








Innovation In Action
Complete turnkey solutions for Potato Snack Systems

www.heatandcontrol.com   |   info@heatandcontrol.com    |    Chennai:  +91 44 4093 1100

Preparation  | Cooking  |  Conveying  | Seasoning + Coating  |  Inspection   |  Weighing + Packaging  |  
Controls + Information 

Put our innovation to action in your plant today!

Heat and Control is the leading single source supplier of complete processing and packing systems for the highest 
quality potato products. From truck unloading and raw preparation to frying, seasoning, packaging and inspection, 
we can assist our customers with natural potato chips, batch fried, continuous fried, hard-bite chips and other potato 
based snack foods.







Gandhi Automation’s high-speed 
door product range is best 
described as “the all in one”-

solution.

Extremely suitable in situations where 
temperature control is necessary, but the 
frequent coming and going of vehicles 
requires a door that opens and closes 
quickly.

• High speed; up to 2.0 m/second
• Superior seal; quiet and up to class 4 

wind resistant
• Self-repairing  after a crash; over full 

clear size height
• Minimum maintenance and safe; 

frequency operated drive (soft-start / 
soft-stop)

• No damage to people and products due 
to fl exible soft edge and curtain

A SAFE SOLUTION

The standard safety features, the 
fl exible door leaf without horizontal 
reinforcement profi les and soft edge 
bottom profi le, result in a safe solution 
when accidentally driving or walking 
against the door leaf.

STANDARD SOFT EDGE

No damage to people and products due to 
fl exible soft edge and curtain.

DURABLE AND SELF-REPAIRING

As a standard, the High-Speed Door, 
is self-repairing after a crash over the full 
clear size height.

HIGH
SPEED

DOORS
A CURTAIN FOR EVERY SITUATION

Gandhi Automation’s high-speed door has a 
1.3 mm thick door curtain as a standard. The 
curtain is fi tted with a vision panel at eye 
level. Other curtains in the product range 
are the 3.5mm or 7.0 mm thick curtain for 
temperature-controlled rooms and a 30.0mm 
thick curtain for (deep) freeze environments 

SUPERIOR SEAL AND HIGHLY WIND 
RESISTANT

Our High-Speed Doors are provided with 
a special construction which guarantees 
superior sealing around the entire opening. 
Because of this sealing, the doors are 
highly wind resistant (up to class 4) and 
can therefore also be used as exterior doors.

BEAUTIFUL DESIGN AND HYGIENIC 

The side guides of our high-speed doors 
are made of high-quality steel. Our Freezer 
doors are made of galvanized steel, whilst 
the side guides are made of high-quality 
stainless steel. All high-speed doors come 
with covers for the drum and engine in the 
same material. All drives are IP65 certifi ed 
to prevent damage caused by water and 
moisture.

THEY CAN BE USED TO SUIT MANY 
AND VARIOUS APPLICATIONS, 
INCLUDING:

• Manufacturing
• Processing
• Packaging

• Loading Docks
• Cool Rooms/Freezers
• Production Areas

High-speed doors come in a variety of 
confi gurations and are powered for high-
cycle performance. They are designed 
to handle frequent and almost unlimited 
opening and closing each day. Most 
essentially, high-speed doors help to 
partition areas quickly. This improves the 
productivity, effi  ciency, and safety of your 
business while saving you time and money. 
Here are the industries that benefi t most 
from high-speed commercial doors.

Gandhi Automation’s high-speed doors 
are designed with total safety in mind. 
Eliminating dangerous bottom edges 
or rigid bars mean no dangerous parts 
in movement and total safety for your 
workers, it’s that simple. The fl exible, 
lightweight door curtain gently molds 
itself and adds to your safety.

Gandhi Automation’s has specifi c 
products and numerous fi eld experiences 
to meet specifi c needs such as freezer, 
cleanroom, large highly exposed outside 
openings, and the needs of industries 
such as food, pharmaceutical, health, 
car, high technology, agricultural, waste, 
steel, retail and department stores.

Gandhi Automation’s is the safest choice: 
safe for your users, a safe investment and 
a safe choice to achieve your objectives.
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Linda Brady Hawke

Dear Reader, 

You must have noticed a lot of information lately about living a zero-waste lifestyle. You 
must have also noticed that people are becoming increasingly conscious and concerned 
about all the ways they are possibly divulging themselves to toxic properties in our everyday 
lives.

Now, if you are preparing parathas for breakfast, baking fi sh, roasting vegetables or preparing 
a piece of meat for dinner tonight, odds are that you will wrap your food in aluminium foil. 
What you may not realise is that some of the foil will leach into your meal – and this could 
be dangerous for your health. You need to keep in mind that aluminium is reactive which 
can pose hazards to your health.

Aluminum is a neurotoxic heavy metal that has been  allied to health issues, such as 
Alzheimer’s disease as well as malfunction of certain parts of your brain: memory decline, 
loss of coordination and body control. The major concern with aluminum is that it builds up 
in your bones and can take the place of calcium, diminishing your bone quality.  

According to the World Health Organization, it is considered safe to intake about 40mg of 
aluminum per kilogram of body weight. Though, if you have kidney issues that’s another 
story and an even bigger reason to avoid anything with aluminum, including aluminum foil.

But when you know better, you do better, right? 

Aluminum foil is not the safest product and they are plenty of safer and eco-friendlier 
alternatives available to you. First, we have cedar wraps, which are made of cedar wood and 
are an innovative way to wrap food that you are grilling. Simply soak the wraps in water for 
a few minutes, then wrap them around the food you are putting on the grill. Since they are 
made of cedar wood, they give food an exquisite smoky savour. 

Next in line is beeswax food wraps. These food wraps have been  fetching attention 
recently because they can be reused, but they are also a fanciful aluminum foil alternative. 
Beeswax food wraps consist of cotton infused with food-grade beeswax and oils such as 
jojoba and coconut. What’s so great about beeswax wrap is that it’s so fl exible it can be 
shaped around containers in diverse ways, therefore making it very adaptable.

Silicone comes to the rescue again when it comes to baking. They are also better than 
parchment paper because they are thicker, lie fl at instead of curl up, and they can be reused 
many times.

It might be diffi cult to imagine cooking without the use of aluminum foil, but there are 
many green and safe alternatives to using aluminum in the kitchen. From silicone mats to 
beeswax food wraps, choosing an aluminum foil substitute is one of the best ways to make 
your cooking more sustainable and healthier for the whole family.

Happy Reading!
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News

STARBUCKS LAUNCHES LTD EDITION 
CHRISTMAS SPECIAL BEVERAGES & 
FOOD OFFERINGS

CARGILL EXPANDS 
CLIMATE CHANGE 
COMMITMENTS

This Christmas, Starbucks introduces limited edition holiday beverages and food to rekindle the magic of the 
festive season. One can indulge in the season’s favourite holiday French vanilla latte - a rich creamy textured 
latte, elevated with a twist of vanilla fl avour and the wishing star dark mocha- lavish dark choco topped with 
whipped cream and crunchy colorful star cereal. One can enjoy these beverages as hot, iced or blend it with 
ice for a cool or cozy treat.

One can light up the festive season with these fl avourful beverages, Vietnamese cold brew - a slow steeped 
cold brew shaken with a fun mix of white chocolate mocha and caramel. Velvet vanilla latte - rich, smooth, 
creamy perfectly describes this vanilla and milky half and half indulgence!

One can satiate sweet cravings with the indulgent Christmas special food off erings like the carrot cake with 
cream cheese - fi lled with raisins and almonds fi nished with vanilla sauce. On off er as well are almond and ragi 
pancakes - a naturally gluten-free treat lightly toasted and warmed with butter, served with maple syrup and 
oats crumble. Also available with apple and apricot fi lling. One can top it up with whipped cream for a more 
fl avourful taste.

To take home the festive season, the company has also launched the Christmas Blend VIA which is a ready-to-
drink beverage. Distinctive cedary, spicy layers balanced by a sweet, rich smoothness. Rare Sumatran beans, 
aged 3 to 5 years, blended with coff ee beans from Latin America and Indonesia.

With a global footprint and presence in major food and ag supply chains around the globe, Cargill is committed to protecting 
the earth’s vital natural resources and reducing its environmental impact. In alignment with its climate commitment, Cargill 
has adopted a Scope 3 target of reducing greenhouse gas emissions in its global supply chains by 30% per ton of product 
by 2030. 

This goal aligns with many of Cargill’s customers, who are driving toward similar climate goals. Cargill has also reinforced 
its intent to prioritize climate through three recent activities aligned with companies around the globe, including pledging 
to the CEO climate statement, signing on to the We Are Still In coalition to continue supporting the Paris Climate Accord 
and convening at this week’s UN Climate Change Conference COP 25 in Madrid.

The commitment to reduce greenhouse gas emissions (GHG) from its global supply chain by 30% per ton of product by 
2030, in combination with the previously announced operational goal to reduce absolute emissions by 10%, has been 
approved by the Science Based Target initiative (SBTi), a collaboration between CDP, the United Nations Global Compact, 
World Resources Institute (WRI) and the World Wide Fund for Nature (WWF).
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FSSC COLLABORATING
WITH STAKEHOLDERS TO ELEVATE FOOD SAFETY IN INDIA
FSSC 22000, in a partnership with AFSTI, has organized the fi rst 
FSSC Focus Day in India. The event has taken place in Mumbai and 
has attracted 150+ food safety professionals from various food 
industry sectors, both large as well as MSMEs, academic institutions 
and industry trade bodies, to learn and share experiences in driving food safety. The audience was a true refl ection of both 
public and private food safety organizations, having a strong mission to enhance food safety in the whole country.In India, 
due to urbanization and globalization like many parts of the world, there is a major shift in food habits. Companies having 
traditional food supply chains have many challenges to meet the growing challenges for food companies engaged in 
delivering safe food.India is one of the key parts of the globe for FSSC and the FSSC Focus Event was a great opportunity 
to introduce FSSC to the Indian public and government in person. We had very fruitful meetings with local and central 
authorities, (potential) FSSC users and RAI: Retailers Association of India separately. Both RAI and FSSC have agreed upon 
the intention to work on an MOU to outline a collaboration in supporting the Retail Industry and Small and Medium sized 
Enterprises in India.
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Ingredient

By Shivam Hingorani*

Firstly, let’s address the 
elephant in the room. 
Statistically, 95% of the global 

population is unhealthy. The 2018 
Global Nutrition Report stated that 
a poor diet affects every single 
continent across the world. Less 
than 1/5 children between six to 
23 months consume a minimally 
acceptable diet, with 7.5% of 
children not consuming fruits and 
vegetables every day. Meanwhile, 
30.3% of the youth do not consume 
fruit and 13.9% do not consume 
vegetables every day.

Closer to home, the EAT-Lancet 
Commission’s Food Planet Health 
was formally released in India 
earlier this year. Similar to the 
Global Nutrition Report 2018, this 
report also highlights that people 
will be required to substantially 
shift their diet in order for them to 
consume healthier food.

As per this report, the consumption of 
fruits, vegetables, nuts, and legumes 
will have to double globally while the 
consumption of sugar will have to see 
a reduction of more than 50%. 

This drastic need for a change in 
diets across the globe has led people 
to incorporate benefi cial food.

In this process, consumers have 
come across one widely used term 
-superfoods.

SO WHAT EXACTLY IS A 
SUPERFOOD?

While there are many discussions 
and debates regarding what 
exactly constitutes a superfood, a 
commonly accepted defi nition is 
that a superfood is a food (such as 
spinach, avocado, almonds, broccoli, 
blueberries, etc.) that is rich in 
compounds (such as antioxidants, 
fi ber, or fatty acids) considered 
benefi cial to a person’s health.

While the term has been in 
use since the beginning of  the 
20th  century, it began to see 
popularity after it was endorsed 
by physicians in medical journals. 
After we entered the 21st  century, 
research in scientifi c journals, the 
press, and communication from 
the food industry popularized the 
consumption of these foods.

Superfoods have seen a rise in 
popularity in the past 10 years, with 
internet searches showing more 
than 37,60,00,000 results online.

In fact, chia seeds have witnessed 
an 858.89% increase in popularity 
online, turmeric has grown by 
431.88%, followed by curly kale 
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(300%), kefi r (297.07%) and avocado 
(226.19%).

The reason superfoods have seen 
such rapid growth in their popularity 
is that consumers are increasingly 
conscious about the food they are 
putting into their bodies. As per a 
Neilson survey, 80% of respondents 
see food as medicine and consume 
certain foods that will prevent 
health problems like diabetes, high 
cholesterol, hypertension, and 
obesity. Mintel research from 2015 
even shows that there was a 36% 
increase in the number of food 
and beverages that were launched 
under the label of a superfood, super 
fruit and super grain that year.

The reason for this rapid popularity 
is the number of health benefi ts 
associated with superfoods. As 
mentioned before, superfoods 
contain something called 
antioxidants, which are basically 
molecules that protect the body’s 
cells from free radicals. 

Free radicals are harmful to the 
body as they come from sources 
like cigarette smoke, alcohol and 
are even produced naturally during 
metabolism. An excess of free 
radicals in the body can result in 
oxidative stress, which can end 
up damaging the cells of the body 
and can even lead to diseases like 
cancer, diabetes and heart disease.

On the other hand, superfoods like 
avocado, spinach, kale, berries, 
cocoa are good for the heart as they 
contain monosaturated fats, alpha-
linolenic acid, polyphenols, fi ber, 
and fl avanols. In addition to this, 
they contain numerous vitamins 
and minerals which help boost the 
immunity of the body, strengthen 
muscles and bones, and protect the 
body from wear and tear.

With multiple benefi ts associated 

with these foods, more and more 
manufacturers are introducing 
products with superfood 
ingredients into the market. This 
is a phenomenon that can be 
seen worldwide, with the global 
superfoods market expected to 
witness a CAGR of 7% from 2018 to 
2023.

SO DO YOU INCORPORATE MORE 
SUPERFOODS INTO YOUR DIET?

The inclusion of superfoods needs to 
be effective. Simply having a snack 
of a handful of almonds doesn’t do 
the trick. It’s more of a deep-rooted 
change in mentality and approach 
towards eating that will crave the 
path to a super-you.

True-blue superfoods are those 
which, when consumed in 
milligrams have an effective result 
on your overall daily health.

Another great way to consume 
superfoods is through supplements 
and superfood powders, with a 
Technavio  report stating that the 
global superfood powders market is 
expected to witness a CAGR of over 
8% from 2018-2022.

Plant-based protein when crafted 
to perfection with quality produce, 
the impact of it is exquisite on your 
overall health.

Ashwagandha, a cortisol reducer 
that positively impacts over 50 

unfavourable conditions the body 
can be exposed to. 

Amla, a potent Vitamin C source 
which improves the body’s immune 
response.

Chlorella, marine algae which has a 
‘heavy metal’ detoxifying response 
in your body.

Tomato Lycopene, amongst the 
most powerful superfoods for daily 
skin health.

Green Tea and Grape Seed Extracts 
empowers your heart health and 
leads to positive blood fl ow.

The reason behind this rise in 
popularity is that people are leading 
increasingly hectic lives where 
they do not have the time to sit 
down and prepare meals. For such 
people, superfood rich powders are 
the easiest and most convenient 
way to incorporate superfoods into 
their diet.

The manner in which you consume 
superfoods actually depends on 
your personal preferences and your 
lifestyle. However, if you are looking 
to make a small yet signifi cant 
change to your diet, superfoods are 
a great place to start. 

* Shivam Hingorani, Founder, Ace Blend 
(Natural Protein & Superfoods Nourisher)



26Food Marketing & Technology December 2019

Ingredient

LEWATIT SWEETENS 
YOUR DAY
For most people, a cup of coffee is 
an important part of starting their 
day off to the right. However, many 
of us really only start to enjoy the 
caffeinated beverage once we add 
one or two pieces of sugar. Sugar 
is white and sweet because the 
raw sugar has been treated with a 
Lewatit ion exchange resin from 
LANXESS.

Before refi ned white sugar or liquid 
sugar for the confectionery industry 
can be produced from raw sugar, 
the substance needs to go through 
a longer process. An extract is 
initially taken from sugar beets or 
sugar cane. In addition to sucrose 
(based on the Latin term for sugar), it 
also contains non-sugar substances 
such as salts, acids, proteins, and 
natural colorants. Using LANXESS 
ion exchange resins, non-sugar 
substances and natural colorants 
can be easily removed. Raw sugar 
syrup acquired from sugar beets 
contains considerably less non-
sugar substances and natural 
colorants compared to raw sugar 
syrup acquired from sugar cane. 
Generally speaking, the raw sugar 

LITTLE HELPERS FOR

SOFTER WATER
However, the tiny Lewatit beads 
can do much more than that. 
Potential applications include the 
softening of water in dishwashers 
or decarbonization in domestic 
water fi lters. Weakly acidic cation 
exchangers are primarily used 
in cartridges for domestic water 
fi lters as well as in domestic water 
systems, which are becoming 
increasingly popular. Here, they 
remove hardness-causing calcium 
and magnesium ions as well as 
harmful lead and copper ions from 
the tap water, and replace them with 
other harmless ions. This improves 
the quality and taste of the water.

ENSURING THAT 
BEVERAGES LAST 
LONGER
To enable beverages to  remain 
preserved, Velcorin® from LANXESS is 
used. “Velcorin can be used with many 
types of beverages. From carbonated 
soft drinks, iced tea, and juice drinks to 
sports and energy drinks, as well as in 
mixed beer beverages, cider, and wine,” 
says Ingo Broda, head of Beverage 
Technology at MPP.

syrup just needs to be softened 
before it is concentrated through 
an evaporation unit before it is 
fi nally crystallized. The result of this, 
for example, is the white granulated 
sugar we are familiar with. In 
contrast to that, the dark syrup from 
sugar cane is fi ltered in several 
stages using Lewatit ion exchange 
resins, thereby decolorized 
and  non-sugar substances almost 
entirely removed. The result is a 
clear sugar syrup, which can either 
be directly used as a liquid sugar 
in the confectionery industry or 
crystallized. Refi ned sugar can be 
produced from both sugar acquired 
from sugar beets as well as sugar 
cane. This is a pure white sugar of 
the highest quality or various other 
sugar qualities.

FOOD INDUSTRY MAKES 
EXTENSIVE USE OF ION 
EXCHANGE RESINS
Ion exchange resins work in a 
simple way. The millimeter-sized 
polymer beads bind certain ions 
from the raw sugar solutions and 
release other ions into the solution. 
In this way, for example, they absorb 
undesired salts and supply the raw 
sugar solution with hydrogen or 
hydroxide ions instead – hence 
they  release water. To extract the 
dark color from the raw sugar, the 
polymer beads absorb the color 
molecules. Customers from the 
food industry have already been 
impressed by this procedure. They 
use the small beads to produce soft 
drinks, yoghurt, bread, beer, jelly 
babies and even toothpaste.
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Germs such as yeast, molds, and 
bacteria are present in the bottling 
process  of beverages – in indoor 
air, in production systems, inside 
the lids, and in the beverage itself. 
They do not only affect the sensory 
properties of the beverage, but 
can also pose a health risk to the 
consumer. Even in small doses, 
Velcorin is highly effective against 
harmful microorganisms and 
protects the product from spoilage.

It is added directly before the 
beverage is bottled. The LANXESS 
product enters the cells of the 
microorganisms and deactivates 
its key enzymes. After it is added 
to the beverage, Velcorin quickly 
decomposes into tiny quantities 
of methanol and carbon dioxide, 
which are naturally present in 
many beverages such as fruit and 
vegetable juices. The stabilizing 
agent does not affect the taste, odor, 
or color of the beverage. “These 
important product benefi ts have 
impressed enologists all over the 
world, who need to achieve a high 
standard of wine production every 
year,” Broda says.

GOOD ENOUGH TO EAT
Food and sulfuric acid – at fi rst 
glance, this does not seem like a 
natural pairing. However, sulfuric 
acid in extremely diluted form is a 
recognized acidifi er and is permitted 
in Europe as an additive under 
number E 513 for the food industry. 
LANXESS produces the product in 
this ultra-pure quality in Leverkusen. 
The production facility is an approved 
food processing facility.

When you enjoy some bread and 
cheese, you do not normally think 
about sulfuric acid. However, 
the inorganic acid is used as a 
technical adjuvant, for example in 
dairy factories for the production of 
cheese, as well as in sugar refi neries 
and in water purifi cation. Producers 
make use of the disintegrating power 
of the acid, which splits proteins 
and carbohydrates in concentrated 
form. These properties are required 
in the production of modifi ed starch 
and special whey proteins, which 
are necessary in bodybuilding 
supplements.

The entire sulfuric acid production 
process needs to be monitored 
and controlled precisely for 
use in the food industry  – from 
production and bottling through to 
transportation. This is necessary 
for an E-approval  as a food 
additives. Incidentally, the sulfuric 
acid is only used in the production. 
It is virtually untraceable in the 
fi nished product.

SOFTENING WITHOUT 
PHTHALATES
LANXESS products are not only 
found in food, but also in their 
packaging, such as phthalate-
free plasticizers. The polymeric 
plasticizers of the Ultramoll IV 
segment are approved for use in 
consumer goods in contact with 
foodstuffs. The composition of 
Ultramoll IV complies with the EU 
Commission Regulation 10/2011 

and various FDA guidelines. As 
polymeric plasticizers, the adipic 
acid polyesters Ultramoll IV are 
characterized by good extraction 
and migration resistance. Due to 
their high molecular weight, they 
are not very volatile.

THE RIGHT COLORING 
FOR PET BOTTLES
PET bottles offer benefi ts for the 
beverage industry. They are light 
and also unbreakable. The only 
blemish: Their  yellow tint. If a 
beverage producer wants to fi ll 
PET bottles with a colorless or 
white liquid, the contents appear 
yellowish, which is not popular 
among consumers. Milk must 
appear white, and mineral water 
must appear colorless. Macrolex 
colorants from LANXESS provide a 
remedy. The colorants are provided 
in the form of microgranules. 
These hollow spheres can be easily 
compressed and quickly, evenly, 
and completely dissolved in the 
plastic. This ensures consistent 
coloring without clumping. There 
is a different issue at hand in the 
case of beer and fruit juice, as they 
are light-sensitive and must be 
protected from light. The PET is 
colored dark brown in this case. The 
Macrolex color range is therefore 
suitable for this. It offers protection 
from light and is migration-proof, so 
it does not enter into the beverage. 
Macrolex meets the requirements of 
the FDA in relation to the coloring of 
food packaging. 
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FUNCTIONAL FOODS
CHIA, FLAX AND
QUINOA SEEDS

By Ankita Kataria*

INTRODUCTION
Humans have long been intrigued by functional foods. The term is 
yet to be defi ned legally but the defi nition given by The European 
Commission’s Concerted Action on Functional Food Science in 
Europe (FuFoSE), coordinated by International Life Science Institute 
(ILSI) Europe defi ned functional food as follows: “a food product can 
only be considered functional if together with the basic nutritional 
impact it has benefi cial eff ects on one or more functions of the human 
organism thus either improving the general and physical conditions 
or/and decreasing the risk of the evolution of diseases. The amount 
of intake and form of the functional food should be as it is normally 
expected for dietary purposes. Therefore, it could not be in the form 
of pill or capsule just as normal food form.”

The ‘nutritional impact’, as stated in the defi nition is exhibited mainly 
by the ingredients of a food followed by their processing changes. 
The conventional cereals like wheat, rice and maize which are 
dominating the food industry are now known to be inadequate for 
providing the essential nutrients such as the essential amino acids, 
micronutrients (vitamins and minerals), fi bre, bioactive components 
and polyunsaturated fatty acids to the human body. These have 
paved way for the ancient grains like chia, fl ax and quinoa seeds. 
These crops are highly robust and can withstand extreme conditions 
and the seeds contain macronutrients (proteins, lipids, carbohydrates 
and fi bre), micronutrients (vitamins and minerals) and other bioactive 
components in quantities and qualities which are highly suffi  cient for 
the human body to maintain a healthy lifestyle. Thus, these seeds are 
also important for providing food security for the world population.

NUTRITIONAL COMPOSITION

Chia contains 16.54% protein (the highest can be 25%), 
30.74% fat, 42.12% carbohydrates, 34.4% fi bre and 4-5% 
ash, minerals and vitamins. It is a gluten-free grain 
and contains the highest amount of polyunsaturated 
fatty acids (PUFA>80.5%) compared to other seeds. It 
has a signifi cant amount of α-linolenic acid which 
improves the content of eicosapentanoic acid (EPA) 
and docosahexanoic acid (DHA) in the body. It also 
contains certain bioactive components (antioxidants) 
like tocopherols, chlorogenic and caffeic acid, 
myricetin, quercetin and kaempferol.   

Quinoa is a pseudocereal with exceptional nutritional 
qualities, gluten-free properties and adaptability to 
varying ecological conditions. The protein content 
varies from 13 to 15% with a higher content of essential 
amino acids such as lysine (4.8%), threonine (3.7%), 
tryptophan and sulphur-containing amino acids. It 
also contains 4-9.7% fat, 57.18% carbohydrates, 7.8-
14% dietary fi bre and 2.72% minerals. It has a good 
calcium-phosphorus ratio (1:0.7) compared to other 
cereal (1:7) and contains a high level of B-vitamins 
especially folate. Major bioactive components include 
tocopherols, carotenoids, phytosterols, betalains and 
squalene. The UN General Assembly declared 2013 as 
the “International Year of Quinoa”. 

Flaxseeds contain 20% protein, 41% fat, 29% 
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carbohydrate and 28% dietary fi bre. 
It contains the essential α-linolenic 
acid upto 55% of the total lipid 
content. It is rich in arginine, aspartic 
acid, glutamic acid as well as sulphur 
containing amino acids (cysteine 
and methionine).  Potassium 
(5600-9200mg/kg; highest amount 
compared to other foods), phosphorus, 
magnesium and calcium are present 
at higher levels. Flaxseeds are also rich 
sources of both fat soluble (Vitamin E) 
and water soluble vitamins. It has the 
highest content of phytoestrogens 
and phenolic compounds like ferulic 
acid, chlorogenic acid and fl avonoids. 

HEALTH BENEFITS

Since the grains are gluten-free, 
chia, fl ax and quinoa seeds can be 
consumed by celiac pateints. The high 
content of fi bre in chia absorbs a very 
high amount of water thus improving 
the gastrointestinal movement 
and increasing the digestion time 
of carbohydrates thus providing a 
feeling of satiety for a long time. 
PUFAs in chia reduce the cholesterol, 
regulate the blood pressure and 
plasma triglyceride concentration. 
The chia protein is a potential source 
of bioactive peptides which are highly 
useful for specifi c vital purposes like 
reproduction, lactation, growth and 

replacement of metabolic losses and 
damaged tissues. Quinoa exhibits 
a low glycaemic index of 35-53 
implying a low spike in glucose on 
consumption of foods containing 
quinoa seeds. Quinoa and fl axseeds 
also exhibit antioxidant, anti-allergic, 
anti-infl ammatory, anti-carcinogenic 
and cardiovascular protective 
properties. This is due to the bioactive 
components for instance, betalains 
like betanins are good scavengers 
of reactive oxygen species thus 
prevent the oxidation of low-density 
lipoprotein, consequently preventing 
DNA damage. The high potassium 
intake with fl axseeds leads to lower 
blood platelet aggregation, incidence 
of stroke and free radicals in blood. 
Vitamin E, present as γ-tocopherol in 
fl axseeds acts as an antioxidant and 
limits the oxidation of cell proteins 
and fat, promotes excretion of sodium 
un urine and consequently helps 
in lowering the blood pressure and 
risks of heart diseases and Alzheimer 
disease. 

FOOD UTILISATION

Chia, fl ax and quinoa seeds can form 
a part of the staple diet and can be 
used as ingredients of conventional 
foods like bread, cookies, noodles, 
pasta, cereal bars, beverages 

and snacks. Any antinutritional 
components present in these seeds 
can be reduced or removed during 
food processing steps like soaking, 
fermentation, germination, milling, 
cooking, washing, microwave 
heating, extrusion, roasting etc. Chia 
and fl axseeds can be processed to 
produce oils rich in PUFAs and fat-
soluble vitamins. Flaxseeds can be 
conveniently used in dough and 
batters of various bakery products. 
Moreover, mixture of fl axseed and 
water can act as a substitute for egg 
for vegetarian diet specifi cally in 
bakery products like cakes, muffi ns 
and pancakes. The mucilage of chia 
and fl axseeds can act as anti-staling 
agents in baked products. Quinoa 
fl our has been used to replace wheat 
fl our (upto specifi c levels) to result 
in good quality bread, pasta, cereal 
bars and biscuits thus reducing the 
glycaemic index of these products. 
Chia fl our also exhibits water holding 
and emulsifi cation capacities and 
thus can be used in beverages and 
bakery products.  

It is high time that the consumer 
becomes aware of the conventional 
cereals and their lack of nutritive 
richness, and increase the intake of 
the functional foods especially those 
incorporating seeds like chia, quinoa 
and fl ax. 

Ankita Kataria, New Delhi, India, 
ankitakataria.ak92@gmail.com
PhD. Scholar, Food Technology, Punjab 
Agricultural University, Ludhiana
MSc. Food Technology, CSIR-Central Food 
Technological Research Institute, Mysore
B.Tech. Dairy Technology, National Dairy 
Research Institute, Karnal
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Healthier 
Snacks 
Through 
Fiber 
Enrichment

PREBIOTIC DIETARY FIBERS OFFER ADDED VALUE THANKS TO THEIR 
POSITIVE EFFECTS ON HEALTH AND WELL-BEING

For a long time, dietary fi bers 
were regarded as uneffective 
and possibly even damaging 

due to their indigestible properties – 
but that was until the fi rst indications 
of their benefi cial effects on the body 
became apparent, and everything that 
had previously been assumed turned 
out to be wrong. Nowadays, experts 
recommend regularly including foods 
rich in fi ber in the diet. Prebiotic 
ingredients from the chicory root, 
such as Orafti® Inulin and Orafti® 
Oligofructose from BENEO, make the 
addition of fi ber to a wide range of 
food and beverages both quick and 
easy. They help close the gap between 
actual consumption levels and the 
higher intake levels recommended for 
optimum health. Their positive effect 
on the digestive system has been 
scientifi cally proven and, in addition, 
they are easily processed by the body. 
Thanks to an EU health claim, these 
benefi ts can be communicated clearly 
and easily.

Global fi ber defi ciency

According to World Health 
Organization (WHO) 
recommendations, adults should 
consume an average of 30g of 
dietary fi ber per day. However, it is 
well known that a large proportion 
of the population is unable to hit 
that target. In fact, according to 
Euromonitor International’s 2017 
Passport Nutrition data only three 
countries consume more than this 
recommended amount.

Dietary fi bers promote intestinal 
health by increasing stool volume, 
for example, and support regular 
bowel movements. They also supply 
the colon mucosa with nutrients to 
aid the intestinal barrier function. 
The prebiotic fi bers, including inulin 
and oligofructose, have proven blood 
sugar and cholesterol-lowering 
effects and serve as food for “good” 
intestinal bacteria, encouraging their 
growth.

BENEO, as one of the leading 
manufacturers of functional 
ingredients, proved how positive 
dietary fi bers and their favorable 
effects on intestinal health are 
perceived by consumers in a study, 
with the majority of respondents keen 

to look after their intestinal health. 
More than two-thirds of participants 
said it was the “good feeling and overall 
effect on health” that convinced 
them of the benefi ts of dietary fi bers. 
In another international consumer 
study, 38 per cent of Europeans 
surveyed agreed with the statement 
that “a healthy lifestyle and thus 
also intestinal health is important to 
me”. A further 22 per cent said that 
they pay attention to their digestion 
because it makes them feel better.

Snacks with an improved 
nutritional profi le

Numerous manufacturers offer a 
wide range of dietary fi bers to enrich 
foods - from milk drinks and pasta, 
to snacks for in-between meals. 
BENEO’s chicory root fi ber inulin 
and oligofructose are the only plant-
based, clinically proven prebiotics in 
the market. Their technological and 
sensory properties also make them 
suitable as natural sugar reducers. 
In addition to fi ber enrichment, the 
partial exchange of sugar has several 
other benefi cial effects: Both the 
calorie content and the glycaemic 
effect can be reduced, because the 
dietary fi bers in the small intestine 
are not digested and therefore do not 
release glucose into the blood stream. 
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Additionally, BENEO’s 
chicory fi ber received 
an EU health claim for a 
lower rise in blood sugar 
if chicory root fi ber is used 
to replace sugars by 30% in 
a product.

These are all signifi cant 
discoveries relevant to 
the growing consumer 
trend for snacking, along 
with demands for a 
healthier lifestyle. Based 
on consumer research 
by BENEO, only 11% of 
consumers said that they never 
snack, which means the majority are 
enjoying the growing accessibility of 
snacks and increased choices. What’s 
more, 81 per cent of millennials said 
they are willing to spend more on 
food, including snacks, with health 
benefi ts.

The BENEO Technology Center 
regularly works on new samples 
to test the suitability of individual 
ingredients in various application 
areas. For baked goods, for example, 
the technologists developed a 
breakfast biscuit with Orafti® Inulin, 
which contains about half as much 
sugar as the reference product. But 
the biscuit is still sweet and crispy, 
and serves as a high-fi ber snack for 
health-conscious consumers. This is 
a particularly relevant offering as one 
in every four consumers feels guilty 
after having an indulgent snack. In 
general, there is also a trend towards 
greater consumer concern over 
hidden sugars. Products with Orafti® 
Inulin therefore present healthier, 
tasty alternatives that meet consumer 
demand.

A further fi eld of application for 
dietary fi bers comes in the form of 
fat-reduced product variants. Orafti® 
Inulin provides a creamy, fat-like 
texture in water-based systems, while 
preserving sensory properties such 
as mouthfeel, body and creaminess. 

BENEO’s dietary fi bers allow the 
production of ice cream, yoghurt and 
milk drinks with less fat and high 
dietary fi ber content.

Logo for effective promotion

In order to select a suitable ingredient 
for a recipe, technological properties 
are important. But when it comes 
to functional foods, there is more 
to consider. Worldwide, 64% of 
consumers read the labels on food 
products and 1 in 3 consumers around 
the globe has increased their research 
on ingredients over the last year. 
Evidently, health-related information 
printed clearly on packaging is 
essential. Customers using BENEO 
fi bers can exclusively use the 
authorised EU article 13.5 health 
claim “Chicory inulin contributes to 
normal bowel function by increasing 
stool frequency” on their products.

Since the offi cial wording of this claim 
is complicated and can be diffi cult to 
understand, it can be combined with 
general health-related wellbeing 
claims under article

10.3 that include: “Chicory inulin 
promotes digestive    health”,    “Chicory    
root    fi ber supports a healthy and 
balanced digestive system” and 
“With prebiotic fi ber”. In order to 
better convey the core message, 
BENEO has developed a “prebiotic” 

logo for Orafti® Inulin. 
The logo complements 
the EU Health Claim, so 
consumers can see at 
a glance that products 
bearing the logo support 
intestinal health. BENEO 
customers can use the 
logo on their packaging, 
but it may only be used 
in combination with the 
offi cial EU Health Claim 
for Orafti® Inulin. In 
addition, manufacturers 
must state how much 
inulin is contained in one 

serving of the product. The effective 
dosage - in the case of Orafti®

Inulin, 12g per day - must also be 
stated on the packaging.

Appreciated by consumers

In order to assess the practical use of  
the prebiotic logo, BENEO examined 
its attractiveness based on various 
food applications: More than two-
thirds of those surveyed (70%) found 
a prebiotic logo on milk drinks to be 
“appealing or very appealing”. The 
study participants also found the 
logo attractive on yoghurts (65%), 
milk alternatives (63%), lactose-free 
products (61%) and children’s milk 
products (58%). For many applications, 
the use of such a consumer label is 
therefore a helpful tool for providing 
consumers with targeted information.

Thomas Schmidt, Marketing Director 
of BENEO, comments,” BENEO 
research has shown that there is a 
growing consumer interest in ‘health 
from within’. We are happy to enable 
our customers to communicate on 
pack the proven health benefi ts 
of our chicory root fi bers. As the 
only plant-based prebiotic on the 
market, BENEO’s functional fi bers are 
well placed to help manufacturers 
create offerings that meet growing 
consumer demand for products that 
truly promote digestive wellness.” 
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SMART SKINS FOR 
CLASSIC, VEGETARIAN 
AND VEGAN SAUSAGE

According to Innova Market 
Insights, snacking will 
continue to be one of the 

leading trends in the food industry. 
For example, 83 percent of millennials 
snack instead of eating big meals, 
due to time constraints. Sausage is 
a classic snack, whether as hot dog, 
currywurst or salami stick, whether 
meat or plant-based. Hydrosol has 
developed the perfect casing for all 
these sausages – SmartCasings based 
on alginate. By means of co-extrusion 
sausages can be made in all standard 
sizes.

SmartCasings are a small revolution 
in sausage- making. A liquid alginate 
layer is applied to the sausage mass 
and then hardened into a fi rm 
structure in a calcium bath. The result 
is a strong and edible casing that 
gives sausages a crisp bite. What’s 
more, this casing is and will remain 
available in unlimited quantity, and 
also offers processing advantages. 
“The stabilising system is based on 
a complex mix of highly reactive 
hydrocolloids and starch. Synergistic 

effects upon exposure to a calcium 
chloride solution lead to the formation 
of a casing with good elasticity and 
tensile strength,” explains Hydrosol 
Product Manager Florian Bark.

Stabilization and “packaging” 
from a single source

SmartCasings are suitable for fresh 
bratwurst, raw sausage and scalded 
sausage. They are highly tear-
resistant, and with raw sausages in 
particular they give a pleasantly soft 
bite. The technology can also be made 
to work very well for scalded sausages, 
as Florian Bark reports: “Scalded 
sausages are a special challenge, as 
they are exposed to damp heat both 
during manufacture and later during 
preparation. So the casing needs to be 
not just tear-resistant, but also adhere 
to the sausage mass after cooking. To 
make sure it does, the sausages are 
cooked not by hanging in steam, but 
instead in a water bath using a special 
technique.”

For best results, the casing and 

sausage mass should be well adapted 
to each other. This is true for all 
product categories, but especially 
for scalded sausage. “Here, our long 
experience in stabilising sausages is 
a great benefi t, as in addition to the 
casing we can always offer the right 
stabilisation for the sausage mass. 
We take into account the specifi c 
phosphate content, salt content 
and viscosity of the mass. Thus, we 
offer the entire package for sausage-
making, inside and out.”

Advantages of alginate casing

SmartCasings offer many advantages 
over conventional sausage casings. 
They permit a c o n t i n u o u s  
manufacturing process, which 
results in low production costs. 
With SmartCasings there is no 
wastage or rework from intestine 
changes. Alginate cases also enable 
higher hourly throughput than is 
possible with conventional fi lling 
technology. The highly automated 
production technique requires less 
manual intervention and so has 
lower personnel costs. Furthermore, 
unlike cellulose casings there is no 
peeling step. There are also savings 
in material costs,   as alginate casings 
are substantially more economical 
than natural intestine, collagen and 
cellulose casings.

Hydrosol SmartCasings also have 
another advantage – they are supplied 
as a powder. This gives them a much 
longer shelf life than fi nished pastes, 
rendering preservatives superfl uous. 
Transportation and storage costs are 
also much lower with powder than 
with pastes. The SmartCasing powder 
can be made into a paste at any time. 
Hydrosol currently offers two powder 
versions, SmartCasing M as the 
standard version with animal protein 
and SmartCasing VR for vegetarian 
and vegan sausages. Hydrosol 
SmartCasings are available in halal 
and kosher versions. 
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COOL GRINDING OF 
NUTMEG
Profi t from the full potential of the 
HOSOKAWA ALPINE food technology

Spice grinding is a process with 
highest requirements for machines 
and plant systems. The various sizes, 
essential oil and fi ber contents of the 
products infl uence the size reduction 
process in different ways. Hosokawa 
Alpine, as a leader in powder 
processing and particle size reduction 
technology, supplies complete systems 
for the whole range of spices and 
dried vegetables as well as for every 
fi neness demand and end application, 
whether it be for sauces, soups, 
cheese, sausages, spice blends, bakery 
products or immediate consumption.

Nutmeg grinding

Nutmeg is, among saffron or vanilla, 
an exclusive product in the world of 
spices. One of its characteristics is a 
high fat content with about 36.3g per 
100g and a resulting heat sensitivity 
in the milling process. Because of its 
value, an energy effi cient grinding 
system with continuous operation over 
long periods is required by the industry. 
Hosokawa Alpine offers the Contraplex 
pin mill CW II for greasy and heat-
sensitive products with a re-designed 
classic spice grinding process conform 
to international food safety standards 
and European safety guidelines.

A high-tech grinding system for fatty 
products

The Alpine Contraplex pin mill CW 
II is an advanced high-tech grinding 
system for fatty products with high 
fi nenesses. The latest generation 
was refi ned in collaboration with our 
customers to h best grinding results 
in a high quality. The fi nenesses 

By Barbara Kästl*

are achieved by two pin discs in a 
counter-rotating mode with  extreme 
high relative  speeds up to 240 m/s, 
measured at the outermost pin rows. 
The developing centrifugal forces in 
the wide chamber of the mill create 
a self-cleaning effect and avoid an 
agglomeration of the nutmeg powder 
for a guaranteed gentle and long-
time milling process. The improved 
door design gives easy access to the 
grinding area for maintenance and 
cleaning after the production process.

Cryogenic grinding for high product 
qualities and a long lifetime

The high fat content of the nutmeg 
is the biggest challenge to pass in 
the milling process. On the one hand, 
evaporation of essential oils (6-15%) 
must be minimized because the oil 
content of the spice defi nes its market 
price. On the other hand, the high fat 
content can cause a build up during 
the milling process and can clog the 
mill in the worst case. Due to this, the 
Hosokawa Alpine cryogenic grinding 
process with CO2  or LN2 is a proven 
technology that makes the nut easier 
to mill. A screw cooler cools the feed 
product in a nitrogen bath down to 
minus 30 to minus 80 degrees. A 
cryogenic control valve unit for precise 
dosing of the cooling agent, as well 
as a temperature control and a O2 
monitoring enable precise adjustments 
and control. The cooling process gives 
the nutmeg a porous structure, which 
makes it easier to break and less sticky. 
A purge air system free of dead spaces 
around the new, gearless drive avoids 
build ups of the product.

The fi neness of the product is variable, 
depending on the temperature, particle 
size and pre-treatment. 

*Barbara Kästl is Sales Manager Business 
Development, Food Division Hosokawa 
Alpine Aktiengesellschaft in Augsburg, 
Germany

ALPINE Contraplex pin mill CW 250 II

Nitrogen bath with cooling screw for cryogenic grinding 
with CW II.

Nutmeg is, among saffron or vanilla, an exclusive prod-
uct in the world of spices.

Comparison of cryogenic grinding and grinding on 
normal temperature.

Processing



34Food Marketing & Technology December 2019

Processing

FOODSTUFF PRODUCTION
A CULTURE OF CONTRADICTIONS?

By Holger Brecht*

Again and again consumers are 
confronted with scandals in the 
foodstuff industry. A recentt 

case is the Fipronil egg scandal in the 
laying hen farming in the Netherlands 
and in Lower Saxony (Germany). What 
actually do foodstuff producers and 
marketers do to avoid such cases? A 
lot, if you believe the rising costs in the 
area of modern foodstuff analysis. So 
during the last decades, always newer 
and more sophisticated processes will 
be and were developed with the most 
sensitive detection thresholds (ELISA, 
PCR or the mycotoxin analysis) for 
quality control, in order to lower 
the number or even eliminate such 
scandals and the potential danger for 
consumers. So now, in the context of 
these analytical processes again and 
again, methods for sample preparation 
of the most diverse matrixes have 
been developed. Because especially 
food- stuffs and the raw materials, 
respectively convenience products 
are often composed clearly more 
heterogeneous like all other substance 
groups. Especially in regards to 
comminution there are often limits 
like the rheological properties of 
a material, the ingredients or the 
volatile components which can only 
be prepared without regulating factors 
(sieves). That’s why often knife mills 
are utilized. FRITSCH now offers such a 
knife mill in industry quality: the Knife 
Mill PULVERISETTE 11. In the following 
are examples of the comminution of 
foodstuffs and their backgrounds.

HOPFEN UND MALZ GOTT ERHALTS

The above, traditional German saying 
asks for God’s blessing for hops and 

malt. Known and used as a base 
material for the production of beer 
shows hops much more diverse 
pharmacological-effective aspects. 
So many secondary plant substances 
like humulene, caryophyllene, as well 
as certain plant dyes contribute to the 
anti-infl ammatory or soothing effects 
of hops. Possibly they contain species-
related mechanism of action to the 
body’s own sleep hormone melatonin. 
In order to examine this in detail and 
to ensure a better extraction of these 
ingredients, fresh female hop cones 
were comminuted and homogenized 
in the PULVERISETTE 11 at 4,000 rpm 
for 15 seconds.

MANDATORY LABELLING OF SWEETS

In order to identify vitamins or other 
ingredients of fruit fl avored hard candy 
according to the mandatory product 
labelling, usually the candy must be 
mechanically processed. The often 
utilized HPLC requires only weighted 
samples of a few milligrams though, in 
which a realistic random distribution 
of characteristic features of the 
sampling seem diffi cult. Problematic 
during the sample preparation are 
often the high content of sugars and 
the vitamin content. An embrittlement 
with liquid nitrogen seems therefore 
unavoidable, in order to change the 
breaking behavior of the hard candy 
and to guarantee the temperature 
stability of the vitamins.

All this can also be carried out with 
the Knife Mill PULVERISETTE 11. A 
beforehand conducted embrittlement 
in the stainless steel vessel, as well 
as only a brief comminution of 20 
seconds at 5,000 rpm, create a fi nely 
distributed powder without a too high 
application of energy.

Fig. 1: Hop cones before and after the comminution

Fig. 2: Hops milled at 4,000 rpm, grinding time 15 
seconds

Fig. 3: Hard candy with liquid centre, embrittled in 
nitrogen

Fig 4: Comminuted hard candy after 20 seconds

Fig. 5: Approximately 800 g hazelnuts
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ON THE TRAIL OF MYCOTOXINS

Mycotoxins as metabolites  of  mildew, 
like aspergillus niger or aspergillus 
fl avus, present a health risk for the 
consumer. But also the economic 
losses, as well as the possible 
not identifi ed infestation and the 
associated spoilage of the quality due 
to mildew is enormous. Especially 
signifi cant are the so called afl atoxins, 
since they are already carcinogenic 
in the slightest amounts. Due to this 
reason, are the detection limits in the 
range of a few μg/kg. Especially prone 
to such “mildew nests” are spices 
or nuts of any kind. Based on the 
formation of nests in such material 
samples, the representative sample 
preparation for a laboratory sample 
requires a relatively large sample 
size. That’s why during the tests 
with the Knife Mill PULVERISETTE 11  
approximately  800  g  hazelnuts were 
processed. Initially, the interval mode 
of 3 x 5 seconds with 4,500 rpm was 
utilized, and then the entire sample 
was homogenized again for 15 seconds 
at 6,500 rpm. 

*Holger Brecht is Sales Engineer with 
Fritsch GmbH Milling + Sieving.

Fig. 6: Hazelnuts after 30 seconds grinding in the grind-
ing vessel made of stainless steel

Fig. 7: Homogenous sample of hazelnuts

CONTACTLESS HAND 
CLEANING AND DISINFECTION

The Food Hygiene Regulation (FHR) 
requires all companies producing, 
processing, preparing or placing 

foodstuffs on the market to identify, 
sustainably monitor and document their 
food-safety critical work stages and 
implement appropriate safety measures.

Reliable equipment and measures are 
therefore required in order to effectively 
protect  hygiene-sensitive   company  
areas against possible contamination by 
employees, especially by their bare hands, 
which often have direct contact with food 
and must therefore be thoroughly cleaned 
and disinfected before and after work.

When it comes to the technical safety 
measures required by the FHR, Kohlhoff 
Hygienetechnik is a competent  partner  
for food manufacturers, who offers a 
comprehensive program with well-proven 
and effi  cient solutions. For about 30 years, 
the company based in Unna, Germany, 
has been developing, manufacturing and 
selling equipment, machines and systems 
for personnel and industrial hygiene. The 

focus of the offer is on compact hygiene 
sluices for the cleaning, disinfection and 
drying of hands as well as for boots or shoe 
soles.

One of the IFFA innovations is the WR-
ECO SWTD   Multi-user   Hand   Hygiene 
Center- a particularly space-saving 
solution for comprehensive hygienic hand 
cleaning and disinfection. This model is 
available with up to 4 washing stations, 
each equipped with water outlet, soap 
dispenser, high-speed hand dryer and 
disinfectant dispenser. Just like the water 
outlet, the components integrated into 
the lockable head cover are only activated 
contact-free via sensors. Hands are dried 
within about 15 seconds - reliably.

The advantage in day-to-day practice: the 
head cover can be unlocked and unfolded 
for the exchange or refi lling of liquid soap 
or disinfectants or for maintenance work 
and adjustments. Gas springs hold the 
cover in the open position, allowing easy 
and convenient access to all technical 
components. 
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SALES OF FUNCTIONAL FOOD INGREDIENTS TO 
FOLLOW AN UPWARD TREND IN APAC, AS MORE 
CONSUMERS FAVOUR HEALTH DRINKS

IN LINE WITH INCREASING 
INCORPORATION INTO A 

VARIETY OF FORTIFIED F&B 
PRODUCTS SUCH AS FRESH 

PRODUCE, PACKAGED FOODS, 
DAIRY PRODUCTS, AND 

FUNCTIONAL BEVERAGES, 
FUNCTIONAL FOOD 

INGREDIENTS CONTINUE TO 
SOLIDIFY THEIR POSITION IN 
THE INDUSTRY. ASCENDING 

SALES OF HEALTHY OR 
FUNCTIONAL DRINKS IS 

PARTICULARLY BENEFITING 
THE GROWTH OF FUNCTIONAL 

FOOD INGREDIENTS MARKET 
IN THE ASIA PACIFIC (APAC). 
SET TO SURPASS THE VALUE 
OF US$ 3.5 BN BY 2019 END, 

APAC FUNCTIONAL FOOD 
INGREDIENTS MARKET WILL 

WITNESS A ROBUST CAGR 
DURING 2019 - 2029.

KEY TAKEAWAYS - 
FUNCTIONAL FOOD 

INGREDIENTS MARKET 
STUDY

The growing popularity of omega-3 as 
a supplement in the Asia Pacifi c region is 

expected to boost the growth of the functional 
food ingredients market, particularly in the 

spreadable fats and oils food products segment.

ASEAN is ranked as the seventh-largest economy in 
APAC, and consumers in this region are more inclined 

towards the intake of nutritional food products that off er 
various health benefi ts.   

Multinational companies manufacturing functional food ingredients 
are taking initiatives to tackle nutritional defi ciencies. Companies 

such as Nestlé and Unilever have started food fortifi cation to add both 
macro and micronutrients in their food products.            

Nestlé S.A. started fortifi cation of its products such as cereals to target 
defi ciencies in specifi c global markets. By 2016, the company fortifi ed 200 

billion servings of food and beverages, worldwide, while partnering with the 
HarvestPlus program (biofortifi cation) and agricultural research partners in India.

Unilever PLC partnered with the World Food Program to launch ‘Together for Child 
Vitality’, an initiative to improve the nutrition and health of school-aged children. Unilever 
PLC fortifi es products such as spreads, seasonings, porridges, and bouillons, which are 
aff ordable and easily accessible.  

Japan is perceived as a highly profi table market for manufacturers of functional food 
ingredients worldwide. In 2017-18, 8-10% of the Japanese population was diabetic, which 
created signifi cant opportunities for manufacturers of functional food ingredients to 
target this demographic by off ering products to mitigate the impact of diabetes.

Manufacturers of functional food ingredients are focused on catering to regional 
or domestic requirements. In India, omega-3, which is normally a non-vegetarian-
derived product, has been developed from vegetarian variants such as fl axseed oil and 
algae. Food and beverage companies are also prioritizing R&D investments to enhance 
their product off erings with multifunctional nutritional profi les.

Consumer inclination towards preventive healthcare remains the key booster to the 
growth of functional food ingredients market in APAC. A new research study states that 
the growing demand for natural functional food ingredients has been a remarkable trend 
that would further shape the sales of prebiotic ingredients. This is likely to be among the 
key factors infl uencing market growth in APAC.





KANODIA TECHNOPLAST 
BAGS ELEVEN AWARDS FOR 
INNOVATIONS IN PACKAGING AT

SIES SOP STAR 
AWARDS 2019

Kanodia Technoplast is honored 
with the exemplary achievement 
of eleven awards at SIES SOP Star 

awards 2019 for Innovations, Creativity 
and New Concepts in Packaging. 

KTL has bagged in all the awards 
in Flexible packaging category for 
its graphics, aesthetics and for its 
innovative and consumer friendly 
packaging solutions. The award 
winning products include: Kari Kari- 
Transparent High-barrier standup 
pouch, Non-Stop Crunchy Bytes - 
Kraft Paper fi nish pouch, PVR 4700 
BC Popcorn with Paytm cash back, 
Daawat Royal Sharbati Att a with 
antiskid nanodots, Daawat Devaaya 
Rice Quad-seal pinch-bott om pouch 
with reinforcement for D-cut, Dabur 
Fem Hand Wash with innovative spout 
and others.

Dhruv Kanodia, Director, Kanodia 
Technoplast, said, “I am extremely 
grateful to the jury members of SIES 
SOP star awards 2019. It is an ecstatic 
feeling. Such achievements are a 
recognition to the amount of hard 

work and dedication that we put in 
development all year round. Alot goes 
into the whole process of envisioning 
a new idea, conceptualising it into 
a product, convincing a customer 
about its uniqueness and value and 
fi nally materialising it into commercial 
production. It is a complete team-work 
and the credit goes to each and every 
member of the Kanodia family for their 
consistent hard work.

Kari-Kari is a premium standup pouch 
incorporated with a clear see through 
window. A Transparent high-barrier 
fi lm and CPP fi lm with excellent clarity 
is developed for it. Its excellent design 
and combination of matt  and gloss, 
makes the appearance of this pouch 
astonishing on shelf.

“Packaging plays a signifi cant role 
while att racting customers towards 
your product, it drives purchase 
decisions. And, such recognition 
inspires all converter and product 
manufacturer for continuous hard 
work towards development and 
advancement”, adds Dhruv.

The eleven award winning products 
are-

1. Kari Kari– Transparent High barrier 
standup pouch with window- for 
Japanese premium snacks

2. Non-stop Crunchy Bytes- Paper 
fi nish pouch ( Paper feel and look)

3. Future Consumer’s Kosh Muesli- 
Standup pouch with Kanlock

4. PVR 4700 BC Popcorn- with unique 
random codes for Paytm cash

5. Daawat Royal Sharbati Att a 10 lbs 
– With anti-skid nanodots

6. Daawat Devaaya Basmati Rice 
10 Kg- Quad-Seal Pinch bott om 
pouches with reinforcement for 
D-cut handle

7. Daawat 5 Kg Everyday Basmati 
Rice- Quad-Se pinch bott om 
pouch

8. Lal Quilla Rice 6.25 kg Quad-Seal 
bag with easy portability

9. Nepal Gramodyog rice bag
10. Daawat Devaaya Att a with unique 

random codes for Paytm cash
11. Dabur Fem Hand Wash- standup 

pouch with Innovative Spout









Nihira Food Engineering LLP, based in 

Engineering hub of PUNE manufacturing of 

Packaging machineries for food Products, 

pharmaceutical and cosmetics, aim to provide 

localized solutions to Packaging Industries.

The newly developed Premade spouted Pouch 

filling and capping machines having various 

model like

1. Linear two head spout pouch servo filling and 

capping machine

2. Fully Automatic Servo type premade spouted 

pouch filling and capping machine.

Applications : Tomato ketchup, Mayonnaise, 

sauces, honey, chocolate, fruit Juices like Paper 

Boat, cooking oil, Lube oil etc.

PREMADE SPOUT POUCH 
FILLING AND CAPPING  
MACHINE : 

For  Further details contact : 

NIHIRA FOOD  ENGINEERING LLP
Plot no 185, sector no 07, PCNTDA,
BHOSARI, PUNE. 411026
Contact : 9767514222  
Email :  santoshkarale@yahoo.com
www.nihira.in







Confi guration at the 
push of a button:

new igus online tool 
creates shafts for Food 
& Packaging Industries 

in seconds

Designing the right shaft for 

an application is not easy 

without CAD software and 

in-depth technical knowledge. 

igus has now developed a 

new, free-of-charge and freely 

accessible online tool with 

the drylin shaft confi gurator. 

In just three steps, the user 

is given the opportunity 

to select the right shaft in 

the required length from 

seven materials, machine 

the main body and the 

machined ends with standard 

elements such as chamfers 

and grooves and order the 

confi guration. In addition, the 

user receives the STEP fi les 

of their confi guration as well 

as a dimension drawing for 

downloading, free of charge. 

Designing shafts without a CAD programme? igus is now making this 
possible with its new free online tool: the drylin shaft confi gurator. This 
expands the wide range of practical online services. In this way, the 

user gets to their desired product even faster, without any necessary technical 
knowledge or CAD software. In the new online confi gurator, the user can choose 
between seven different shaft materials with diameters from 6 to 50 millimetres 
and machine the main body and machined end as they like. Meanwhile, the user 
gets the price of their confi guration and can order it directly. Another advantage: 
igus provides the STEP fi le for the shaft and the technical dimension drawing as 
a PDF download. This allows the user to further design the application directly 
with the confi gured shaft.

Fast and simple confi guration in just three steps

In the fi rst step of the drylin shaft confi gurator, the user determines the diameter, 
the length and the number of required shafts. Then they can choose the right 
material with the ideal surface treatment. In addition to hard-coated aluminium 
shafts, hardened or chrome-plated steel shafts, several hardened stainless steel 
materials and VA shafts are also offered. Stainless steel shafts are very suitable 
for the food processing industry, while aluminium shafts are a lightweight and 
cost-effective alternative suitable for packaging Industry. In the second step, the 
user can machine the shaft body and optionally the machined ends, and add 
different machining stages as well as 14 standard elements such as bevels, holes, 
threads or grooves. An intelligent system gives the user maximum and minimum 
values which prevents faulty design. The clear surface of the tool, hints and tips 
make the confi guration of the shaft much easier for the user. In the last step, the 
customer gets an overview of the confi guration including the price as well as bulk 
pricing and the delivery time. Here they can order the shaft or request a quote, 
download the dimension drawing and the CAD data of the product. There is also a 
possibility to save the confi guration or to share it with colleagues via a link, which 
is very practical, especially when designing large projects. After receiving the 
order, it will be sent digitally to the factory, where the shaft will be manufactured 
by igus within 3-6 days and then shipped. 

iglidur plain bearings as long-lasting partners

But what would a shaft be without the appropriate plain bearing or linear plain 
bearing? The motion plastics specialist igus, has been developing plain bearings 
made of tribo-polymers for more than 35 years. With more than 50 different 
materials in different dimensions, igus offers the right plain bearing or the 
right linear plain bearing with iglidur sliding elements for every application 
and shaft. The special feature: all iglidur materials are made of lubrication-free 
and maintenance-free tribo-plastics. These are wear-resistant, lightweight, 
corrosion-free and withstand even extreme loads.

Find the drylin shaft confi gurator online here https://www.igus.eu/shaft-confi gurator.

Picture PM5019-1
Just design and order 
shafts in seconds with 
the new drylin shaft 
confi gurator from igus. 
(Source: igus GmbH)
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LAUNCH SUCCESS FOR
METTLER TOLEDO’S
INNOVATIVE GENERAL
PURPOSE X-RAY
SYSTEM

METTLER-TOLEDO’S NEW X34 X-RAY 
INSPECTION SYSTEM PROVIDES PRECISE, EASY-
TO-USE AND RELIABLE PRODUCT INSPECTION 
AT AN AFFORDABLE PRICE POINT, WITHOUT 
COMPROMISING ON PERFORMANCE.

One-year after its introduction, 
the X34 x-ray system has already 
established itself as the company’s 

most successful x-ray product launch. 
Created specifi cally for the packaged 
food industry, it is accessible for food 
manufacturers wanting a precise, easy-
to-use and reliable product inspection 
system, all for outstanding value. Yet the 
system does not compromise on its ability 
to detect and reject metal, glass, high-
density plastic, mineral stone and calcifi ed 
bone fragments. 

The combination of the X34’s precise 
0.4mm detector, powerful generator and 
advanced ContamPlusTM software means 
food manufacturers can detect hard-to-
fi nd physical contaminants, eliminating 
costly product recalls and protecting 
consumers and brand reputations.

The system’s easy-to-use interface and 
automated product set-up dramatically 
decreases the chance of human error 
and greatly reduces the number of false 

rejects, as the system is set up correctly 
fi rst time, every time. This makes for more 
effi  cient and profi table operations, while 
delivering excellent return on investment.

Mettler-Toledo is so confi dent with the 
reliability of the X34 that it has protected 
its most valuable part, off ering a 5-year 
warranty on its generator when a service 
care contract is purchased.

PRECISE X-RAY INSPECTION TO 
PROTECT BRANDS
“As food production and packaging 
methods increase in complexity, to 
meet consumer expectations, the risk of 
contamination from foreign bodies such 
as metal and glass has increased. These 
contamination incidents can lead to 
expensive product recalls.” says Mike Pipe, 
product inspection specialist for Mettler-
Toledo. 

“The X34 provides a combination of 
technologies which enable producers 
to detect smaller physical contaminants 

reliably at high-throughputs, ensuring 
product safety and delivering brand 
protection.”

“We have been delighted with the 
exceptional interest which we have seen 
from the market to this innovative, full-
featured and aff ordable system, with 
orders received from 28 countries in 6 
continents. It is clear that a diverse range 
of customers, large and small, recognise 
the value that the product brings.”

The X34 is a single lane x-ray system 
designed for the inspection of a wide 
range of small and medium-sized 
packaged products. One of its key features 
is a 100W ‘Optimum Power’ generator, 
which automatically maximizes detection 
sensitivity. This is complemented by an 
advanced 0.4mm detector for the accurate 
detection of very small contaminants. 
These technologies ensure that power 
and contrast levels are optimized for 
every product, resulting in enhanced 
detection performance. This means the 

MT10801 - Mettler-Toledo’s new X34 provides improved detection sensitivity combined 
with the latest automation software for error-free product inspection
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X34 does not always have to run at its full 
100W output to achieve the best results, 
delivering power savings to the end user.

The X34 comes with Mettler-Toledo’s 
ContamPlus inspection software. The 
specially developed algorithms further 
enhance detection capability, helping food 
manufacturers achieve a zero False Reject 
Rate (FRR). This is a crucial means of 
reducing product waste, ensuring product 
safety and boosting output. 

EASY-TO-USE SYSTEM TO MAXIMIZE 
UPTIME
The high-performance software also allows 
for automated product set-up without the 
need for manual adjustment from the 
operator, enabling quick and easy product 
changeovers. “Automated product set-up 
removes the possibility of operator error 
and makes the X34 easier to use,” says 
Mike Pipe. “New products only need to 
be passed once through the system for 
the power to be optimized and the fully 
intuitive software requires minimal passes 
to automatically set the contamination 
inspection tools. This reduces operator 
training, increases production uptime and 
ensures product safety.” The system is also 
optimized for easy cleaning and routine 
maintenance activities, [give specifi cs].  
The combination of lower FRR, reduced 
downtime for cleaning and set-up changes 
and intuitive controls to avoid mistakes 
and reduce training requirements are a 
winning combination: manufacturers can 
achieve higher production outputs without 
adding extra lines, boosting productivity 
and profi tability. Total Cost of Ownership 
is reduced and Overall Equipment 
Eff ectiveness scores are increased.

ELECTRONIC DATA COLLECTION
In addition, the X34 can be equipped with 
the ProdX advanced data management 
tool, which maximizes production 
effi  ciency and quality control. The ProdX 
software can store images of foreign 
body contamination, which can be viewed 
remotely, in full support of connectivity, 
traceability and compliance. 

The system also features a highly-
responsive capacitive touchscreen, allowing 
users to increase the viewing angle, while 
maintaining image consistency. 

The X34’s optimized detection and 
automated set-up compliments Mettler-
Toledo’s existing vertical x-ray range. Other 
systems include the compact, easy-to-use 
X33 for eff ective contamination detection 
with a low Total Cost of Ownership, 
and the highly confi gurable, advanced 
integrity inspection solution of the X36 for 
applications with multiple lanes. 

“As food trends change over time, it’s 
important that manufacturers choose 
product inspection equipment which is 
suited to the task at hand,” adds Mike 
Pipe. “With the introduction of the X34, 
Mettler-Toledo off ers food manufacturers 
and producers state-of-the-art, reliable 
contamination detection across a variety 
of applications.”

To fi nd more about why food 
manufacturers around the world are 
investing in the X34, click here: http://
www.mt.com/xray-packagedproducts

For more information about ensuring 
food safety through the prevention of 
physical contamination download Mettler-
Toledo’s latest white paper here: www.
mt.com/pi-contamination 

For more information about Mettler-
Toledo Product Inspection’s products 
and services for the food manufacturing 
industry follow us on Twitter (@
MettlerToledoPI) or LinkedIn or visit www.
mt.com/pi and YouTube.

ABOUT
METTLER TOLEDO
METTLER TOLEDO is a leading 
global supplier of precision 
instruments and services. The 
company has strong leadership 
positions in a wide variety of 
market sectors and holds global 
number-one market positions 
in many of them. Specifi cally, 
METTLER TOLEDO is the largest 
provider of weighing and analytical 
instruments for use in laboratory 
and in-line measurement in 
demanding production processes 
of industrial and food retailing 
applications.

The Product Inspection Division 
of METTLER TOLEDO is a 
leader in the fi eld of automated 
inspection technology. The 
Division incorporates the Safeline 
Metal Detection and X-ray 
Inspection, Garvens and Hi-Speed 
Checkweighing and the CI Vision 
and PCE Track & Trace brands. The 
solutions provided by the business 
increase process effi  ciency for 
manufacturers while supporting 
compliance with industry 
standards and regulations. Systems 
also deliver improved product 
quality which helps to protect 
the welfare of consumers and 
reputation of manufacturers.

For general information on Mettler-
Toledo Product Inspection,
visit: http://www.mt.com/pi

SIDDHARTH KACHROO, Business Manager
Product Inspection & Global Key Accounts
Mettler-Toledo India Pvt Ltd

For more Information
Write to us at sales.mtin@mt.com or 
Contact Us Toll-Free 1800 228884 /
1800 1028460 or Visit us at www.mt.com
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The most startling fi gures from 
the food industry are those 
that hint at the major fi nancial 

burden of product recalls. According 
to the Grocery Manufacturers 
Association (GMA) and the Food 
Marketing Institute (FMI), the 
estimated  average cost for a food 
recall is $10 million  — and that is 
only the direct costs to the company, 
such as the retrieval and disposal of 
the tainted product. Factoring in the 
indirect costs, such as lawsuits, sales 
losses and damaged reputation, drives 
that cost even higher. 

Food packaging is advancing in many 
ways, with its principle roles being to 
protect food products from outside 
infl uences and to provide consumers 
with ingredient and nutritional 
information — making it a critical 

REDUCING THE RISK OF RECALLS
With research showing that only 21 percent of all product recalls over the last decade were detected by the company themselves, it is more 
important than ever that food and beverage manufacturers review and prevent contamination and mislabeling. Here, Darcy Simonis, group 
vice president, food and beverage at ABB, explores the rise of recalls and what food companies can do to mitigate this alarming trend.

component in the overall safety 
process. However, with food supply 
chains spanning over large distances 
and through multiple intermediaries, 
contamination and mislabeling risks 
at the packaging stage are often 
overlooked and emphasis on food 
safety usually lies in the preparation 
of the food itself. 

In fact, researchers at  Queens 
University  conducted the fi rst-
ever analysis of all food recalls 
announced in the United Kingdom, 
the United States and Ireland 
over the last decade. The research 
identifi ed 2,439 product recalls and 
found that the biggest driver of food 
recalls resulted from operational 
mistakes, such as incorrect 
labelling and food corruption along 
the supply chain. 

The risk of recalls

While most food recalls are voluntary, 
it is usually in the best interest of a food 
facility to fully cooperate and initiate 
a recall when requested. Federal and 
legal agencies will take quicker and 
more decisive action when a product 
poses a signifi cant risk to human 
health if a manufacturer or distributor 
is unwilling to launch a voluntary 
recall, or if the agency decided that 
the company’s voluntary action is 
ineffective. 

In 2010,  multinational food 
manufacturing company, Kellogg’s, 
issued a voluntary recall of 28 
million cereal boxes because of an 
“uncharacteristic off-fl avour and 
smell” imparted to the food from the 
waxed inner packaging. Whilst the 
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company claimed that the chance of 
serious illness from the smell was low, 
the products could cause vomiting 
and  diarrhea  among sensitive 
consumers. 

In response to the consumers who 
brought this issue to light, Kellogg’s 
immediately isolated the wax 
material and destroyed it to eliminate 
the risk of it making its way back 
into the production line. Even though 
this was a voluntary recall with no 
serious illnesses reported, the brand’s 
reputation suffered, with reports 
showing that the company’s stock 
prices fell by 0.8 per cent. 

Food and drink processing corporation, 
Nestlé, had to mandatorily recall two 
million  liters  of baby milk in four 
European countries due to traces of 
IsopropylThioXantone (ITX) in its 
cartons. ITX was in the ink used to 
print the rolls of material before they 
were converted into the packaging. 
Once the inks were printed and UV-
cured onto the carton, the material 
was rolled up for transport to the 
assembly point. However, by rolling 
the material, the printed outside came 
into contact with what would be the 
inside of the carton, and traces of ITX 
were transferred. 

Although Nestlé attempted to calm 
consumer fears that their children 
were in danger of ingesting ITX, 
the nature of the product meant 
that this incident was particularly 
controversial. The recall cost the 
company around  €1.6 million ($1.75 
million) and damaged its reputation 
for baby products in the process.

Food fraud

Food fraud describes any product 
that is deliberately mislabeled, 
misrepresented, diluted or 
manipulated. Unsurprisingly, profi t is 
the main motivator behind this crime 
— with everyday products like honey, 

alcohol, milk and coffee  being  the 
most commonly counterfeited 
goods. Counterfeit beverages often 
contain cheap substitutes for alcohol, 
including dangerous chemicals used 
in cleaning fl uids and methanol, 
which is usually used in antifreeze. 

Advancements in the software are now 
enabling manufacturers to monitor 
supply chains digitally, allowing 
them to easily identify areas where 
traceability could be improved. Using 
intelligent supply chain software, 
such as  ABB’S Manufacturing 
Operations Management (MOM) 
software, a food manufacturer can 
view real-time production data 
from their suppliers. By adding the 
supplier’s data to their own, the 
manufacturer can easily identify if 
the wrong batch of ingredients has 
been dispatched before they are used 
in manufacturing. 

Food manufacturers must have faith 
in their own traceability efforts and 
reduce the likelihood of food fraud 
occurring. However, outside of the 
factory walls, manufacturers are 
required to hand this responsibility 
over to the wider supply chain.

To combat any weaknesses or 
risks of food fraud, manufacturers 
should only select suppliers that 
they trust will consistently adhere 
to traceability requirements. By 
identifying every commodity, 
manufacturers can map their 
material supply chain inputs across 
all their procurement categories, 
and, ideally, trace every single 
product back to its origin. 

Mislabeling

Properly declaring allergens in 
products is another crucial process to 
avert product recall. Once a company 
has identifi ed the potential allergens, 
and processed products according 
to its hazard analysis and critical 

control point (HACCP) system, it is 
responsible for ensuring the product 
is adequately packaged, labelled and 
stored. These procedures should 
include the accurate identifi cation of 
all potential allergens. 

Considering that someone goes to the 
hospital for a food allergy reaction 
every three minutes, it is troubling that 
undeclared allergens and ingredients 
are one of the main drivers behind 
product recalls.  The United States 
Department of Agriculture  (USDA) 
recently evaluated allergen-related 
recalls and found that they are usually 
caused by new food ingredients, new 
suppliers, the product in the wrong 
package or a misprinted food label. 

Mislabeling can be easily controlled 
by an effective quality assurance 
department — it is essential to control 
labels at all parts of the process. 
Another good way to safeguard 
against  mislabel  recalls is to use 
automated vision inspection systems 
for labelling operations. Vision 
inspection systems capture 100 per 
cent of the product defects they are 
programmed to detect, eliminating 
the potential of mislabeled products 
reaching the consumer.

The effects of recalls can be far-
reaching, affecting everything 
from consumer health to brand 
confi dence. With the increase in 
automation sophistication to boost 
productivity and profi t margins, 
it is becoming more achievable to 
have a clear, set process in place 
throughout the whole production 
cycle. 

However, even though manufacturers 
have manual and automated systems 
in place to check labelling and 
packaging, it isn’t 100 per cent fool-
proof. It is up to the manufacturer to 
make sure that their product is up to 
standard, to make a profi t and build 
reliable brands for customers. 
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Investing in growth
In the year 2001, MatBørsen moved 
to its current production site in 
Stokke. Since then, business has 
been on the rise. Turnover went 
from 20 million Norwegian Kroner 
in 2001 to approximately 650 million 
Norwegian Kroner in 2018. Last 
year alone, MatBørsen’s production 
volume grew by 35%. In 2012, 
NorgesGruppen ASA took over the 
company. Freddy André Henriksen: 
“This takeover gave us the muscles 
to grow. As a result, we have been 
able to invest around 130 million 
Norwegian Kroner in equipment, 
including the new line for our click-
on soup tray.” Nowadays, MatBørsen 
employs 230 people, but it still has 
the atmosphere of a family- owned 
company. In its central hall, the fi rst 
thing one notices is this slogan: 
Good taste and a simpler everyday 
life by being the best in what we 
do. It describes MatBørsen well: the 
company’s key success factor is 
producing homemade ready meals 
with high-quality ingredients. 
Henriksen: “We maintain our 
quality by appointing ‘chefs’ in the 
company. These are not real chefs, 
like in a restaurant, but they are 
our company’s ambassadors. Every 
batch we produce must be tasted by 
one of our 20 chefs, which is the best 
quality control we can have!”

MAT BØRSEN AND SEALPAC JOIN FORCES TO 
LAUNCH INNOVATIVE CLICK-ON SOUP TRAY 
AT RETAILER MENY IN NORWAY
Norwegian company MatBørsen AS (www.matborsen.no) was founded in 1994 by Freddy Henriksen and his two sons. Building on their 
previous success in meat products, they decided to switch to the growing segment of ready meals. Today, one of the sons, Dag Freddy 
Henriksen, is still running the company. Since 2012, his son Freddy André Henriksen, grandson to the founder of MatBørsen, holds the 
position of Controller, making him responsible for fi nance, purchasing and project management. As such, he is strongly involved in the 
company’s new investments. We talked to him about a click- on soup tray that was launched at Meny retail stores in 2017, for which 
MatBørsen invested in a line solution primarily based on SEALPAC equipment.

Continuous innovation
Next to the homemade products, 
MatBørsen differentiates itself by 
offering fl exibility. Henriksen: “We 
have batches of 100 kg, but also 
produce up to 15 tons of a single 
product. Therefore, our equipment 
must be able to handle a large 
variety of products with different 
outputs. This is unique for   a mid-
sized company like ours.” Another 
characteristic of MatBørsen is its 
high level of innovation. Henriksen: 
“We are constantly developing 
ready meal concepts. In 2017, we 
introduced 60 new products at 
retail in a period of just two months. 
By doing so, we want our retail 
customers to be able to distinguish 
themselves from other retailers.

Like we have done with the click-on 
soup tray that we are producing for 
Meny since 2017.”

First contact with SEALPAC
In 2009, MatBørsen purchased 
its fi rst SEALPAC traysealer after 
visiting the European Seafood 
Exposition in Brussels. They were 
looking for an effi cient line to 
produce their existing range of Fresk 
& Ferdig (Fresh & Ready) meals in 
two- and three-compartment trays. 
Henriksen: “We saw the A5 traysealer 
at the SEALPAC stand and were 
impressed by its fl exibility. Owing to 
the tooling quick exchange system, 
we would be able to produce various 
products in different tray formats on 
a single day with limited downtime.” 
Today, MatBørsen has four SEALPAC 
A5 traysealers, which  can be found 
in two different buildings on their 
premises. As such, Freddy André 
Henriksen visited SEALPAC’s 
traysealer production facility in 
Oldenburg, Germany, on several 
occasions: “For us, this production 
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site accurately represents SEALPAC’s 
image of supplying functional and 
reliable packaging machines at a 
consistent price.”

In Norway, for its traysealers, 
SEALPAC is represented by the 
company MPack AS, who have 
been a long-lasting partner of 
MatBørsen. Henriksen: “Saeming 
Myhre  at MPack has always been 
an important consultant for us. He is 
not just selling equipment, but also 
continuously suggesting innovative 
packaging systems. Furthermore, 
MPack’s service technicians 
ensure an excellent maintenance 
of the equipment and assist us in 
optimizing our line effi ciency. They 
do that in close cooperation with our 
own in-house service department.”

Click-on soup tray
MPack has a strong record in 
setting up full line solutions for its 
customers. This was proven in 2017 
when a completely new packaging 
line had to be designed for a click- 

on soup tray. The idea for this tray 
started in 2016 at the IFFA exhibition, 
the leading trade fair for the meat 
industry. In Frankfurt, MatBørsen 
encountered  Naber  Plastics,  a 
Dutch injection-moulding company. 
In presence of MPack, they started 
talking about a possible new 
solution for their existing ready-
to-eat soup concept. Until then, the 
soup was supplied in bulk to retail 
stores and served at request in 
individual portions to consumers. 
However, due to the limited shelf 
life, any remaining soup in the bulk 
packs had to be thrown away just 
three days after opening them. In 
addition, at that time MatBørsen was 
only able to package the soup after 
cooling it down for a while, normally 
one day after preparation. The result 
of visiting IFFA 2016: Naber Plastics 
started designing a two- part soup 
tray while SEALPAC worked on the 
sealing and lidding technology.

Henriksen: “SEALPAC, together with 
MPack, took up the challenge. During 
this project, our communication 
with them was direct and easy. As 
an example, we wanted the lid of the 
click-on tray not to be fully fi xated, 
as it would have to be opened again 
at retail. SEALPAC constructed the 
lidding system in such a way that 
the lid is clicked only partly without 

it coming off during transport or at 
retail.”

Perfectly synchronized
The new line starts with a SEALPAC 
AS- LS1200 denester that  carefully  
places the soup trays onto the in-
feed conveyor, after which they 
are transported to the Leonhardt 
fi lling system. This is done with 
SEALPAC’s unique Walking Beam 
system, which guarantees the 
most accurate positioning of the 
trays underneath the fi lling heads. 
Furthermore, after fi lling the trays 
with soup, the Walking Beam 
ensures immaculate transport of 
the liquid product without spilling 
over the edge. The trays are securely 
sealed on a SEALPAC A7 traysealer 
with 5-impression tooling and 
transported to the lidding section. 
Here, the fi rst SEALPAC DA-M770 
lidding system clicks an empty tray 
onto the sealed soup tray. Shortly 
after that, the second DA-770 lidding 
system places a snap-on lid onto 
the empty click-on tray. Finally, the 
trays go through x-ray inspection 
(Elprom), are labelled from below and 
above (ELS), and placed in cardboard 
boxes by robots.

With the new line, the soup is now 
prepared in a tumbler, pumped into 
a cooling system and packaged at 
4 to 6 degrees after approximately 
one hour. Furthermore, the soup is 
sealed under modifi ed atmosphere 
by adding CO2  and reducing the 
residual oxygen level to below 0.4%. 
As such, it now has a shelf life of up 
to 30 days.
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The story continuous at 
retail
The soup tray is available exclusively 
at the Meny supermarket chain in 
Norway, which has approximately 
200 stores in the country. At the 
supermarket counter, the consumer 
chooses a soup and asks for any 
fresh ingredients that are placed into 
the empty click- on tray. This tray 
with ingredients is then weighed, 
provided with the snap-on lid, clicked 
onto the soup tray and labelled with 
a price tag, so the consumer can pay 
at the cashier. At home, he or she 
removes the top fi lm of the soup tray 
by means of the easy-open peel tab, 
heats up the soup, adds the fresh 
ingredients and boils it for just three 
minutes. With this innovative soup 
tray, MatBørsen allows consumers 
in the Meny supermarkets to make 
an individual choice while offering 
a high-quality meal with optimal 
convenience.

Henriksen: “After introducing the 
new tray, our production volume for 
soups initially decreased, but this 
was the result of less food waste 
at retail compared to the previous 
bulk packs. Now, we are back at our 
normal volume and still growing. 
We are currently producing four 
different soups, where our best-

selling product is our delicious fi sh 
soup. We produce 50,000 trays of that 
soup per month.”

Paper-based trays that 
reduce plastic waste
Always searching for new ideas, 
MatBørsen also became interested 
in the Halopack concept for another 
of its ready meal lines. Halopack 
trays are based on cardboard, but 
have a plastic inner layer that can 
be separated from the cardboard 
for easy waste disposal. Henriksen: 
“This idea also started at the IFFA 
2016 exhibition, where we saw the 
Halopack trays in the supermarket 
section of the SEALPAC stand. 
We were immediately drawn to 
its exclusive image and branding 
opportunities by being able to print 
the cardboard all around. In fact, it 

was only later that we realized the 
plastic reduction compared to the 
tray we used before.

With the Halopack tray, we now 
save around 8 tons of plastic waste 
per year. Overall, by moving from 
cold to hot fi lling and by applying 
new packaging formats, we have 
been able to signifi cantly increase 
the shelf life of our products while 
reducing plastic waste by up to 120 
tons in 2018. Although we see the 
demand for plastic reduction picking 
up in Norway, we always have to 
consider shelf life before moving to 
new materials. Drinving from our 
facility in Stokke to the North of the 
country is similar to driving from 
Stokke to Rome! Therefore, we will 
always have to weigh the improved 
sustainability against shelf life and 
cost.”

Space for Improvement
When it comes to the company’s 
plans, Freddy André Henriksen is 
very clear: “With the current growth 
rate and the already limited space 
in our factory, we need to place a 
new building between the current 
production halls that connects both 
of them. By creating more space, it 
may also become possible to pre-
package the click-on tray with fresh 
ingredients here in the factory. In 
any case, we expect our company to 
show a steady growth in the coming 
years and may well need some more 
SEALPAC lines.” 
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SUCCESSFUL AUTOMATED SORTING AT

SWIZZLES CONFECTIONERY

Swizzels is one of the longest-
running sugarconfectionery 
factories in the world, having 

celebrated its 90th anniversary in 2018. 
They produce much-loved heritage 
brands, such as the iconic ‘Love Hearts’, 
as well as new innovations. The 
factory, based in Derbyshire, employs 
more than 500 people and covers 
over 20,000 square metres. In 2018, it 
produced 20,000 tonnes of Love Hearts, 
Refreshers, Drumstick Lollies, Double 
Lollies, Parma Violets, Rainbow Drops 
and Drumstick Squashies.

ONLY THE BEST 
CONFECTIONERY FOR THE 
CUSTOMER

Swizzels have chosen TOMRA’s Nimbus 
optical sorter to handle the delicate 
sorting operation of their ‘Drumstick 
Squashies’, whose growing popularity 
has led to a fast increase in demand: 
“We used manual labor to remove 
any imperfect sweets that may have 

Swizzels Matlow, a family business that produces sugar confectionery in the United Kingdom, has chosen TOMRA’s Nimbus optical sorter to 
automate the sorting process of its ‘Drumstick Squashies’ in order to meet fast-growing demand while ensuring the consistently excellent 
quality of the product.

been created during the process. Our 
desire to provide only product of the 
highest quality to our consumers drove 
us to seek an alternative solution to 
manual sorting in order to improve the 
effectiveness whilst also delivering 
cost benefi ts to the business,” explains 
Matt Whatcott, Business Unit Manager 
(Jellies) at Swizzels Matlow.

THE PROOF IS IN THE 
CONFECTIONERY 

Nicolas Stein, Director of Stein Solutions, 
TOMRA’s agent in the UK, knew that 
the Nimbus optical sorter would be the 
perfect solution for Swizzels: “We invited 
them to the TOMRA Demonstration 
Center in Belgium, so they could try the 
Nimbus on their product and see fi rst-
hand how effective and easy to use it 
is. The Nimbus is used for a variety of 
products, but Swizzels were one of the 
fi rst to test the machine in this specifi c 
application.”
The events proved him right: “The visit to 

the demo facility was highly benefi cial 
and allowed us to see the equipment 
running with our product and to witness 
the results fi rst- hand. We were able 
to make observations, ask questions 
and build a rapport with the team in 
Belgium. Having invested substantial 
effort in researching various alternative 
solutions, the demonstration provided 
us with confi dence that this was the 
best and most appropriate solution for 
our process and allowed us to make an 
informed decision on progressing to 
purchase.”

The machine was delivered very 
quickly and has been operating at the 
Swizzels’ facility for a year to their great 
satisfaction.

STATE-OF-THE-ART 
TECHNOLOGY FOR RELIABLE 
DETECTION

The Nimbus represents a new 
generation of sorting solutions that 
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separate products in free-fall. The product is fed onto a vibratory conveyor 
that spreads the ‘Drumstick Squashies’ evenly and in a single layer. It 
then goes into a free-fall and passes the scanning area, where several 
technologies are combined to detect different types of defects such as mis-
shaped sweets or multiple sweets joined together.

During the free-fall, the product is inspected with laser scanning technology 
to identify contaminated products or foreign objects that are not visible to 
the naked eye. Special high-resolution cameras developed by TOMRA sort 
the product based on color and outline. In addition, the Nimbus can separate 
the articles by biological characteristics. This combination of technologies 
perfectly addresses the challenge of reliably detecting imperfect products.

When a defect is detected, a powerful burst of air removes the imperfect 
product from the stream. It is then inspected a second time to make sure no 
good product is rejected.

Matt Whatcott explains: “Before using a TOMRA sorter, we used manual 
labor to remove any imperfect sweets that may have been created during 
the process. The task was challenging due to sweets passing by the manual 
inspection operators with one side face-down on a conveyor. This meant 
that it was not always possible for them  to identify a defect as the inspection 
only covered around 60% of the surface area of the sweets. The inspection 
task was also monotonous, meaning that focus could wane over time.

“TOMRA’s Nimbus has enabled us to establish a more automated production 
line with greater rigour around the quality inspection of our product. We 
have much higher confi dence in our ability to supply sweets that are only 
of the optimum standard to our consumers.”

FOCUS ON THE CUSTOMER’S SPECIFIC REQUIREMENTS

The Nimbus sorter  is  also  a  very  good  fi t with Swizzels’ space and 
operational requirements. “The footprint of the machine was also critical, 
since the space available in the factory was very limited, and the Nimbus 
is a very compact machine which can handle a high product throughput,” 
explains Nicolas Stein.

Another advantage of the machine is that it was especially designed 
and proven in dusty environments, making it particularly well suited for 
conditions at the Swizzels factory which can become dusty with the starch. 
It is also easy to maintain and operate, as the free-fall principle means there 
are no moving parts on the machine.

A SATISFIED CUSTOMER

Matt Whatcott concludes: “TOMRA’s Nimbus has enabled us to establish 
a more automated production line with greater rigour around the quality 
inspection of our product. We have much higher confi dence in our ability to 
supply sweets that are only of the optimum standard to our consumers. It 
has allowed us to achieve a more consistent, high quality product, develop 
our business and meet the demand of our consumers.” 
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