University of Illinois at Urbana-Champaign (Illinois),
the researchers showed that participants who had
consumed the flavanol-rich drink produced a faster
and greater increase in blood oxygenation levels
in response to artificially elevated levels of CO2
(hypercapnia).
Flavanols, a sub-group of plant flavonoids, are
present in cocoa, grapes, apples, tea, berries and
other foods. They are known to have a beneficial
effect on cardiovascular health, but their effects on
brain health are not well understood. This study,
published in Scientific Reports, is the first time the
cognitive effects of flavanols in young, healthy
subjects and the link with brain blood oxygenation
have been investigated.
Lead author, Dr Catarina Rendeiro, of the
University of Birmingham’s School of Sport,
Exercise and Rehabilitation Sciences, explains: “We
used cocoa in our experiment, but flavanols are
extremely common in a wide range of fruit and
vegetables. By better understanding the cognitive
benefits of eating these food groups, as well as
the wider cardiovascular benefits, we can offer

improved guidance to people about how to make
the most of their dietary choices.”
In the study, 18 healthy male participants
aged between 18 and 40 underwent a standard
procedure to challenge the brain’s blood circulation
that involves breathing 5% carbon dioxide – about
100 times the normal concentration in air,
producing an effect called hypercapnia. Noninvasive near-infrared spectroscopy, a technique
that uses light to capture changes in blood
oxygenation levels, was used to track the increases
in brain oxygenation in the frontal cortex in
response to this carbon dioxide challenge.
Each participant underwent the test before and
after drinking a cocoa drink on two occasions and
on one of those occasions, the drink was enriched
with flavanols. Following the carbon dioxide test,
the participants were asked to complete a number
of progressively complex cognitive tests.
The researchers found that the participants
who had taken the flavanol-enriched drink had the
highest levels of blood oxygenation in response to
hypercapnia, reaching levels up to three times
higher than participants drinking the non-flavanolenriched drink. They also achieved these elevated
levels 1 minute faster than participants who drank
the non-enriched cocoa.
In the cognitive tests, the researchers found
significant differences in the speed and accuracy
with which volunteers completed the higher
complexity tasks, with volunteers who had taken
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the flavanol-enriched drink performing the tasks
11% faster on average.
“Our results showed a clear benefit for the
participants taking the flavanol-enriched drink – but
only when the task became sufficiently complicated,” explains Dr Rendeiro. “We can link this with
our results on improved blood oxygenation – if
you’re being challenged more, your brain needs
improved blood oxygen levels to manage that
challenge. It also further suggests that flavanols
might be particularly beneficial during cognitively
demanding tasks.”
The researchers also noted a further outcome.
Within the study cohort, there was a small group
who did not benefit at all from the flavanolenriched drink in terms of blood oxygenation levels,
and who also did not derive any cognitive benefit.
This group was shown to have existing high levels
of brain oxygenation responses to start with that
were not increased further by drinking the enriched
cocoa. “This may indicate that some individuals, that
perhaps are already very fit, have little room for
further improvement” explain Dr. Rendeiro.
“The small group of participants who did not
react to the flavanol gives us additional evidence to
confirm the link between increased brain blood
oxygenation and cognitive ability,” adds Dr
Rendeiro.
The research was funded by a BirminghamIllinois Bridge Seed Grant, and by the National
Institute of Ageing in the US.
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GanedenBC30® supports protein absorption,
human clinical study shows
LEADING PROBIOTIC INGREDIENT GanedenBC30®
supports protein absorption, a human clinical study
has shown.
GanedenBC30 (Bacillus coagulans GBI-30,
6086®) is a patented spore-forming probiotic
ingredient. The new double-blind randomized,
controlled crossover study adds to the body of
research demonstrating that it can increase amino
acid absorption into the bloodstream.
The study was carried out at Lindenwood
University in Missouri and is published in the
peer-reviewed scientific journal, Nutrition and Metabolism.*
Researchers examined the effect of adding
GanedenBC30 to Ultranor™ MPC, Kerry’s nutritional
milk protein concentrate. Thirty men and women
between the ages of 18 and 55 ingested 25g of
Ultranor with or without 1 billion CFUs (colonyforming units) of GanedenBC30 daily for two weeks.
Blood samples were taken at regular intervals and
analyzed for concentrations of 22 amino acids.
Significantly greater quantities of amino acids
were found in the blood of participants who
consumed GanedenBC30 than those in the control

group. They also had higher maximum concentrations of 10 amino acids, signalling increased
absorption of the milk protein. Furthermore,
consuming GanedenBC30 with Ultranor reduced
time to reach peak concentrations of certain amino
acids.
Donald Cox, Ph.D., Director of R&D for
GanedenBC30, said: “Everyone needs protein, but
we can only absorb so much at a time. This study
shows that GanedenBC30 improves amino acid
absorption, therefore supporting protein utilization.
It’s an exciting addition to the wealth of science that
makes GanedenBC30 the leading spore-forming
probiotic.”

The researchers highlight particular potential in
aging populations, because protein absorption takes
place less efficiently in seniors, and higher intake is
needed to maintain muscle mass and strength.
Protein utilization is also a sought-after benefit for
athletes, in whom it supports functions such as
muscle repair.
Donald Cox added: “This research is a major
development in probiotic science and one that
offers new opportunities for innovative food and
beverage formulation. While other research has
demonstrated the benefits of enhanced protein
utilization for athletes and seniors, it is also now a
mainstream consumer goal. GanedenBC30 is already supported by over 25 papers. Now, in addition to its many benefits for gut and immune
health, manufacturers can point to new evidence
that it supports protein absorption.”
* Stecker et al. “Bacillus coagulans GBI-30, 6086 improves amino
acid absorption from milk protein”, Nutrition & Metabolism,
17:93, 23 October 2020
https://nutritionandmetabolism.biomedcentral.com/articles/10.
1186/s12986-020-00515-2

www.BC30Probiotic.com

New results showing Lacidofil® protects
from early-life stress consequences
INFANTILE STRESS PREDISPOSES individuals to
higher anxiety in adulthood. In a new in vivo study,
early intake of Lacidofil® (Lallemand Health Solutions
proprietary combination of L. rhamnosus Rosell®11
and L. helveticus Rosell®-52) prevented early-life
stress consequences in rodents. This is the seventh
study documenting various positive effects of this
specific probiotic formula in early-life stress.
As they co-develop in early childhood, any
disruption in the gut or brain may subsequently
predispose children to stress-related disorders in
adulthood; this was shown in a study by Borre et al.
(2014), who described the relationship as a “domino
effect” that could induce mental disease and a
higher stress response later in life.
In this recently published new study1 HarmonJones et al demonstrates that an early loss of
infantile amnesia is associated and directly correlated to a higher level of stress in childhood and
behavioral issues later in life. After identifying this
anxious phenotype in animals that exhibit better
memory of an aversive association learnt during
infancy, Harmon-Jones et al, examined whether
probiotics would reduce anxiety-like behaviour in
these animals. In previous animal studies, Lacidofil®
was shown to restore a normal offset of infantile
amnesia in animals exposed to early life stress due
to maternal separation (Callaghan et al., 2016;
Cowan et al., 2016; Peng et al., 2019). The same
protective effect was observed in this new study on
naturally occurring early offset of infantile amnesia

when administered in early life, but not when
administered in adulthood.
“These experiments are a promising first step
and provide a preliminary rationale for the use of
specific probiotics to prevent or reduce the negative
impact of early offset of infantile amnesia” affirms
Lucie Lingrand, Product Manager at Lallemand
Health Solutions.
Since 2006, Lacidofil® has been studied for
its effects on the microbiome-gut-brain axis and
early life stress. Twelve preclinical studies provide
evidence that this probiotic supplement may be
effective in preventing stress-induced intestinal

abnormalities, and they indicate that it has an
impact on the brain-gut axis in mammals, preventing from abnormalities in fear-related behaviour,
decreasing anxiety-like behaviour, and restoring
normal developmental trajectories in models of
early-life stress.
Reference:
1 Harmon-Jones, S. K., Cowan, C. S., Shnier, N., & Richardson, R.
(2020). Is Good Memory Always a Good Thing? An Early Offset
of Infantile Amnesia Predicts Anxiety-Like Behaviour Throughout Development in Rats. Behaviour Research and Therapy,
103763.

www.lallemand.com

Innovations in Food Technology | February 2021 | www.innovationsfood.com

63

GEN NEWS STUDY:TESTING

22/2/21

18:50

Page 6

CLINICAL STUDY NEWS - 7 PAGE SECTION

First in-human study confirms
Evonik’s AvailOm® omega-3
lysine complex has significantly
higher bioavailability than
traditional omega-3 soft
gel capsules
EVONIK HAS ANNOUNCED SCIENTIFIC proof for the
superior bioavailability of its omega-3 product
AvailOm® versus a commercially available oil-based
ethyl-ester formulation. Evonik’s novel technology
of combining omega-3 fatty acids with the amino
acid L-lysine significantly enhances the rapid
absorption of omega-3 in the body, increasing
bioavailability by five times compared to traditional
omega-3 soft gel products.
This is the outcome of the first in-human study
on the omega-3 lysine complex, published online in
December 2020 in the journal Prostaglandins,
Leukotrienes and Essential Fatty Acids. The study was
conducted in collaboration with leading academics
at the University of Wageningen, The Netherlands,
which is recognized as one of the authorities in
nutritional research and life sciences. Evonik took
no part in the study design and data collection.
“The results of this first in-human study provide
compelling evidence that can improve the efficacy

of omega-3 supplementation. Not only does the
administration of EPA and DHA in the form of its
lysine salt provide a novel and effective way to
increase plasma levels of these important fatty
acids, the stability and technical properties of
the omega-3 lysine complex provide additional advantages that will allow the development of novel
product formulations that may require lower doses.
This study represents exciting opportunities for the
optimization of omega-3 supplementation using
the lysine complex”, says Renger Witkamp,
Professor of Nutritional Biology at Wageningen
University & Research.
The release and absorption characteristics of
AvailOm® offer supplement manufacturers new
opportunities for formulation technology and
dosing. Dr Christopher Studte, Director New Health
Ingredients at Evonik Health Care, explains, “Evonik’s
omega-3 lysine complex solves many challenges in
the development of highly concentrated and yet

convenient food supplements, addressing the
needs of various consumer groups, such as
pregnant women, mothers, and healthy agers.”
Dr Studte adds, “We look forward to leveraging
our AvailOm® platform, as well as our complementary formulation and scale-up services to help
nutraceutical companies differentiate and accelerate speed to market.” Studte is one of Evonik’s
leading experts in the field of omega-3 fatty acids.
Evonik offers AvailOm® in three different
grades: AvailOm®50 High DHA Algae, AvailOm®50
High DHA, AvailOm®50 High EPA. All grades are
produced from certified sustainable sources to
protect marine ecosystems.
About the study
Manusama K, et al. In vitro dissolution behaviour and absorption
in humans of a novel mixed l-lysine salt formulation of EPA and
DHA. Prostaglandins Leukot Essent Fatty Acids. 2020;164:102232.

www.evonik.com

OptiBiotix jointly funds new research project to
understand how its microbiome modulation
technologies could improve sleep, stress & anxiety
GLOBAL MARKET LEADER IN the development of
microbiome modulation science and technology,
OptiBiotix Health PLC, has announced it will jointly
fund a new research project exploring the potential
role its microbiome modulation solutions could have
on sleep, stress and anxiety.
The new project, which will be jointly funded
by the Italian-based research institute Fondazione
Edmund Mach – Centro Ricerca e Innovazione
(‘FEM’) and the University of Southampton, will
examine how prebiotics such as SlimBiome® and
WellBiome®, and probiotics like LPLDL® can support
the human body in effectively managing sleep,
stress and anxiety during a period of stress-induced
sleep disruption.
Stephen O’Hara, CEO of OptiBiotix, commented: “There is growing scientific evidence that
indicates there is a relationship between the
gastrointestinal microbiota, neurobiochemistry and
emotional behaviour in humans. Recent findings
have suggested that prebiotics, for example, can
improve psychological or biological measures of
depression, anxiety or stress1.

“At OptiBiotix, we are excited to explore how
our science-backed prebiotic and probiotic
technologies positively impact the human microbiome in ways that haven’t yet been fully investigated. The industry-recognised ingredients
SlimBiome and LPLDL, alongside our newly launched
prebiotic blend, WellBiome, are superb candidates
for this research project based on their previous
demonstrative efficacy in human studies.”
The funded research will be carried out by a
PhD student in the School of Human Development
and Health (‘HDH’), which is internationally recognised for its multidisciplinary research in nutrition,
metabolism and the microbiome, in the Faculty of
Medicine at the University of Southampton. As part
of the agreement between OptiBiotix and both
academic institutions, the project will include a
double-blind, placebo controlled human study.
“The research carried out by the University of
Southampton and FEM is a fundamental step for
OptiBiotix as we move into 2021 and pursue next
generation products,” continues O’Hara. “Backed by
our better science, better health ethos, this project
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will provide our global partners with the potential
to drive new products in the health and wellbeing
sector, opening up new commercial opportunities
for SlimBiome, WellBiome and our probiotic, LPLDL.”
Both academic institutions are renowned for
their microbiome modulation research. Located in
Trento, Italy, the Nutrition and Nutrigenomics Unit at
FEM is internationally recognised for its expertise in
probiotics, prebiotics, polyphenols and functional
foods. Its current mission is to measure how microbiome systems along the food chain can be
harnessed to improve food nutritional quality,
sustainability and human health. While the HDH at
the University of Southampton is currently investigating the far-reaching effects of microbiome
modulators on the biomolecular system and their
implications for health and disease.
For more information on OptiBiotix, please visit:
https://optibiotix.com/.
References
1 Holscher, H. & Tallor A. (2020) "A review of dietary and microbial connections to depression, anxiety, and stress". Nutr Neurosci. 23(3): 237-250.
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New research indicates microbiomemodulator SlimBiome® may help to
reduce weight, BMI and body fat
GLOBAL LIFE SCIENCES COMPANY, OptiBiotix Health
PLC has unveiled innovative new research into how
a scientific approach to weight loss could help
reduce obesity-related outcomes and an increased
risk of serious illness.
Independent research, conducted by the
University of Roehampton, has discovered that the
company’s patented and multi-award-winning
weight management ingredient, SlimBiome®, has a
positive impact on the gut microbiome. The
academic study highlighted that the formulation,
comprising of glucomannan, oligofructose and
chromium, can be used as part of a caloriecontrolled diet to reduce body weight, body fat,
waist and hip circumference, as well as cravings for
sweet and savoury foods in obese female adults.
Dr Adele Costabile, Reader in Nutrition and Life
Sciences at the University of Roehampton,
commented: “There is now growing evidence that
suggests excess weight can increase the risk of
serious illness, ICU admission and death from
COVID-19, as reported by Public Health England and
other international bodies. With positive coronavirus
cases surging globally, it’s now more important than
ever to tackle the obesity epidemic.”
The study, which was piloted with 12 obese and
overweight women aged between 18-65 years,
explored the effect SlimBiome had on weight loss,

satiety, mood and gut microbiota. After following a
1,500-calorie restricted diet plan using a range of
nutritionally diverse foods, including the company’s
consumer GoFigure® meal replacement shakes and
flapjacks, the results showed that SlimBiome is an
effective means of supporting consumer weight
loss goals.
Dr Sofia Kolida, R&D Director at OptiBiotix,
added: “When consumers rely on willpower alone,
they are less likely to maintain their weight loss goals
and return to former eating habits. Our four-week
pilot human intervention study demonstrated that
the science behind SlimBiome helps consumers
change their eating behaviour by controlling their
hunger and food cravings, leading to an improvement in mood and a more achievable and sustainable approach to weight loss. Essentially, it helps
them to help themselves.
“The results demonstrated that taking
SlimBiome for four weeks led to significantly
reduced body weight (average 1.9kg), BMI, body fat
percentage, waist and hip circumference, and
systolic blood pressure. In addition, participants
showed a reduction in sweet cravings, a statistically
significant reduction in savoury cravings, and
statistically significant positive impact on mood and
gut microbiome composition.”
Backed by strong science and demonstrated

efficacy, the award-winning SlimBiome can be
easily added to a range of applications including
shakes, snack bars, dairy products and supplements.
By using a tri-mechanism approach, the ingredient
stimulates the growth of healthy bacteria and helps
to regulate the body’s insulin response, further
supporting the effective metabolic breakdown of
carbohydrates and fats.
Dr Frederic Narbel, Managing Director of the
Prebiotic Division at OptiBiotix, commented: “For
our global partners, the results continue to support
that SlimBiome® offers a scientifically developed
and clinically tested approach to help tackle the
growing global obesity epidemic. With its versatile
nature and demonstrated efficacy backed by strong
science, the nutritional blend helps consumers
across the world adopt a healthier lifestyle, reducing their potential risk of serious illness amidst the
COVID-19 pandemic.”
To view the study in full, please visit:
https://www.sciencedirect.com/science/article/pii/
S1756464620303819.
For more information on OptiBiotix and
SlimBiome, visit: https://optibiotix.com/.

Unleashing the potential of rapeseed Nestlé and
press cake as a protein source for food ETH Zurich establish
THERE IS A GLOBAL CHALLENGE to ensure
sufficient amount of proteins to feed future
generations while utilizing natural resources
sustainably. Rapeseed press cake, a byproduct of oil
pressing industry, has a high potential as a sustainable source of valuable proteins, dietary fibre and
bioactive compounds in our nutrition. VTT has led a
project consortium focusing on the valorization
of rapeseed press cake into functional food
ingredients and food products.
Protein is the most challenging macronutrient
when it comes to sustainable production. Currently,
animal-origin products are still the main protein and
food ingredient sources. Unfortunately, the
livestock industry is one of the most significant
contributor to the acute environmental problems
such as global warming, land degradation, air and
water pollution and loss of biodiversity. Efficient use
of raw materials and utilization of side-streams is
crucial in the transition towards a sustainable
bioeconomy.
Rapeseed press cake is one of the major
agricultural residues with annual production
quantity reaching 49 million tonnes globally. The
protein content of rapeseed press cake is as high
as 30 - 40%. This means that annually about
18 million tonnes of good quality protein is being
discarded. In addition to protein, rapeseed press
cake is a good source of dietary fibre. However, as

such it is not suitable for direct human consumption because it contains anti-nutritional compounds
and an unpleasant and bitter flavour.
The scientists in the VALOCAKE project targeted
to develop new protein ingredients that meet the
functional demands needed in bakery, patisserie
and meat alternative products as well as consumers’
increasing demand for more plant-based proteins
and fibre in their diets.
During the project, enzymes and microbial
fermentation approaches were used to improve the
performance and applicability of rapeseed protein
ingredients to achieve better taste, good baking
performance and structural properties. The project
also widened the applicability of rapeseed proteins
in high-moisture extrusion to develop next
generation meat alternatives.
The VALOCAKE - Valorization of rapeseed press
cake as multi-functional, tasty food ingredients
project was coordinated by VTT. Project partners:
University of Helsinki (Finland), Technical University
Munich (Germany), DIL German Institute of Food
Technologies (Germany), Puratos NV (Belgium) and
NapiFeryn BioTech (Poland).
Total budget of the project was EUR 760,000
of which EIT Food’s part was EUR 530,000.
www.vtt.fi

research program to
reduce carbon
footprint of
agricultural raw
materials

IN THE FRAME OF A NEW agricultural research
program, Nestlé and the Swiss Federal Institute of
Technology in Zurich (ETH Zurich) will explore
interdisciplinary solutions to mitigate the effects of
climate change while increasing nutritional quality
and yield in dairy and crop farming. Nestlé is
investing CHF 2.8 million in this comprehensive
research program.
The program, coordinated by the World Food
System Center at ETH Zurich, consists of two major
research areas: agricultural crops and dairy farming. The agricultural crop research will focus on the
nutritional value of crops including fibers, proteins
and micronutrients. Special attention will be given
to identify crops which are most suitable as
ingredients for tasty and nutritious plant-based
alternatives to meat, seafood and dairy products.
The dairy farming research will focus on the
reduction of greenhouse gas emissions in dairy
farming.
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