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Packaging Solutions for Present and Future

Packaging is made up of materials and accessories to help bring 
goods from here to there. This includes paper and cardboard 
packing, bottling and capping, labelling, marking and identifi cation 
technology, printing and fi nishing, but also palletizing, logistics and 
services. Food is packed to protect it, make it look attractive and 
stand-out on the shelf and to help it safely reach its fi nal destination 
before being consumed.

The paradigm shift in international food packaging is made up 
of greater sustainability, a growing e-commerce landscape, also 
in food and beverages, and increasing digitalisation. Automation 
is increasing everywhere. Food and beverage manufacturers are 
looking for guidance to clarify and raise awareness about legal 
and consumer developments in this sector especially. Some of 
the packaging equipment shows have an educational platform 
to underline this; the more local the event, the more specifi c the 
outreach to regulatory aspects.

There is a move away from plastic, back to paper, but even that is a 
simplistic viewpoint. Thirty years ago, people could be considered 
excused for thinking that they would not be affected by plastic. 
Nowadays it is clear that plastic is everywhere, from protecting 
the water we drink to the food we eat. By investing in recycling 
technologies at  full scale we can increase resource effi cieny and 
help to close the loop in the transition to a circular economy.

Of course reducing and saving resources can be achieved in 
many ways. One of these is the ‘No Waste‘ vision from an Austrian 
company. This is characterised on the one hand by the avoidance of 
product waste, packaging waste and operational waste and on the 
other hand the involvement of an entire company’s organisation 
from shop fl oor through so called GreenTeams to the managment 
and executive levels.

Sustainable and innovative solutions must cover the entire 
production line. Renewable resources really do make a difference. 
At the end of the day, it is a question of each of us applying a 
responsible attitude, both as a consumer and also as a manufacturer.

Sincerely

Here we are again with the November edition 
of Food Marketing and Technology Magazine, 
India.

In this edition, we start with  the Eat Right 
Campus: an article on the  initiative towards 
a healthier nation’. This initiative was started 
by Food Safety and Standards Authority of 
India ‘to raise awareness and to promote safe 
healthy and sustainable food in campuses’ as 
the article states. There have been instances 
of serving below standard food in college 
campuses but a guideline of this nature will 
certainly make food vendors pay attention to 
their processes.

Plant based protein has been evolving fast. 
We have an article on ‘heat stable plant-based 
salami’ which is of interest to companies 
engaged in alternative protein sources.

The author talks about mineral oil reside in 
coconut oil in  the ‘High Purity Coconut Oil’ 
piece. He describes the processes followed to 
obtain pure coconut oil free of contamination.

We have an interesting article on insoluble 
fi bres written by Mohini Nitturkar. It is on the 
consumption of this fi bre in India; challenges 
and opportunities.

Millet has seen a revival in recent years. At 
the initiative of Prime Minister Shri Narendra 
Modi, the United Nations declared 2023 as the 
International Year of Millet. The government 
is rolling out a number of programmes to 
boost millet and other nutri-cereals. Millet is 
forgotten gold which has  an abundance of 
nutrient value. 

Do read an article on ‘Brown Top Millet’.

Happy reading!
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Bikaji Foods International 
Limited is the third largest 
ethnic snacks company in 

India with an international footprint, 
selling Indian snacks and sweets, 
and the second fastest growing 
company in the Indian organised 
snacks market has fi xed the price 
band at ₹285 to ₹300 per Equity 
Share for its maiden public offer. 
The initial public offering (“IPO” or 
“Offer”) of the Company will open 
on Thursday, November 03, 2022, for 
subscription and closes on Monday, 
November 07, 2022. Investors can bid 
for a minimum of 50 Equity Shares 
and in multiples of 50 Equity Shares 
thereafter.

The issue with a face value of Re 1 per 
equity share is an entirely an offer 
for sale (OFS) up to 29,373,984 by 
existing shareholders and promoter 
group entities.

The Uttar Pradesh Government 
will host a three-day event 
focusing on food processing 

industries starting from November 
2. Called the “Agro Based MSME 
Udyami Mahasammelan”, the event 
will be organised to promote setting 
up of food processing industries in 
MSME Sector in the largest state in 
India.

According to the Department of 
Horticulture UP Government, the 
focus would be on start-ups and 
prospective entrepreneurs who 

Bikaji Foods International Limited Initial Public 
Off ering to open on November 03, 2022, sets price 
band at ₹285 to ₹300 per Equity Share

UP to Host Event Promoting setting Up of Food 
Processing Industries

Mr. Shiv Ratan Agarwal launched 
the Bikaji brand in 1993 and has 
established market leadership and 
reach in the ethnic snacks market 
in Rajasthan, Assam, and Bihar. 
Bikaji has gradually expanded 
its footprint across India, with 
operations in 23 states and four 
union territories as of June 30, 2022 
and also exporting its products 
to 21 international countries, 
including North America, Europe, 

the Middle East, Africa, and Asia 
Pacific, accounting for 3.20 percent 
of its food product sales.

Bikaji today stands to be the largest 
producer of Bikaneri bhujia with 
annual production of 29,380 tonnes, 
and the second largest manufacturer 
of handmade papad with an annual 
production capacity of 9,000 tonnes 
in Fiscal 2022 as mentioned in the 
F&S report quoted in its RHP. 

News

(L-R) Mr. Shiv Ratan Agarwal, Chairman with Mr. Deepak Agarwal, MD of Bikaji Foods International.

want to set up food processing 
industries in UP along with existing 
entrepreneurs engaged in agro 
based food processing industries / 
business mainly in MSME Sector 
who want to diversify and expand.

The UP Government is expecting 
participation of around 100 exhibitors 
and 1,500 representatives from the 
food processing sectors including 
research bodies like CFTRI Mysore.

The event, according to the 
offi cials, will also act as a platform 

for disseminating information 
regarding various schemes being 
run by the Government including 
those related to fi nancing of projects.

The UP Government has stated that 
the food processing industry would 
have a signifi cant role in taking the 
state’s economy to one trillion US 
dollar level. At present UP’s economy 
was 250 billion US dollar which 
included contributions of Rs 4.5 lakh 
crore from the agriculture sector 
and Rs 50,000 crore from the food 
processing industry.
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News

The Ministry of Food Processing 
Industries (MoFPI) has 
accorded approvals to various 

companies under Production Linked 
Incentive Scheme for Millet Based 
Products (PLISMBP) and Production 
Linked Incentive Scheme for Food 
Processing Industries (PLISFPI) for 
“Organic Products”.

A total of 33 companies were given 
approval including eight large 
entities, 22 MSMEs and 3 organic 
product manufacturers.

The large entities include Nestle 
India Ltd, Tata Consumer Products 
Ltd, ITC Ltd, Hindustan Unilever 
Ltd, Marico Ltd, Mrs Bector’s Food 
Speciality Ltd, Ravi Food Pvt Ltd and 
SWG Industries Ltd.

MoFPI had invited Expression of 
Interest (EoI)/ Proposals in June 
this year for availing sales based 
incentives under Production Linked 
Incentive Scheme for Millet Based 
Products from Large Entities and 
MSMEs.

Applications were also invited for 
availing sales based incentives for 
organic products under Production 
Linked Incentive Scheme for Food 
Processing Industries from SME 
categories of applicants.

The three organic manufacturers 
include Elite Green Pvt Ltd, LRM 

MoFPI Accords Approval to 33 cos 
Under PLI Schemes

Spices Pvt Ltd and NB Laboratories 
Pvt Ltd.

The Government of India has 
approved the PLI scheme for Food 
Processing for implementation 
for the year 2021-22 to 2026-27 
with a corpus of Rs 10,900 crore. 
The objective of the scheme was 
to support creation of global food 
manufacturing champions, and 
support Indian brands of value-added 
food products in the international 
markets.

Also, earlier this year MoFPI has 
issued specifi cations of millet 
content in the millet-based ready to 
cook/ ready to eat products under 
the Production Linked Incentives 
Scheme for Food Processing 
Industry. Millet products were 
divided into three categories.

The products include breakfast 
cereals having fi nger, pearl, foxtail, 
little, kodo, barnyard and sorghum 
millets, wherein the minimum 
incorporation level with individual 
millet was fi xed at 25%, the second 
category includes pasta, noodles, 
spaghetti having fi nger, pearl, foxtail, 
little, kodo, and sorghum millet, 
wherein the minimum incorporation 
level with individual millets is fi xed 
at 10% and other ready to cook/ 
eat products with 20% minimum 
incorporation level of individual 
millet.

Gourmet coffee brand 
Coffeeza, which is the leading 
brand of coffee capsules and 

machines in India had switched 
from plastic to recyclable aluminium 
coffee capsules (compatible with 
Nespresso original line machines), 
earlier this year, after setting up their 
own manufacturing facility. The 
Aluminium capsule range included 
their most loved blends Classico, 
Cremoso, Intenso and Forte which 
are crafted using premium grade 
Indian coffee. During this festive 
season, the brand launched more 
impressive products.

With the ultimate goal of 
introducing indulgent coffee blends 
that make break-time special, this 
brand is just getting warmed up. 
They recently launched 3 exciting 
flavoured coffee capsules: Vanilla, 
Caramel and Hazelnut. Their 
signature medium roasted Arabica 
coffee is beautifully paired with 
these popular flavours to create the 
most exquisite blends.

The brand has also added a very 
premium South-Indian speciality 
coffee called Mysore Nuggets to 
their range. Only 2% of AAA graded 
Indian Arabica beans have the size 
and fl awless symmetrical shape of 
Mysore Nuggets, making this blend 
extremely special. All these capsule 
blends will soon be available in their 
ground coffee format as well, and will 
be available in different grind sizes to 
suit a variety of brewing equipment.

Coff eeza launches 
fl avoured & 
South-Indian 
Coff ee capsule 
blends along with 
a limited-edition 
coff ee machine





News

Korea-headquartered pizza 
brand GOPIZZA has raised 
INR 200 cr. (30 Billion Korean 

Won) in a Series C funding round co-
led by GS Ventures, CJ Investment, 
Mirae Asset Securities, NCORE Ven-
tures, Woori Bank, Capstone Part-
ners, Big Basin Capital, DS Asset 
Management, and Pureun Invest-
ment. The fresh capital will be uti-
lized for aggressive expansion plans 
in the country, backed by new-age 
robotic and AI technologies.

GOPIZZA is known for its one-person, 
oval-shaped, fi re-baked pizza with 
quick serving speed and affordable 
price. With 160 outlets across South 
Korea, Singapore, Indonesia, India, 
and Hongkong. In India, the brand 
has 15 outlets and opening its fi rst 

GOPIZZA Raises 25 Million USD/ Rs 200 Cr. Series C 
Funding to Fuel Expansion Plans in India

store in Hyderabad next month. The 
brand aims to reach 25 outlets by 
the end of 2022 and more than 100 
stores by 2023. The single-serving 
pizza brand will also introduce its 
patented in-house technology – The 
GOVEN, an automatic pizza oven, the 
‘GOBOT’ a cooperative robot, and the 
‘AI Smart Topping Table’ to ensure 
timely, standardized quality and 
service to customers at all outlets.

Buoyed by the infl ow of new capital, 
Mahesh Reddy, CEO, of GOPIZZA 
India, says “The funding raised will 
allow us to massively scale our 
operations across the country and 
further cement our position in the 
Indian market in an aim to become 
the pan-India market leader in the 
segment..”

Jae Won Lim, Founder, and CEO of 
GOPIZZA, says, “Owing to our great 
performance in the last few years, 
we are delighted to announce a big 
round of funding”

GOPIZZA’s fi rst outlet in the country 
opened in Bangalore in 2019 offering 
one-person pizzas of superior quality 
at competitive prices. The brand has 
previously raised 20 million USD in 
funding from Woori Bank, Capstone 
Partners, Big Basin Capital, DS Asset 
Management, and DSC Investment.

The Korean brand, with its unique 
take on pizza, now aims to make 
people consider it a single-serving 
dish, with a goal to expand to more 
than 300 locations in the next 2 years 
making it a truly global pizza chain.
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Food Safety

It has been rightly said, “If it is 
not safe…it is not food; if it is not 
healthy...it is not food; and if it 

is not good for the environment...
it is not food.” The Food Safety 
and Standards Authority of India 
initiated ‘Eat Right Campus’ with an 
aim  to promote safe, healthy and 
sustainable food in campuses such as 
police stations,  schools, universities, 
colleges, workplaces, hospitals, tea 
estates etc. across the country. It is 
based on a rating mechanism with 
a set of well-defi ned benchmarks 
on food safety and hygiene, food 
waste management, healthy diet, 
promotion of local seasonal food and 
awareness among citizens.

The objective behind this initiative 
is to improve the health of people  
and promote social and economic 
development of the nation.

In today’s fast-paced life, a large 
number of working professionals and 
students are spending the majority 
of their time at the workplace or 
college campus. In such a scenario 
it becomes indispensable to eat 

healthy and safe food to stave off 
a plethora of food borne diseases, 
defi ciencies of micronutrients like 
vitamins and minerals and non-
communicable diseases (NCDs) like 
hypertension, diabetes and heart 
related diseases.

FSSAI from being a “regulator and 
enforcer” has also become the “chief 
convenor and enabler” of change 
with time.

‘Sehatmand Delhi’ is an initiative 
of the Department of Food Safety, 
Govt. of NCT of Delhi with a notion 
to identify premises that can be 
recognised as ‘Eat Right Campus’. 
The New Delhi district took up this 
initiative to focus on the health of its 
personnel across canteens, kitchens 
and mess in the district. The 
programme included a preliminary 
audit of the campus, identifying the 
gaps and rectifying them through 
capacity building, training and 
sensitisation, creation of standard 
operating procedures, followed 
by fi nal the audit by third party 
agencies. Successful completion of 
these activities led to the recognition 
of the campus as Eat Right Campus.

Remarkably, a training and 
infrastructural development drive 
was also carried out across police 
stations in different regions of 
Delhi which are as follows; Police 
Station Mohan Garden, DCP Offi ce 
District Dwarka Sec 19, Police Station 
Jaffarpur, Police Station Sangam 
Vihar, Police Station Uttam Nagar, 
Police Station Najafgarh, Khajuri 
Khas, Anand Vihar, Madhu Vihar, 
Kalyan Puri, Shakar Pur, Seemapuri, 
Shahdara, Krishna Nagar, Geeta 
Colony, Gandhinagar, GTB Enclave, 
Palam village, Sagarpur, Delhi Police 
Mess, Kapashera, Delhi Police Mess 
Cantonment Delhi, Mess Police 
Station RK Puram, and Sarojni 
Nagar, New Police Line, Kingsway 
Camp, Model Town, Police Station 
Samaypur Badli, New Police Line, 
Kingsway Camp, GTB Nagar, DCP 
Offi ce Seelampur, Police Station 
Bhajanpura and Vasant Kunj. 

‘Eat Right Campus’ under the 
aegis of FSSAI’s Eat Right India 
aims to transform India’s food 
safety and nutrition environment 
through a judicious amalgamation 
of regulatory, capacity building, 
collaborative and empowerment 

By Dr Saurabh Arora*

Eat Right Campus; an Initiative Towards a 
Healthier Nation
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Food Safety

approaches, thereby protecting 
and advancing public health and 
ameliorate  the quality of life across 
all walks of life.

The campuses are evaluated and 
certifi ed as ‘Eat Right Campus 
based on the benchmarks created 
on four different parameters. These 
parameters include food safety 
measures, steps to ensure provision 
of healthy and environmentally 
sustainable food and building 
awareness among the individuals 
in the campus to make the right 
food choices. A detailed checklist 
has been created based on these 
parameters, outlining the best 
practices to be followed by the 
campus.

A vital step of this process 
includes training of Food Safety 
Supervisors and food handlers in 
the campus through FSSAI’s Food 
Safety Training and Certifi cation 
(FoSTaC) Programme. Once these 
improvements are made, the campus 
undergoes a third-party audit by the 
same FSSAI-empaneled agency and 
is given a rating on a fi ve-star scale. 
If a campus scores three or more 

* A prolifi c inventor, pharmacist, scientist, 
technophile, and visionary entrepreneur. 
He has been leading the contract, testing, 
certifi cation, and research business at 
Arbro and Auriga since 2005 with labs in 
seven locations. Invented, patented, and 
commercialized SNEC 30, a scientifi cally 
advanced curcumin supplement; Founder 
of Food Safety Helpline; Founder and 
Mentor of Lab-Training.com

stars, it is certifi ed as an ‘Eat Right 
Campus’. 

WHAT WE OFFER
Auriga Research (Certifi cation 
Division) provides auditing services, 

as well as food testing to cater to 
multifarious needs and requirements  
of Food Business Operators and 
those involved in food business. We 
are also FoSTaC training partners 
with FSSAI and provide Food 
Safety Training Programmes. We 
also ensure that your food product 
fulfi ls all the regulatory compliance 
and remains fi t for consumption 
too. Our team has worked with the 
food and hospitality industry for 
more than a decade, helping you 
implement the best food safety 
practices by regularly testing your 
products, ingredients and facilities 
to ensure compliance with global 
food safety standards. We provide 
food sample testing services in 
temples (BHOG) , police stations, and 
various institutions. Our food testing 
laboratories in pan India locations 
test for processed food, beverages, 
food additives, agricultural products, 
food packaging, marine and meat 

products, fruits and vegetables. We 
ensure that the food product is free 
from any physical, chemical and 
biological hazards or contaminants, 
such as metals, additives, pesticides, 
preservatives, cleaning agents, 
salmonella, e-coli bacteria, etc. 

To avail our services contact us at;
SPoC +91-8588851888
Email : fsa@aurigaresearch.com , 
arbrolab@arbropharma.com 
Website: https://aurigaresearch.com/
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Perhaps it’s the German 
tradition of mostly eating 
cold dinners: topping slices of 

bread with a selection of delicacies 
from the cheese and deli meat 
counters was the motivation for 
the Loryma R&D team’s latest 
innovation, which was also inspired 
by Italian specialties. The global 
market for meat alternatives being 
valued at USD 5.4 billion (2021) and 
forecast to grow by a CAGR of 11 per 
cent until 2029 (1) was a motivating 
factor, too.

The team developed a range of 
different wheat-based binders to 
suit the peculiarities of various types 
of sausage, particularly salami. 
Many plant-based salamis, whether 

as a sliced product or whole, have 
a mouthfeel very reminiscent of 
mortadella and are soft and elastic 
in texture. “But that’s not how salami 
actually feels, right? Plus, they’re 
not made to be eaten hot, which is 
a shame when you’re craving vegan 
pepperoni pizza,” observes Loryma’s 
Head of Product Development, 
Norbert Klein.

SUPERIOR PLANT-BASED SALAMI 
Wheat is not necessarily the fi rst raw 
material that comes to mind when 
one thinks of meat alternatives. 
Yet it’s an outstanding ingredient 
as a result of its technological 
advantages and sustainability 
credentials. Wheat scores highly 
thanks to its multifunctionality, 

meaning almost 99 per cent of 
each grain can be used through the 
production of co-products, ensuring 
a resource-saving approach to the 
environment. Loryma processes 
only European wheat, which 
minimizes both transport emissions 
and the risk of supply bottlenecks. 
From a technological perspective, 
functional ingredients from wheat 
can be used in the production of 
food, especially meat alternatives, 
to optimize texture and nutritional 
value, while being sensorially 
neutral.

Combining wheat ingredients like 
texturates and binders is a powerful 
fusion. Norbert Klein and his team 
are constantly developing new 

Ingredients

Challenge Accepted:  
Heat Stable Plant-Based Salami
The news that plant-based diets are growing in popularity is no great surprise. The appetite for 
alternatives free from animal products began years ago with substitutes for nuggets and patties. However, 
mimicking the fi rm and rough texture of an Italian salami, for example, presents manufacturers with a 
major technological challenge. Fed up with plant-based salami that tastes and feels like dark-colored 
mortadella, German wheat ingredient specialist Loryma has now developed concepts using special 
binding agents, texturates and starter cultures to make salami that tastes great not only on bread but 
also pizza and other hot food.
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con-cepts in this context – and, in 
some cases, also new functional 
blends if necessary. “A completely 
new approach on the ingredient 
side was needed for our plant-based 
beef jerky,” he says. “The wheat-
based binder we developed for this 
project is also perfect for use in a 
heat stable salami.” It ensures heat 
stability and an authentic, slightly 
brittle texture. Starch-based binders 
are not suitable here as they are 
not particularly temperature stable. 
For the wheat salami, the binder 
partners with Lory® Tex Fibres – 
elongated textured wheat proteins 
with a fi brous, meat-like texture. The 
amount of water added to the dry 
texturates for swelling determines 
the anticipated fi rmness.

CREATE DISTINCTIVE 
PROPERTIES. 
The solution to the challenge of 
mimicking the rough, fi brous, almost 
crumbly salami texture lies mainly 
in the production process. “There 
are two options. One is quick while 
the other needs more time and 
effort, but pays off in terms of taste 
and properties,” Klein explains. The 
simple way is to add edible acids 
like coated citric acid, for example, 
and cook the salami. The more 
elaborate alternative is to ferment 
with microorganisms and let the 
sausage mature before cooking, just 
like a meat salami. “It does not work 
with every culture and pH value, but 
some conventional starter cultures 
from the meat industry work well. In 
my opinion, if you want an authentic 
salami texture, fermenting is the 
way to go,” adds Klein.

To further reinforce the overall 
impression of a visually and 
sensorially authentic product, a 
slightly creamy fat substitute can be 
added, regardless of the subsequent 
consumption temperature. It is 
based on Lory® Stab, a combination 
of wheat gluten, wheat starches 
and gelling agents. The “fat” pieces 

are comparable to those of real 
salami, both visually and in terms 
of consistency. They do not melt 
in heat, which means the salami 
alternative can be seared without 
loss of quality.

The nutritional values of plant-
based sausages are sometimes 
heavily criticized because many 
products cannot compete with 
their meaty counterparts. However, 
wheat-based salami, produced 
according to Loryma’s application 
recommendation, can contain at least 
as much protein as a conventional 
one made from beef, thanks to soluble 
wheat protein broken down by 
enzymatic hydrolysis. 

NO LIMITS IN TASTE AND 
POSSIBILITIES 
With nutritional values in mind, 
the product development team has 
also optimized its plant-based cold 
cut concept which is, with slight 
modifi cation, the basis for a vegetable 
mortadella alternative and related 
varieties such as baloney. With the 
aim of achieving a texture that is 
elastic with light resistance, just like 
the original, two different binders 
from the Lory® Bind range are used. 
These contain wheat starches and 
hydrocolloids. Many vegan products 
on the market contain just 2.5-4 per 
cent protein, while meat products 
usually contain about 12 per cent 
animal protein. Klein explains: “By 

adding hydrolyzed wheat protein, 
our mortadella alternative can not 
only match the protein content of 
traditional mortadella, but also has 
about 5 percentage points less fat.”

EXPLOITING THE POTENTIAL OF 
WHEAT 
Loryma have a number of binders 
in their portfolio, but the team can 
create additional adaptations for 
specifi c customer projects. Efforts 
are being  made to explore synergies 
too – for example, the plant-based 
concept for a vegan chicken breast 
is based on the same binder as that 
used in beef jerky and the salami. Of 
course, just like vegan mortadella, 
for which a clean label binder can 
also be used, products can be further 
processed, for example, for use in 
delicatessen salads.

As all wheat ingredients are fl avor-
neutral and odorless, they are 
the perfect carriers for individual 
fl avoring. “We work in cooperation 
with an aroma  producer and suggest 
fl avorings for various concepts. 
But, of course, every producer can 
realize his own ideas and is invited 
to vary the recipe and preparation 
in any way,” says Klein. “That’s what 
I fi nd so exciting  about wheat. 
Although it’s a familiar and trusted 
ingredient, it has so much potential. 
As a sustainable, plant-based raw 
material, it is perfect for optimizing 
contemporary food concepts.”
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Ingredients

All-rounder coconut oil can be 
used both in the kitchen and 
the bathroom — for baking, 

cooking and body care. Although 
coconut oil is now widely used, 
sourcing remains a challenge for 
the industry. Why? “Cultivation and 
transport are always associated with 
risks for oils and fats,” explains Michel 
Burla, CEO of Nutriswiss. “However, 
a controlled supply chain is even 
more important for coconut oil than 
other similar ingredients. Handling 
the product during transportation 
typically represents a major risk 
factor; the social conditions of the 
producers in the countries of origin 
are also a key issue. Therefore, we 

have installed mechanisms that 
guarantee the high quality of the raw 
material.”

QUALITY CONTROL: DECREASING 
THE RISK OF CONTAMINATION
Crude oils such as coconut quickly 
absorb contaminants from the 
environment. Aggravating factors 
can be a lack of expertise and limited 
economic and technical possibilities 
for coconut farmers: if the cobra (the 
fruit fl esh) is dried in the traditional 
way over an open fi re, contaminants 
from the smoke can get into the 
fi nal foodstuff. Burla notes: “In the 
EU and Switzerland, a maximum 
limit for the sum of four heavy 

polycyclic hydrocarbons (PAHs) of 
10 ppb applies to coconut oil; owing 
to the hazard potential of benzo(a)
pyrene, only a maximum of 2 ppb 
is permitted.” In addition, mineral 
oil residues can also originate from 
exhaust gases, technical oils or the 
additives needed to operate the 
machinery during pre-processing on 
the plantations and in the production 
facilities.

In terms of transportation, the longer 
the route, the more numerous the 
intermediaries and stations and, 
therefore, a greater risk of contam- 
ination. Open loading operations  
and contact with pipes, ambient air 
and other goods in transit can cause 
contaminants to accumulate in the 
raw material. Contact with oxygen 
causes the oil to oxidize and become 
rancid. In conventional logistics 
chains, every kilo of crude oil is 
reloaded or pumped up to six times 
during transport. To make matters 
worse, only the last three shipments 
are documented in maritime 
transport. In this way, it remains 
unclear whether a previous cargo 
contained diesel oil, for example. 
The composition of the cargo and 
the hygienic purity of the containers 
cannot then be guaranteed. As a 
specialist in the processing of oils 
and fats, Swiss company Nutriswiss 
relies on procedures that ensure 
the delivery of the highest quality 
products, even if the oils are very 
sensitive.

High-Purity Coconut Oil
Ensuring quality from the plantation to the end product 

Currently, coconut oil is experiencing a revival and there’s no question 
that it’s more popular than ever. However, a report by the magazine 
Ökotest, a German consumer magazine published since 1985, shows 
that even certifi ed organic coconut oils can contain mineral oil 
residues. The reason for this is that the chemical structure of the raw 
material can sometimes accumulate MOSH/MOAH. To ensure the 
production of high-purity products, oil refi nery expert Nutriswiss 
relies on controlled supply chain management. Michel Burla, CEO of Nutriswiss



MAINTAINING A SECURE SUPPLY CHAIN 
The key to high-quality crude oils is raw material 
sourcing. In this regard, the Swiss refi nery 
follows an individual and very elaborate path 
that prioritizes quality, sustainability and social 
standards. The coconut oil is sourced from 
long-standing contractual part-ners, mainly 
from countries in the west and southeast of 
the African continent. In-house standards 
and controls are a prerequisite. “Only close 
cooperation and knowledge of local conditions 
provide a suitable basis for safeguarding and 
improving the quality of coconut oil,” explains 
Burla.

The collaboration makes it possible to infl uence 
the raw material´s properties, quality and, 
sometimes, even the harvest dates. The raw 
material is loaded into refi nery-owned food-
grade ISO containers, the purity of which is 
controlled by Nutriswiss. The loaded containers 
are sealed, tracked during transport and only 
opened again at the Swiss plant. This prevents 
contact with oxygen and foreign matter. This 
procedure almost completely rules out any risk 
of contamination from the country of origin 
to the processing plant. The raw materials 
are sampled as soon as they are fi lled into the 
containers and then examined in the Swiss 
quality laboratory.

RESPONSIBILITY AND SUSTAINABILITY 
Nutriswiss works closely with non-profi t 
organizations and funds activities aimed at 
economic improvements for regional partners. 
This includes visiting the contract partners on 
site and confi rming compliance with standards. 
“Many small farmers and their families earn 
a large part of their livelihood from the sale 
of coconut oil. We therefore see it as our 
responsibility to continuously improve the 
situation on site,” says Burla. The cooperation 
with the plantation operators is designed for the 
long-term. Only in this way can improvements 
be developed, tested and established during 
several harvest cycles. Nutriswiss is happy 
to share its knowledge about possible 
contamination: “In the long run, the growers 
benefi t from long-lasting coconut palms and 
high-quality yields, which is our common goal,” 
says Burla. Representatives from the refi nery 
check and document processes on site and 
ensure that the coconut oil meets the highest 
standards of quality.
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Manufacturers and processors 
of vegetable oils are faced with 
increasingly strict limits. These 
regulations are an expression of a 
political and social system that’s 
striving for the highest levels of 
food safety. “Sensitive oils, such 
as coconut oil, comprise part of 
the daily business of many food 
manufacturers and also for us. 
Whether for infant food or other 
applications, we always put a great 
emphasis on the highest quality and 
a balanced recipe,” notes Burla.

PURIFICATION FOR HIGHEST 
QUALITY 
Once at the plant, the company’s 
own quality laboratory not only 
provides a detailed review of the 
extent of possible contamination, 
but is also responsible for checking 
the fi nishing process: a compre-
hensive fat index profi le is created 
for each product before, during and 
after processing. Burla comments: 
“The degree of pre-contamination 
of the raw material varies greatly, 

which is why our processes are 
as fl exible as possible. This allows 
us to get the best out of every raw 
material in terms of the analytical  
and sensory properties that match 
the fi nal product we are aiming 
for.”  Nevertheless, it’s clear that 
the material that leaves the 
Nutriswiss plant is signifi cantly 
less contaminated than the goods 
provided: “The detected values of 
MOSH/MOAH are much lower, as 
are the pesticide residues; these are 
remarkable effects,” Burla confi rms. 

The raw material is then alkaline 
neutralized, bleached, fi ltered and 
fi nally deodorized. Unlike traditional 
vegetable oil refi ning, Nutriswiss 
does not require the time- and 
temperature-intensive processes 
for the removal of pesticides 
and mineral oil residues (MOSH/
MOAH). Instead, the com-pany 
relies on physical treatment using 
modern distillation technology 
followed by mild deodorization. In 
this way, the formation of process 

contaminants is minimized, while 
pesticides, MOSH/MOAH, polycyclic 
hydrocarbons (PAH) and plasticizers 
such as DEHP are signifi cantly 
reduced. At the same time, valuable 
ingredients are protected and yield 
losses are minimized. 

Nutriswiss supports customers 
from initial idea to market maturity 
and offers pilot-scale modifi cation 
trials. A large part of the Nutriswiss 
portfolio comprises special products 
that are developed and tested to meet 
customers’ specifi c requirements. 
How exactly the profi le of an oil is 
modifi ed or whether a special blend 
is developed depends strongly on 
the respective application. At the 
end, customers receive a protocol 
that precisely documents the quality 
differences between the input 
values and those of the fi nal product. 
Nutriswiss successfully masters the 
balancing act between moderate 
process parameters and effective 
purifi cation based on many years 
of expertise with sensitive special 
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oils. Diligence, monitoring in the 
company’s own laboratory and the 
innovative combination of technical 
processes ensure that the refi ned 
product always shows measured 
values that are close to the detection 
limit(s).

ONE PRODUCT, MANY 
APPLICATIONS 
Depending on the room temperature, 
coconut oil can be solid (below 25 
°C) or creamy or liquid (above 25 °C). 
Owing to its high content of saturated 
fatty acids, it’s very heat-stable and 
ideal for baking, cooking and deep 
frying. However, it’s also often used 
as an alternative to palm oil as it has 
similar technological properties. In 
the development of palm-free fi lling 
fats, couvertures and glaze masses 
for the chocolate and confectionery 
industry, coconut oil serves as a 
structuring base and also produces 
a cooling effect in the mouth. It 

gives vegan alternative products 
such as vegetable cream cheese the 
necessary fi rmness and ensures a 
pleasant melting sensation. Coconut 
oil is also used in cosmetics such as 
body or haircare products.

SWISS EXPERTISE, GLOBAL REACH 
Nutriswiss AG specializes in the 
refi ning of high-quality, tailor-made 
edible fats and is the Swiss leader 
in special and organic products. 
For national and international 
food manufacturers, the catering, 
cosmetic and pharmaceutical 
industries, as well as artisan bakers, 
crude oils from all over the world 
are neutralized, bleached, modifi ed 
by fractionation, transesterifi cation 
or hydrogenation, mixed and 
deodorized. 

Burla concludes: “It’s important to 
remove impurities and residues 
from oils, to optimize their 

properties and to  source the raw 
materials sustainably. At the same 
time, both consumer demand and 
legal requirements must be met. 
We take our responsibilities very 
seriously; what leaves our plant 
is a perfectly safe food.” At its 
headquarters in Lyss in the canton 
of Berne in Switzerland, a total of 90 
employees produce around 55,000 
tonnes of high-purity edible oils 
and fats annually, 95% of which are 
of vegetable origin. Manufacturers 
can purchase the oils that have 
been imported and processed by 
Nutriswiss directly. In addition, it’s 
possible to have self-provided oil 
processed on a contract refining 
and manufacturing basis. The 
Swiss company refines batches 
in the range of 500–2500 kg. This 
makes it possible to refine even 
very small quantities of rare oils, 
for example, to develop suitable fat 
components for novel foods.
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There has been a silent contest 
among the major producers  of 
this unique ‘green-gold’ avo-

cado as to who would be on the top 
list of suppliers or exporters. There 
have been many contenders but 
the production of this ‘green-gold’ 
fruit is creating some drawbacks 
like droughts or scarcity of useable 
domestic water, deforestation, etc. 
to name a few. Producer countries, 
however, deny such bad effects and 
claim otherwise that sales have 
been benefi cial to national economic 
development. The controversy sur-
rounding the stuff seems unabated 
though one thing is sure: Avocado 
will remain as the mainstay export 
crop and a favorite domestic diet.

AVOCADO, A VERY THIRSTY TREE
In 500 BC, the Aztecs in Mexico 
named ‘avocado’ as ‘ahuacatl’ fruit 
as it hangs from the tree as testicle, 
which greatly resemble the male 
part. Avocado (Persea americana) 

appears as a common fare for 
trendy magazines and social media. 
Its growing practices, however, 
have griping disadvantages to 
the exporting countries due to its 
gargantuan needs for irrigation water 
during the fruiting stage, reducing 
the growing countries with depleted 
or scarce water supply. Despite this 
apparent drawback, the popularity of 
this stuff marches on. A report has it 
that avocado exports have increased 
from 230 million kg in1990 to 1,300 
million kg in 2000 despite some 
precautions of water scarcity.

Due to lucrative international trade 
of avocado, more forestlands in 
Mexico have been converted to 
avocado plantations. In 2000 to 2010, 
an estimateof 20,000 hectares of 
forestlands are converted in Mexico 
resulting to1,700 acres of deforested 
lands each year.

It takes more water to produce, let’s 
say a kilo of avocado in comparison 
with other fruits. One kilo of avocado 

needs about four times (about 20 
gallons) of irrigation water than 
producing the same weight of 
oranges, and 10 times that of tomato. 
Facing reality, avocado-growing 
countries have been experiencing 
dryness and scarce water resources. 
This experience has been enhanced 
by climate-change factors, which led 
them prospecting for potable water 
even up to 100 meters or more down. 
Water scarcity model

A water scarcity model is used to 
estimate the impact of water usage. 
For example, this shows that Mexico 
where half of the world trade for 
avocado takes place, has the highest 
WSF (Water Scarcity Footprint) rate 
of 27%. Chile follows Mexico with 
22%; then Israel with 12%; USA 11%; 
Australia 7%; South Africa 5.6%; 
Rwanda 5%; Peru 3.6%; Spain 3%; and 
Morocco 1%.

Despite of all the infringement 
of basic rights for water and the 
destruction of natural habitats, 
tenacious producer countries are not 
giving up.

Here’s a brief UN report on Chile’s 
water scarcity. As Chile’s ‘greengold’ 
fruit booms, some looming tensions 
brought by water scarcity (big 
producers vs local residents) loom 
on the horizon.

Let’s use Chile as a frame for 
‘successful’ raising of avocados for 
the international market. The world’s 
demand for the fruit has been on 
tremendous rise. Zeroing on Petorca 
City, Chile’s north of the capital 
Santiago, is a booming avocado 
business. This site produces most 
of the avocado fruits, which makes 
Chile as the world’s third largest 
exporter. Lately, however, residents 

Healthy and Delicious Avocado: 
Price of the Bounty

Ingredients

By Rico R. Magda
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have noticed that the backside of 
this booming trade has a gloomy 
result surfacing: local water supply 
has considerably dried up. 

With water scarcity arising from 
water use manipulation and the 
prevaling climate change, Chile may 
be facing hunger.They attribute the 
increasing water depletion to big 
avocado companies manipulating 
water use that cause severe 
shortage. As free water becomes 
scarce in local communities, 
villagers now just rely on the weekly 
rationed water by government 
trucks. Residents, however, have 
commented on the safeness of the 
said water. Noticeably, some families 
have left Petorca’s community 
due to this problem. Chile’s Water 
Code of 1981 says that individuals, 
companies, and producers can 
request government allocation and 
extraction of water. Such Code, 
however, seems not doable in poor 
communities.

Climate change and avocado farming 
The onset of climate change with 
fewer rainfalls contributes to the 
scarcity of water in the plantation 
site of Petorca. In 2006, big avocado 
companies came up with a good 
promise for economic benefi ts in 
uplifting the community life. But the 
rising drought has oiled a potential 
confl ict between the community 
and the big fi rms. Initially, economic 
growth was observed from big 
investment in the ‘green-gold’ 
farming. But common avocado 
farmers have not been satisfi ed 
with the selective improvements  
as they reasoned out that only the 
big avocado companies are the 
only ones that reap huge benefi ts. 
Common workers, on the other hand, 
have only benefi ted by short-term or 
seasonal employment.

The spiralling demand for more and 
more avocados in China, USA, and 
in Europe has put more demand 

on irrigation water between local 
residents and big fi rms on water 
rights. The situation creates tension 
and serious felony threats between 
local players and international fi rms. 
Some confl icts have been recorded 
by the California-based Pacifi c 
Institute from 16 cases in 1990 to 73 
in 1995.

BIG WATER RESERVOIRS, THE 
SOLUTION?
The indiscriminate avocado 
farming in Petorca as revealed by 
satellite images some illegal ways 
of diverting water from rivers to 
plantation sites managed by private 
companies. Literally, the hills have 
become orchard with all the needed 
water. Some avocado advocates 
have suggested building  big water 
reservoirs in Petorca  for immediate 
and emergency use particular on 
drier months. According to a report, 
local farmers have been continuously 
harping  the water authority on 
building some water reservoirs. And 
one of the current projects has on its 
program of building bigger reservoir 
costing some  two billion  US dollars. 
Recently, a mass inspection has 
been carried out in some Petorca’s 
plantation sites to monitor some 
illegal extraction and building of 
illegal wells. Some companies 
were identifi ed resorting to illegal 
connections and were fi ned.

Is avocado farming has really caused 
water scarcity or drought in Chile’s 

central district? An 18-month long 
study by the UN in Chile is negating 
that effect. The study, on the contrary, 
has even concluded that the avocado 
industry has contributed to the 
environment and the community. 
According to a report, from the 
Water Centre for Arid and Semi-
Arid Zones of Latin America and 
the Carribean (CAZALAC-UNESCO) 
basing on the study results, shows 
that the avocado industry complies 
with the UN’s Convention to 
Combat Desertifi cation and Drought 
while contributing to biodiversity, 
conserving humidity, preventing 
soil erosion, and providing economic 
development to the community. The 
study leader of that report said that 
saying avocado is responsible for 
drought is ‘irresponsible’ since there 
is water scarcity in Chile since 1540. 
Accusing that avocado farming 
as the cause of water scarcity was 
based on ‘wrong vision and emotion’ 
according to an account of the report.

Currently, the domestic price of 
avocado in Chile is higher than 
the export price, which makes 
companies to tone down their export 
programmes. Production has been 
down by 40-50% due to prevailing 
drought. High temperature during 
fl owering stage also greatly affected 
the production phase. Retail price 
has reached to $6.50 per kg. Since 
avocado in the domestic market has 
become expensive, Chile has turned 
to Mexico and Peru to fi ll the current 
domestic supply. Meanwhile, Peru 
fl oods the European markets while 
Mexico sends substantial volume 
to US, China, and South Korea at 
bottom prices. Chile’s avocado has 
not failed, however, shipping out 
successfully air and seafreighted 
fruits to Australia with prices on 
level with the domestic market. 
So far, Chilean exporters expect 
that avocado production will be 
normalized for the next cropping as 
shown by vigorous fl owering and 
fruit setting.
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Brief focus on global avocado 
markets So far, the export of avocados 
from Peru has been declining same 
as for other suppliers from South 
Africa, Kenya, and California (USA). 
The supply comes now from other 
exporting countries like Columbia, 
Italy, Spain, and Mexico. The price 
has been on the rise.

Due to oversupply caused by the 
pandemic, the Mexican avocado has 
been pushed back by two months. 
So instead of shipping in July, 
exportation started in May. So far, 
the supply and demand have been 
stabilized and growers expect higher 
volumes in the coming months.

At the start, Peru avocados had low 
demand due to pandemic and now 
recovering. Currently, Peru plans to 
expand its market to US and Europe 
starting the spring of 2021.

Columbia plans to be one of the 
big producers and potentially has 
the capability of producing the 
year round. Currently, its market is 
focussed on Europe while eyeing 
possible markets worldwide.

Meanwhile, in the Dominican 
Republic, they dubbed now the 
‘green-skin’ avocado as the green-
skinned which they currently export 
as ‘tropical avocados’ with the aim 
of expanding the market to US. The 
Semil-34 variety dubbed as tropical 
avocado has a long shelf-life aimed 
at Texas and West Coasts markets.

The European market has a limited 
supply and expectedly, prices to rise. 
Supplies from Peru, South Africa, 
South Africa, Kenya, and Chile will 
soon decline and Israel has been 
coming to the rescue with large 
volumes of Ettinger variety to deliver. 

Despite the decreasing demand, 
summer prices have soared from 20 
to 23 Euro per pack for ready-to-eat 
Hass variety.

In Germany, the avocado trade has 
been stabilizing during summer 
characterized by some oversupply 
and low prices due to lack of demand 
from the catering industry brought 
by the pandemic. France has same 
market scene. As supplies from Peru 
declines, France market has been 
switching to Chilean avocados.

In UK, when the last batch of Peruvian 
avocado is coming, UK now switches 
to Mexican and Columbian products. 
In Italy, the demand for avocado has 
increased despite the pandemic. 
Peru supplies the Hass variety. Sizes 
of 10, 12, 14 and 16 are the sought-
after but with a limited supply. 
Despite the pandemic, consumption 
in Italy has grown by as much as 
500%. Consumers see avocado as a 
superfood. Sicilian avocado farms 
are not yet in full production this 
year and they’re on just 50% capacity. 
This season’s fruits are mostly Hass 
variety with some small amount 
of Fuerte variety. South African 
avocado and rhe Peruvian Hass have 
surfaced on the market place. Hass 
costs about €21/4kg.

In China, as young generation 
now with health-oriented lifestyle, 
prefers nutrient-rich food like 
avocado. Although China produces 
avocado domestically, buyers still 
rely on imports from Chile, Peru, 
and Mexico. Currently, the price of 
avocado is on the rise.

Japan has found a new avocado 
import partners in Indonesia. As 
Japan does not grow the fruit itself, 
it heavily relies on imports from 
Chile, Peru, US, New Zealand and 
Vietnam. Japan is known to have 
astringent requirements when 
they come to importing fruits and 
vegetables. Strict rules, however, 



29Food Marketing & Technology November 2022

www.fmtmagazine.in

are not observed as more avocado 
supply is needed by Japanese 
consumers. Japan avocado imports 
have increased steadily to 74,000 
tons in the last fi ve years.

In California, USA, yield of 77,000 
tons have been estimated. Prices 
may start at $1.70 in April and 
could sharply increase to $2.30 per 
half kilo. US imports avocado from 
Mexico and Peru. When the price of 
Mexican avocado has risen sharply 
on the US market, Peru would ship a 
large portion intead of Europe. When 
avocado supply from California and 
Peru has slowed down, a sharp price 
increase is expected and the supply 
now comes from Mexico.

NUTRITIONAL BENEFITS OF 
AVOCADO 
Fruit lovers consider avocado not  
a simple fruit. While most table 
fruits are loaded with cabohydrates, 
avocado, on the other hand, is very 
rich in healthy and safe fats. In facts, 
avocado has great benefi ts backed 
up by research.

Avocado has intrinsic nutients 
with excellent fl avor and texture 
that enhance various dishes like 
guacamole. It has been given 
the ‘super-food’ status due to 
its popularity and nutritional 
composition. In the fruit market, 
you’ll fi nd avocado in different 
shapes and color from green to black. 
They weigh from 8 ounces (220g) to 8 
pounds (1.4kg).

Alligator pear or the Hass variety is 
the most popular type of avocado. 
Hass has green rough skin like 
alligator with yellow-green fl esh 
inside. In a single 3.5- ounce (100g) 
slice, the following nutrients are 
found: Vitamin K, 26% of the daily 
value; Vitamin C, 17% of the DV; 
Potassium, 14% of the DV; Folate, 
20% of the DV; Vitamins B5, B6, 
E, with 14, 13, and 10% of the DV 
respectively. Some trace amounts 

of copper, iron, zinc, phosphorous, 
manganese, magnesium, Vitamins 
A, B(thiamine), B2 (ribofl avin), and 
B3 (niacin) are found. The 3.5-ounce 
slice gives 160 calories, 2g of protein 
and 15g of healthy fats. Avocados 
have no cholesterols or sodium but 
with low saturated fats.

Sometimes consumers don’t get 
enough Potassium in their diet. 
With avocado, high amount of 
this substance becomes available, 
which could maintain healthy 
blood pressure level. This fruit has 
monounsaturated fatty acid good 
for the heart in the form of oleic acid 
with health benefi ts similar to olive 
oil.

A 3.5-ounce serving gives 7g of fi ber, 
both soluble and insoluble, which is 
27% of RDA. Fibers are important in 
the body’s weight loss and metabolic 
health. Consuming avocado can 
reduce bad cholesterol of up to 
28% and triglycerides level of up 
to 20% while increasing the good 
cholesterol of up to 11%. Remember 
that heart disease is the common 
cause of death. In a study, analyzing 
data from 17, 567 participants of 
dietary habits and health of people 
who eat avocado, researchers have 
found out that avocado consumers 
have higher nutrient intake and 
much healthier than people who are 

not avocado eaters. They also have 
lower risk of  metabolic syndrome.

Other nutritional benefi ts of avocado 
Avocado oil mixed with salad or salsa 
can increase antioxidant absorption 
in the body some 2.6 to 15 fold. When 
you eat fat-soluble nutients like 
Vitamins A, D, K, and E, they need 
fat or oil  for the body to absorb. Or 
else, these nutrients are wasted into 
the drain. Beside helping the body 
in absorbing antioxidants, avocado 
in itself contains high antioxidants 
like lutein and zeaxanthin. These 
carotenoids can reduce the risk 
of having cataracts and macular 
degeneration associated with aging.

Though avocados have limited 
evidence of benefi ts for cancer 
treatment, test-tube studies suggest 
that they may be benefi cial for 
patient having chemotheraphy in 
human lympocytes. It also suggests 
inhibition of growth of prostate 
cancer cells in the laboratory test. 
More human-based research, 
however, is needed. There’s also 
a strong suggestion that avocado 
extract may mitigate the symtoms 
of arthritis. It has the same effects 
as soybean oil extract in reducing 
osteoarthritis.

Avocados are a weight-loss food, 
which can help one to lose weight. 
People given with avocado in meal 
have 23% satisfaction with lower 
desire to eat  over the next fi ve hours 
than people who did not  eat the fruit. 
It is naturally rich in fi ber and low in 
carbs, which is good for trimming 
extra weight.

Avocados are healthy, delicious, 
and blendable with many kind 
of food preparations like salads, 
and other dishes making them 
easy to incorporate in your favorie 
diet. Being an excellent food with 
incredible taste and nutrients not 
found in ordinary diet, avocado 
makes itself a unique one.
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Insoluble fi bres are a type of dietary 
fi bres (also called roughage) 
which is the indigestible part of 

the plant. Because of this property 
of indigestibility, dietary fi bres are 
included as a part of our food for the 
normal functioning of our digestive 
system. These comprise indigestible 
carbohydrate polymers and lignin. 
Humans cannot digest these fi bres 
as we do not have the enzymes to 
digest them. Based on solubility, 
these dietary fi bres are classifi ed as 
soluble fi bres and insoluble fi bres. As 
the name suggests insoluble fi bres 
are insoluble in water and are poorly 
fermentable or non-fermentable 
fi bres. 

Dietary fi bres are extensively 
studied as they help in regulation 
of physiological functions such 
as lowering of blood cholesterol, 
improvements in gastrointestinal 
mobility, stimulation of bacterial 
metabolic activity, and can do a lot 
to support gut health. These fi bres 
improve growth and activity of 
beneficial bacteria in the human 
digestive tract by acting as food for 
intestinal microfl ora, an activity 
termed as prebiotic.

 The sources of dietary fi bres 
are cereals, legumes, fruits, and 
vegetables. Both fi bres are present 
in different concentration in various 
foods. In general, Insoluble fi bres are 
more abundant in foods as compared 
to soluble fi bre. They generally 
constitute one-third or two-thirds of 
total dietary fi bre. Insoluble fi bres are 
mainly present in the outer shell of 
seeds, grains, fruits, and vegetables.

HOW ARE INSOLUBLE FIBRES 
DIFFERENT FROM SOLUBLE 

FIBRES
Both types, soluble and insoluble 
have different actions and infl uence 
on normal gut activity. Apart from 
the difference in solubility there are 
many others which are classifi ed in 
the following table - 

CONSUMPTION OF INSOLUBLE 
FIBRES IN INDIA
The consumption of fi bres in India 
is low compared to other parts of 
the world. The basic tendency of 
humans has always been to consume 
natural foods. However, urbanisation 
has increased the demand and 
consumption of processed and 
packaged foods. Different processing 
methods like milling of grain to yield 
refi ned fl our, canning of fruits and 
vegetables reduce supply of fi bre 
in diets. India’s traditional diets 
incorporate all nutrients including 
fi bre in proper proportion; however, 
changing lifestyles have reduced 
fi bre intake and increased risk of 
various diseases. Therefore, many 
processed food manufacturers have 
introduced fi bre rich products using 
wheat bran, oat bran and other 
ingredients. 

Insoluble fi bres are extracted from 
wheat, oat, pea, corn, cellulose, soy, 
apple, etc. However in India the 
production of these insoluble fi bres 
is very low. Most insoluble fi bres 
are imported and incorporated 

into various food products such 
as nutrition bars, beverages, 
supplements etc. In India, there is 
production of wheat bran which is 
considered a rich source of insoluble 
fi bre, soy fi bre, cellulose, and 
insoluble citrus fi bre; all the other 
insoluble fi bres are imported. Food 
grade corn fi bre is not produced in 
India; however, feed grade corn fi bre 
manufacturers are available.

The recommended Daily Allowance 
(RDA) of dietary fi bre is 35-40 gm per 
day for an adult. There is no dietary 
reference intake for insoluble fi bre. 
Fibre intake in India varies from 
15-41 gm per day depending on the 
type of food consumed. People who 
consume unrefi ned cereals and 
plant foods can achieve RDA of fi bre, 
but the increasing trend towards 
replacing traditionally cooked foods 
with readily available processed 
foods has decreased fi bre intake 
amongst Indians. More than 80% 
of the insoluble fi bre consumption 
is contributed by cereals. The 
remaining is contributed by 
processed foods which contains 
extracted insoluble fi bres. 

CHALLENGES AND 
OPPORTUNITIES
Fibre has now become the third most 
sought-after health information 
in supermarkets in India. Market 
drivers for insoluble fi bres vary 

Insoluble Fibres Consumption Still in Nascent 
stage in India?

Processing 

By Mohini Nitturkar SOLUBLE FIBRES INSOLUBLE FIBRES

They are easily fermented by 
microfl ora of the large intestine

They are poorly fermented or 
cannot be fermented in the large 
intestine

Upon dissolution in water they may 
or may not form a viscous gel

They do not form gel due to their 
water insolubility

They help in slower glucose 
absorption – by increasing 
intestinal transit time

They generally increase faecal 
bulk and excretion of bile acids by 
decreasing intestinal transit time
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by region, sector, and consumer 
awareness about the ingredient. In 
India, in the functional food market, 
soluble fi bres are favoured over 
insoluble fi bres because soluble 
fi bres have the ability to form gels 
and provide viscosity. Whereas 
insoluble fi bres are favoured in the 
meat analogs sector, where they are 
used to improve the texture of the 
foods. 

The major challenge faced by 
insoluble fi bres is their low 
availability in India; there is lower 
production and usage of ingredient 
in different products. Importing 
insoluble fi bres increases the overall 
product price, hence end-use sectors 
do not depend much on insoluble 
fi bres. 

People have forgotten the 
importance of traditional foods 
and moved towards processed 
food. This results in insuffi cient 
intake of insoluble fi bres and 
supplementation of nutrients for the 
human body. Awareness levels of the 
Indian population about insoluble 
fi bre and their nutritional properties 
possessed is low, resulting in lower 
demand of products with insoluble 
fi bres. But slowly the demand for 
fi bre rich products is increasing.

A survey on Digestive health 
revealed that nearly 56% of Indian 
families report digestive health 
issues and this can be managed 
by changing eating habits and 
including insoluble fi bres in diet. 

Including insoluble fi bres as a part of 
daily diet can help overcome the risk 
of digestive health issues. Creating 
awareness about the importance of 
digestive health can help overcome 
related diseases such as obesity, 
CVD, type 2 diabetes, and others. 

Covid-19 has increased the demand 
of health supplement products rich 
in proteins, fi bres etc, as people have 
become more health conscious. The 
use of insoluble fi bres in supplement 
products like weight management 
products, dietary supplements, 
functional beverages can fulfi l the 
demand of fi bres.

CONCLUSION
Insoluble fi bres have their own unique 
properties which can help maintain 
healthy gut health. Increased 
consumption of processed and 
packaged foods has led to reduction 
in fi bre intake and has increased 
chronic disease prevalence. 
Consumption of insoluble fi bres can 
help reduce the risk and maintain a 
healthy digestive system.

Overall the Indian demand for 
insoluble fi bres is still nascent but is 
showing fastest growth compared to 
other regions of the world. Since India 
is a developing country, the demand 
for healthy products is increasing 
rapidly, people’s awareness is also 
growing which is why insoluble 
fi bres have a great potential. 
Currently, insoluble wheat fi bre and 
insoluble oat fi bre are majorly used 
and contribute to more than 45% of 

total insoluble fi bre usage. These two 
fi bres are majorly used in the bakery 
sector to increase the fi bre content of 
products and to improve texture. Oat 
fi bre is also used in the meat analog 
sector to improve product texture. 
Pea fi bre, Apple fi bre and cellulose 
fi bre have limited applications and 
very few products in India make use 
of these fi bres. Although pea fi bre 
has high potential to be used in the 
rapidly growing meat analog sector 
in India. 

Increase in demand of insoluble 
fi bres by creating consumer 
awareness can encourage local 
producers to produce insoluble fi bres 
locally. Currently end-use sectors 
are readily including insoluble fi bres 
into various products. Given that 
lifestyle changes have increased 
processed food demand and lowered 
intake of insoluble fi bre in India, 
it becomes imperative to include 
insoluble fi bres in diet through other 
possible means, including through 
the consumption of products that 
contain extracted insoluble fi bres. 

 About the author: 
 Mohini Nitturkar is a Research Analyst at 

F1rst. She has completed her B.Tech in 
Food Technology from Shivaji University, 
Kolhapur. 
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“Global industry has excellent 
examples of companies that 
are highly responsible, applying 
innovative technologies at the heart 
of their transformation, and through 
this, becoming economically 
healthier and addressing 
sustainability at the same time,” 
says Bühler CEO Stefan Scheiber. “In 
fact, despite all the challenges we 
are facing – from climate change to 
food and energy insecurity to supply 
chain issues and social disruptions 
through to wars – I am convinced we 
can turn things around. Innovative 
technologies offer many business 
opportunities when they also 
address sustainability issues. We 

must not shy away from seizing 
these opportunities.”

During the event, customers 
and partners along with Bühler 
will demonstrate that the rate 
of innovation is accelerating. 
Highlighted are solutions from 
global companies, extraordinary 
entrepreneurs, start-ups, academia, 
and NGOs – all illustrating that 
solutions to global challenges can be 
found and delivered at an impactful 
scale. Vital to all of this is education 
and training and the role they play in 
building the skills for the impactful 
jobs of the future. Through all of 
this, the Networking Days create an 
exceptional collaboration platform 
for sharing, learning, networking, 
partnering, and most importantly, 
for creating positive impact. A 
stark reminder of the need for 
collaboration is unfolding in front of 
our eyes. Food scarcity is increasing 
as a result of confl ict, and we can 
see the terrible consequences on 

the poorest populations where food 
security was already an issue.

Tangible examples of companies 
that balance nature, humanity, and 
economy in their decisions are 
shared at the Networking Days. 
Among them: a coffee company 
from Norway, which reduces CO2e 
emissions by 85% in its new facility; 
an entrepreneur in Angola, who 
has built a gigantic industrial food 
complex as a huge fi rst step towards 
providing self-suffi cient food 
security across the country; a battery 
manufacturer in the UK who is 
building Europe’s fi rst Gigaplant with 
new mixing processes, reducing 
waste in the production process 
by 80%; and a miller in India who 
is making tortillas in a plant that 
reduces water consumption by 84% 
and eliminates wastewater. Many 
other companies in attendance 
are transforming the food system 
with sustainably delivered plant-
based proteins. These are just a few 

Accelerating Impact Together
Swiss technology group Bühler is bringing together over 1,000 decision makers from the food, feed, and 
mobility sectors at its Networking Days in Uzwil on June 27-28 to “accelerate impact together.” This 
unique, convening event was created by Bühler in 2016 and is held every three years. At the center of the 
many keynotes, panels, and technology demonstrations is the question: How can we enable 10 billion 
people (by 2050) to live a good life within the boundaries of our planet? The event focuses on leadership, 
technology, education, inspiration, and action across international industry boundaries. It highlights 
examples of companies that provide tangible impact on mitigating climate change, eradicating poverty, 
creating employment, protecting and restoring nature, and improving food security.

Stefan Scheiber, CEO at Bühler Group

Ian Roberts, CTO at Bühler Group
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examples of the many businesses 
using proven technologies.

Understanding that no single entity 
– be it a country, a company, or an 
individual – has the resources, 
know-how, or reach to tackle the 
global challenges that we face, 
Bühler established the Networking 
Days in 2016 to bring together and 
nurture its growing global ecosystem 
of partners. “We need massive 
collaboration among industry, start-
ups, academia, educators, politics, 
NGOs and the public to manage and 
limit the effects of climate change, 
loss of biodiversity, and eliminate 
poverty,” says Bühler CTO Ian Roberts. 
With 50 partners and start-ups 
taking an active part at the Bühler 
Networking Days, the idea of a global 
ecosystem has created momentum: 
At the event, Bühler will celebrate 
and announce multiple partnerships 
that will facilitate the transition 
towards more effi cient food and 
feed production and accelerate the 
transformation towards sustainable 
mobility.

Developing novel solutions is 
important to transform industry, 
however, the potential optimization 
of existing industry assets across 
the world is the biggest short-term 
lever for reducing CO2e footprint. 
Bühler is showcasing services, 
technologies, and solutions that can 
optimize existing assets, provide a 
pathway to CO2e reduction in new 
plants, and support the development 
of new, more sustainable diets and 
mobility solutions. “Our biggest 
impact comes from supporting our 
customers in reducing their energy 
consumption, waste generation, and 
water usage and at the same time 
ensure productivity and yield. We 
have clear targets on these topics. 
By expanding our collaborative 
ecosystem, we can accelerate 
meaningful and lasting impact in the 
food, feed, and mobility industries,” 
says Stefan Scheiber.
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Millets, a staple food in a 
major part of the world, are 
making a comeback. The 

earliest meals consumed by humans 
are millets, which may also be the 
fi rst cereal grain to be domesticated. 
It belongs to the family of Graminae. 
Research made in 2015 reveals 
that the world’s millet production 
accounts for 37 million tonnes. 
Finger millet alone contributes 81% 
of total millet production. Millets 
have two major domains major and 
minor millets.  Sorghum and Bajra 
are considered major millet little 
millet, barnyard millet, fi nger millet, 
proso millet brown top millet,  foxtail 
millet, and Kodo millet. These are 
popularly known as “poor man’s 
crop”. They are not traded on global 
markets, and in other regions of 
the world, they are not even traded 
on local markets.“Brown top millet” 
will come under minor millets 

which are still hidden even if it 
has a good nutrition profi le. Brown 
top millet scientifi cally called 
Brachiariaramosa will grow in warm 
and dry areas and will give yield 
annually. Southern India’s sparse 
and erratic rainfall and poor and 

marginal soils are ideal growing 
environments for brown top millet, 
which has its origins in Southeast 
Asia. It is well-known as a short-
duration crop because of its higher 
yield per unit of time, lower input 
needs, and tolerance to drought 

Brown Top Millet – A forgotten Crop for 
Value Addition 

By Shaliha.A1, Shanmugapriya. R1, Shiva .P1, Akalya Shanmugam1,2

Figure 1. Production of millets in MT from 2009 to 2018 [1]
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and shade. It is also well-suited 
to a variety of soil types and can 
withstand extreme moisture stress. 
The browntop millet is named 
korale in Kannada, Andakorra in 
Telugu, and Bundelkhand in north-
central India popular in Tamil. The 
biggest threat to agriculture and 
food security globally, particularly 
for the poor, is posed by challenges 
like climate change, water scarcity, 
increasing food prices, and other 
socioeconomic repercussions. As 
a result, other nutrient-rich dietary 
sources are required. Brown shirt 
Small seeded grasses that are 
farmed as grain crops in dry areas of 
temperate, tropical, and subtropical 
climates are known as millets. 
However, it hasn’t yet become 
popular because consumers aren’t 
aware of it and food processing 
corporations aren’t interested in 
it. Brown top offers a wide range 
of potential uses. This article will 
discuss “How this forgotten crop will 
be used and utilized well??” and Its 
importance.

PRODUCTION OF MILLETS IN 
INDIA
According to the graph given below, 
India produced 17.8 million tonnes 
of millet overall in 2018. despite a 
reduction in millet output overall 
in years before 2016, production 
dramatically increased from 2016 
to 2018. However, between 2013 and 
2017, less land was planted with 
millet. due to rising demand in urban 
centers, millet production increased 
by 9.65 percent in 2016-17 and 9.76 
percent in 2017-18. It is clearly 
shown that millet has seen a four 
to fi ve-fold growth in overall sales 
over the past 1.5 years. From the 
data on past production of millets 
from 2009 to 2018, the estimated 
production of brown top millet 
from the year 2019 is above 4,000 
MT and in the year 2024, it is 12,000 
tonnes reported by the Directorate 
of millets development, department 
of agriculture, cooperation, and 

farmers welfare.

HARVESTING SPECIFICATION OF 
BROWNTOP MILLET
A warm-season annual plant, 
browntop millet has a height range 
of 1 to 3 feet. The smooth stems’ 
pubescent nodes enable them 
to stand upright or climb from a 
decumbent base. The leaves are 0.6 
to 1.8 cm wide, 22 to 180 mm long, 
and smooth on both surfaces. The 
infl orescence has stalked fl owers on 
a single axis and is open, spreading, 
and indeterminate.  It has white 
blooms and 3–15 infl orescences. The 
ellipsoid, tan seeds need around 60 
days to reach maturity.

NUTRITIONAL CONTENT 
Brown top millets are a great source 
of fi ber and protein when compared 
to other minor millets next to proso 
and foxtail millet. Brown top millet 
is considered to have a low calorifi c 
value because it only contains 338 
kcal of energy, is gluten-free, has 
a good nutritional profi le, and is a 
good source of fi ber, zinc, and ferrous 

content. The nutrition composition 
of brown top millet is given in table 
2. This comparison has clearly 
shown that brown top millet has 
a considerably high amount of 
nutritions like protein as 3rd in 
millets, lowest fat content, high 
mineral content, and stands fi rst in 
the fi ber content than other millets. 
Brown top millet is nutritionally 
richer than other millet.

Brown top millet with other minor 
millets:

A comparison of the nutritional 
content of brown top millet with 
other minor millets is shown in 
table 2. The comparison has clearly 
shown that brown top millet has 
a considerably high amount of 
nutrition. 

ADVANTAGES
Brown top millet has nutritional and 
cultivational benefi ts which include,

Cultivational benefi ts:

1. Cover crop: The South-East, 
brown top millet is utilized to 
control root-knot nematode 
numbers in pepper and tomato 
crops. It is raised as a catch 
crop with a rapid growth rate in 
between commodity crops.

2. Critical area planting: For 
controlling erosion, brown 
top millet is utilized as a 
quick-maturing cover crop. 
In the Southeast, it serves as 
a nurse crop until a perennial 
grass cover takes hold. It is a 
crucial plant for the removal of 
contaminants from polluted soils 
due to its capacity to accumulate 
considerable levels of zinc and 
lead in root and stem tissues.

3. Wildlife: A lot of seeds are 
produced by brown top millet. 
Game birds that are drawn to 
the nutrient-rich millet seed are 

Nutritional 
composition

Amount of 
nutrients  per 
100g of grain

Fiber 8.5%

Protein 8.8g 

Iron 7.72mg

Calcium 28mg

Phosphorous 276mg

Potassium 60mg

Magnesium 9.45mg

Manganese 1990μg

Sodium 7600μg

Zinc 2500μg

Copper 1230μg

Fat 1.89mg

Carbohydrates 71.3g

Table 1 Nutritional contents of brown top 

millet [2]
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fed on these seeds in food plots. 
One of the few millet varieties 
that can be fl ooded for ducks 
or planted in dry places for 
domestic and other wild animals 
is brown top millet[4].

HEALTH BENEFITS
1. Consumption of brown top 

millet  regularly leads to 
a lower risk of cardiovascular 
diseases, duodenal ulcers, and 
hyperglycemia or diabetes.

2. It has a good source of natural 
fi ber as compared to other food 
grains.

3. It is gluten-free and rich in 
nutrients that are essential for 
the body.

4. Due to the presence of fi ber in 
large quantities it helps to cure 
several lifestyle diseases.

5. Antioxidants in Brown top millet 
prevent gastric ulcers and colon 
cancers.

6. Brown top millet acts as a 
Probiotic for the respiratory 
system.

7. It is very useful for bronchitis 
and Asthma.

8. It hydrates our skin and can look 
younger

9 It helps to boost immunity.

10. Taste of the brown top millet is 
better when compared to rice.

DISADVANTAGES
Browntop millet might be an 
alternate crop for farmers as a result 
of climate change. Brown top millet 
can be grown easily, but it might be 
challenging to process because of 
its tough seed coat. As a result, one 
quintal of Korale seeds only yields 
40–50 kg of grain to farmers. The 
seed and grain used to be separated 
using grinding stones. Today, fi nger 
millet is processed in fl our mills 
rather than grinding stones, and 
Korale seeds are processed there 
instead. The size of these grains is 
relatively small, so one should use 
caution when processing millets 
in the current fl our mills. After 
processing, some bran will still be 
present in the rice. This is further 

processed by winnowing. Similar to 
how small Korale rice is, it is diffi cult 
to separate the stones. As a result, 
Korale farmers are experiencing a 
processing bottleneck, and efforts 
must be made to develop effi cient 
processing equipment. When 
groundnut replaced browntop 
millet thirty years ago, it upscaled 
very quickly because of its ease of 
processing, resulting in a higher 
income than Korale.  Accumulation 
of nitrate frequently takes place in 
a brown top millet which is harmful 
to cattle. The method of reduction 
of such toxins present in brown top 
millet is under study. This millet has 
a high relative cost. Brown top millet 
has undigestible fi ber, leading to 
diarrhea and other digestive issues 
[5]. 

APPLICATIONS AND VALUE-ADDED 
PRODUCTS IN MILLETS
Brown top millet has a wide range of 
uses in the food and other bioenergy 
industries. Brown top millet is used to 
make fuel pellets, biogas, bioethanol, 
and biofuel. There are several uses 
for it in the food business, such 
as gluten-free bread dough, milk 
made from this millet, which is 
very nutritious, dosa and idly 
batter, and rotis. Different standard 
food processes, such as explosive 
or cannon puffing, hot and cold 
extrusion, mixing, and baking, are 
suitable for brown top millet value-
added goods. Additionally, instant 
mixtures in powder form are made. 

Processing 

Millets Moisture Protein (N*6.25) Fat(g) Mineral Fiber Carbohydrates Energy

Finger millet 13.1 7.3 1.3 2.7 11.5 72 328

Proso millet 11.9 12.5 1.1 1.9 2.2 70.4 341

Foxtail millet 11.2 12.3 4.3 3.3 2.4 60.9 331

Little millet 11.5 7.7 4.7 1.5 2.53 67.0 341

Kodo millet 12.8 8.3 1.4 2.6 2.47 65.9 309

Barnyard millet 11.9 6.2 2.2 4.4 1.9 65.5 307

Brown top millet 11.3 9.0 1.9 3.9 12.5 71.3 338

Table 2.  nutritional comparison of brown top millet with other millets [3]

BROWN TOP MILLET, A 
SMALL MILLET THAT CAN 
BE GROWN ON DEGRADED 
SOILS WITH VERY LITTLE 
WATER, IS ONCE AGAIN 
BEING GROWN BY FARMERS. 
BROWN TOP MILLET HAS 
A GOOD NUTRITIONAL 
VALUE. BROWN TOP 
MILLET IS GLUTEN-FREE, 
LOADED WITH VITAL 
MINERALS, AND DELICIOUS 
IN ADDITION TO BEING 
HEALTHY.
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Commercial products available in 
the market are vermicelli, noodles, 
cookies, sooji, brown top ghee 
biscuits, bars, flakes, flour, and 
brown top millet mixed with other 
seeds for example pumpkin seeds 
and flax seeds to increase both the 
nutrition and commercial value of 
the products [6].

FUTURE PERSPECTIVE
The problems in the drylands 
are complex and include low 
crop productivity and income, 
threats from the unpredictable 
monsoon, a lack of water, and 
uncertainty in farm output. 
Smallholder farming is also 
prevalent, with little investment 
made, and farmers’ livelihoods and 
nutritional security are generally 
poor. Under these circumstances, 
incorporating brown-top millet 
into the cropping system may be 
the answer to a myriad of issues 
in dry environments. However, 
not enough research has been 
done on the crop, which calls for 
targeted research interventions on 
the creation of improved cultivars, 
good agricultural practice (GAP), 
integrated plant protection, 
processing and value addition, and 
market linkage. 29 germplasms 
have so far been gathered by the 
Indian Council of Agricultural 
Research-Indian Institute of Millet 
Research (ICAR-IIMR, 2016–17). 
The introduction of suitable 
cultivars will undoubtedly increase 
productivity. Under the All India 
Coordinated Crop Improvement 
Project, research on brown-top 
millet has already begun in our 
nation (AICRP). The proportion of 
value-added goods like biscuits, 
cookies, and idli mixes may easily 
be standardized (Roopa, 2015). To 
encourage millet production, value 
addition, and consumption, the 
government of Odisha introduced a 
unique program in 2017 called the 
Odisha Millet Mission. Recently, 
the Government of Odisha decided 

to include these Nutri-cereals in 
various schemes like the Integrated 
Child Development Scheme (ICDS), 
Mid-day Meal (MDM), and public 
distribution system. Approximately 
50,000 farmers in 14 districts have 
been encouraged to adopt millet 
cultivation (Orissa Post, 2019). In 
addition to all of the aforementioned 
potential uses, brown top millet 
has a significant amount of fiber 
that can be extracted and used in a 
variety of pharmaceutical and fiber 
fortification processes in various 
products. This millet can also be 
used to obtain protein isolate to 
meet the growing protein needs of 
the human population [7].

CONCLUSION
Brown top millet, a small millet that 
can be grown on degraded soils 
with very little water, is once again 
being grown by farmers. Brown 
top millet has a good nutritional 
value. Brown top millet is gluten-
free, loaded with vital minerals, 
and delicious in addition to being 
healthy. When it is a plentiful 
supply of natural fiber versus other 
grains. Since korale contains 
12.5 percent fiber, it can be used 
as a treatment to treat ailments 
brought on by a sedentary 
lifestyle. In addition, it is used as 
a cover crop in plantation crop 
groves, to prevent soil erosion, 
and to increase straw output. To 
achieve nutrition security, it is 
essential to encourage the farming 
community to cultivate this crop. 
This millet can be recommended 
for daily consumption. India, a 
sizable agricultural nation, has 
a solution that, with only small 
adjustments, may be applied to 
any other nation. It appears that 
the best solution to the matter at 
hand may still be our neighborhood 
millets. Regular millet eaters have 
been shown to have lower rates of 
diabetes, peptic ulcers, and heart 
disease. It is renowned for quickly 
producing fodder. 



38Food Marketing & Technology November 2022

The automated handling of 
bulk materials: What sounds 
trivial, can quickly become an 

enormous challenge. Namely, when 
the raw material used turns out to 
be sticky, building bridges, lumpy 
etc. Such raw materials are the order 
of the day, especially in the fi eld of 
textured vegetable protein (TVP), 
high moisture extrusion (HME) and 
the used plant-based proteins, fi bers, 
cellulose and binders. Especially Soy, 
pea or wheat proteins can be both 
sensitive and thus sometimes tend 
to be stubborn, means either stick 
or bridge easily. The produced TVP 
can also be quite stubborn, meaning 
it sticks easily and has poor fl ow 
characteristics. So, you can see, it is 
not as easy as it seems and needs a 
lot of know-how on how to lay out 
the whole plant.

In order to be able to face possible 
challenges right from the start, 
you need a competent plant 

manufacturer at your side for the 
automation of such stubborn, free 
fl owing or sensitive raw materials. 
And this is exactly where AZO comes 
in. The plant manufacturer from 
Osterburken, southern Germany, 
not only has more than 70 years 
of experience in the automation 
of raw materials, but with its in-
house laboratory for raw material it 
also has the possibility to analyze 
the raw materials to be able to 
precisely determine their physical 
properties and derive the resulting 
storage properties, eligibility, etc. 
Furthermore, almost all products can 
be conveyed on a trial basis in the 
pilot plant. This creates the perfect 
basic conditions for an optimal plant 
design and for all the raw material 
characters and challenges, AZO has 
an appropriate solution.

ARTIFICIAL MEAT: ALREADY A 
PERMANENT TREND OR STILL 
JUST A HYPE?

The market potential of artifi cial 
meat is enormous and should 
certainly be seen as a permanent 
trend and not just as hype. Soy, 
pea or wheat proteins, fibers, 
cellulose and binders are usually 
used in the production of such 
meat substitutes. But producing 
these substitutes and automating 
their handling into the production 
process poses some challenges. 
The Goal is clear: Feed the extruder 
with the blend of raw materials 
continuously, in the right time with 
the right quantity in addition with 
a consistently quality.

AUTOMATED RAW MATERIAL 
HANDLING OF PROTEINS: THE 
VACUUM WEIGHING SYSTEM
Once, when the soybeans, pea or 
wheat are processed into a protein-
fl our, they get stored in big silos or big 
bags and are ready for the production 
of TVP or HME. This is where AZO’s 
expertise comes into play. The fi rst 

Cover Story

Automated Handling of Plant-based  Proteins, 
Fibers, Cellulose and Binders

The AZO COMPONENTER® in circular design for automatically weighing.
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challenge is to convey the proteins 
and additives out of silos or big-bags 
with a vacuum weighing system. But 
as already mentioned, some proteins 
and additives tend to fl ow poorly. A 
smooth and trouble-free unloading 
gets ensured by using discharge aids. 
The vibration bottom has become 
widely accepted as a discharge 
system since it is universally 
usable. It has smooth surfaces and 
no separate mechanically moved 
parts, making it very easy to clean 
as well as wear and maintenance 
free. Water condensation in the silo 
is avoided as no heated air is blown 
into bulk materials. In association 
with a correctly dimensioned silo 
cone, the vibration bottom provides 
symmetrical descent of the bulk 
material columns without funnel and 
bridge formation, thus guaranteeing 
“fi rst in - fi rst out”.

A dosing device is located under 
the discharge equipment for 
challenging raw materials into the 
conveying line: Either a rotary valve 
or a product feeder with rotating 
rotor, or a dosing screw with worm 
thread continuously transfer the 
needed raw materials into the 

conveying line. Dosing screws dose 
poorly fl owing products with more 
precision than rotary feeder, if 
necessary.

But the job is not done yet: 
Since proteins are only one part of 
a whole mixture to produce TVP or 
HME, it is necessary to take a closer 
look at the other essential conveying 
lines.  Next to the proteins, other 
minor and major ingredients of the 
recipe, like fl ours, fl avors or spices, 

fi bers, cellulose and binders have to 
get added in the right quantity and 
time into a pre mixer.

Whether these raw materials are 
stored in silos, big bags or sacks 
– AZO has the right dispensing 
stations and discharge aids for every 
type of raw material. Due to the fact 
that major raw materials are usually 
easier to handle, it´s worth to have 
a closer look on the automation of 
minor and micro components for an 
economical production line.

SYSTEM FOR MINOR INGREDIENTS 
AUTOMATION AND PRE-MIXING: 
AZO COMPONENTER® FAMILY
The AZO COMPONENTER® in 
circular design is recommended 
when a small number of components 
need to be automatically weighed. 
Following this principle, the surge 
bins, such as feeding hoppers for 
sacks, pneumatically fed receivers 
or small silos are arranged in a circle 
above the collection vessel. They 
can be fed by vacuum or pressure 
conveying. Each component has 
its own discharge, dosing and scale 
unit, optimized to the specifi c raw 
material. Thus, parallel weighing 
processes and feeding of several 
mixing lines are possible. 

The AZO COMPONENTER® in circular design for automatically weighing.
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The vibration bottom employed 
here ensures reliable transfer 
even for small components with 
poor fl owing characteristics. The 
vibration dosing screw with locking 
device guarantees highly accurate 
dosing. The rotating / tipping scales 
project into a common collection 
vessel and empty into it. From this 
point, the product is pneumatically 
transferred into the conveying scale, 
or depending on the application, 
transferred directly to the mixer. 
This AZO COMPONENTER® version 
can be used where intermixture of 
related products is permitted.

THE AZO COMPONENTER® STEP 
ALLOWS EFFECTIVE PRODUCTION 
PLANNING
This system makes it possible to 
weigh minor and micro components 
automatically with accuracies down 
to a gram, such as colorings, fl avoring 
agents, spices, fi bers, cellulose and 
binders and numerous other micro  
quantities. The system improves 
product safety while simultaneously 
boosting production effi ciency 
by reducing individual manual 
production steps to a minimum.

The system comprises two levels. 
The components are held ready 
in raw material storages on the 
upper level. Prior to fi lling, the raw 

materials can be identifi ed using 
the barcode and allocated to the 
correct hoppers. This rules out mix-
ups of a high numerous of products 
and ensures that raw materials can be 
traced back. The raw material storage 
can be fi lled from sacks or big bags; 
pneumatic fi lling is also feasible.

The target containers are positioned 
below the dosing points using a 
pneumatic drive. After the product is 
dosed with the quantity determined 
in the recipe, the target container 
is transported one step forward to 
the next dosing point. There are 
separate scales provided for each 
component for simultaneously 

weighing of components. This 
results in maximum time gain and 
a nearly infi nity number of recipes 
that can get produced. 

Once all raw materials are in the 
target container in accordance with 
the recipe, it is ready for the next 
process: The premixing of all your 
used components.

GET YOUR ALL YOUR 
COMPONENTS TOGETHER
No matter in which way all the 
needed raw materials get dosed 
and conveyed: They get all together 
in the right quantity and time into 
a pre mixer. After all ingredients 
have been mixed, the fi nished blend 
is transferred to the next process 
step. This means that the mixer can 
produce a new batch immediately 
after emptying - regardless of the 
subsequent process. The buffer 
tank is again equipped with a 
discharge aiding vibrating fl oor and 
conveys the mixture further to a 
magnetic sieve and the proven AZO 
screening machine. In this way, 
possible impurities are immediately 
separated without the blend being 
segregated. A great advantage 
to ensure the quality of your end 
products.

The AZO COMPONENTER® Step for producing a high number of diff erent recipes.

Feeding the TVP/HME extruder by using an 

AZODOS.

Feeding the mixer with the needed raw 

materials.
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Before the production of the TVP or 
HME can fi nally begin, another AZO 
system has to be used: The AZODOS® 
dosing system for volumetric dosing 
of products.

TIME TO FEED THE EXTRUDER 
WITH THE AZODOS® SYSTEM 
The unit can be used in the food 
industry wherever production 
processes require coarse/fi ne fl ow 
at a uniform mass fl ow rate in 
connection with a weighing device. 
But how does it work? A weigh 
feeder consists of the basic unit 
mounted on a platform load cell or 
integrated in a 3-point weighing 
frame. The dosing screw meters the 
bulk material in coarse/fi ne fl ow to 
the downstream process. If the blend 
is still badly fl owing, double screws 
can be used to aid. The amount of 
product that is metered out of the 
AZODOS® is weighed.

The system operates gravimetrically 
in accordance with the negative 
weighing principle. The AZODOS® 
becomes a loss-in weight feeder 
(DDW) when it is paired with a 
corresponding control system. 
The bulk material is discharged by 
the dosing screw. The actual loss 
in weight per unit of time (actual 
throughput) is compared against the 
required setpoint, which is defined 
by the downstream process, e.g. 
extruder. Differences between the 
actual loss in weight per unit of 
time and the setpoint are corrected 
by changes in the screw speed.

The control process is briefly 
interrupted when the product in 
the AZODOS® reaches a preset 
minimum level and the surge bin 
is replenished. During the refill 
time the dosing screw output is 
set to a value based on empirical 

weight and output data gained 
from previous metering cycles. 
This leads to a maximum dosing 
accuracy with simultaneous easy 
to clean solution by means of an 
extraction device. Now it´s time to 
feed the extruder with the blend of 
raw materials continuously, in the 
right time with the right quantity. 
This all leads to a perfect quality of 
the final product

So it doesn’t matter what challenges 
arise when storing, conveying, 
mixing or dosing proteins, fibers, 
cellulose, binders and other raw 
materials: With an experienced 
and competent plant engineer 
like AZO, most problems can be 
eliminated before they even arise. 
“Don’t think in terms of problems. 
Think in terms of solutions,” as 
Johann Wolfgang von Goethe 
already knew.
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It’s not just amateur gardeners 
who need green fi ngers – 
sustainability actually becomes 

a key focal point much earlier on in 
the supply chain, when their seeds 
are being packaged. Materials that 
can be recycled and composted are 
growing in popularity. This places 
special demands on the automated 
packaging process, during which 
vertical FFS (form, fi ll & seal) 
machines are used to package bulk 
materials such as tea. The individual 
steps of the fully automated process 
not only need to dovetail perfectly to 
enable high throughput, the machine 
also needs to be operated with 
maximum energy effi ciency. “On 
top of that, we are seeing more and 
more sustainable paper packaging 
being used instead of fi lm and foil,” 
explains Alexander Hack, Strategic 
Portfolio Manager at SEWEurodrive. 

However, what initially sounds like 
a simple change presents many 
machine engineers with new 
challenges. This is because paper 
tears more easily than fi lm and foil. 
Machines need to be able to control 
the packaging process very sensibly 
so that packaging doesn’t get 
damaged and failures don’t occur. 
Furthermore, the most important 
factor in operating FFS machines is 
that they provide all-round safety for 
both the operator and the machine. 

STARTERSET MAKES LIFE EASIER 
FOR MACHINE ENGINEERS 
Is there an easy way to meet all the 
relevant requirements? This is the 
question engineers ask themselves 
when it comes to automating their 
vertical FFS machines. Although 
there are plenty of solutions on 
the market, engineers often have 
to put the individual components 
together themselves before they can 

benefi t from a fully comprehensive 
automation solution. This takes 
a lot of time and, ultimately, the 
individual components will not be 
perfectly coordinated end to end. 
It is also becoming increasingly 
important to incorporate packaging 
systems intelligently into the overall 
production line and to make end-
to-end communication possible. 
This is almost impossible to achieve 
without an overarching solution 
that dovetails and communicates 
perfectly. That’s why SEWEurodrive 
has developed a fully comprehensive, 
modular automation solution for 
vertical FFS machines that makes life 
easier for engineers. The StarterSET, 
which includes forming, fi lling and 
sealing automation solutions that 
dovetail perfectly for FFS machines, 
is ideal for even challenging fi lling 
processes and ensures maximum 
effectiveness and quality in the 
packaging process. 

A MODULAR CONCEPT READY FOR 
IMMEDIATE USE 
Hack is keen to emphasize a number 
of points: “It was important to us 
to develop a very fi nely cascaded 
modular concept. In concrete terms, 
this means our customers can start 
using the StarterSET straight away 
and extend it in line with their needs 
in an easy, fl exible way. As we say, you 
can do everything, but you don’t have 
to.” This holistic solution includes 
perfectly coordinated software and 
hardware packages. Among other 
things, the StarterSET includes 
servomotors from the CMP50 
series, matching PxG planetary 
servo gear units, compatible servo 
drives and a higher-level controller 

Simplifying Complex Processes

By Hans-Joachim Müller

Packaging

Sustainability, safety, energy effi ciency – the list of requirements when building a machine is long. When 
it comes to the automation of packaging systems such as FFS machines, for example, engineers need to 
ask themselves what the ideal solution might look like. Confi guring individual components takes a lot of 
time. SEWEurodrive’s StarterSET, however, offers a fully comprehensive automation solution that covers 
everything from the hardware and software to the cloud.

Everything from a single source – the StarterSET signifi cantly reduces the time needed for engineering 

and projects, which cuts costs for the machine builder.
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for automation and motion 
synchronization. It also contains 
coordinated I/O modules, a web-
based HMI operator panel for easy 
machine operation and displaying 
the processes, plus the Movikit 
software modules embedded in 
the controller. What’s more, it can 
be extended with complete safety 
modules and advanced safety 
functions. “Our customers don’t just 
get the individual components – they 
get an entire automation solution 
from a single source. They therefore 
benefi t from SEWEurodrive’s 
extensive expertise, excellent 
quality, safety and comprehensive 
cost savings,” Hack explains. 

PARAMETERIZATION INSTEAD OF 
PROGRAMMING 
The heart of the StarterSET is a 
software bundle consisting of 
Movikit software modules that 
are embedded in the controller. 
This machine-specifi c and 
comprehensive software package 

includes preprogrammed modules 
that can be used for everything 
from simple drive functions to 
sophisticated motion control 
functions. For example, the software 
modules in the vertical FFS machine 
ensure maximum seal quality, 
a perfect printed design on the 
product, the correct web tension and 
precise dispensing of a bulk material 
such as tea. These functions can be 
implemented within a very short 
time by means of parameterization 
and programming, since the Movikit 
modules are preprogrammed and, 
consequently, easy to start up. 

“This saves our customers a lot of 
time and still gives them the option 
of making customized adaptations,” 
Hack explains. “That’s because the 
modules can be confi gured fl exibly,” 
he continues. SEWEurodrive 
achieves this by working with an 
open source code. This means 
application engineers can freely 
adapt vital aspects relating to the 

machine, such as customized 
sequences or process chains. “This 
is where the holistic approach of 
our StarterSET comes to the fore – 
it offers a combination of modularity 
and fl exibility. It saves a lot of time, 
and yet application engineers don’t 
have to forgo customization,” says the 
Strategic Portfolio Manager by way of 
a summary. This means developers 
don’t need to waste time programming 
standard functions – instead, they 
can concentrate on the sequences 
and process chains that make up the 
specialist expertise of each engineer.

AUTOMATION FRAMEWORK
The Movikit modules contained in 
the StarterSET can also be combined 
and made interdependent, thanks to 
the Movikit AutomationFramework 
software module. This state and 
mode manager, which has been 
standardized in line with Packaging 
Machine Language (PackML), 
provides a “shell” for the user program 
and combines the Movikit modules. 
What does this mean in practice? 
All the Movikit software modules 
in the AutomationFramework 
operate in the same state and run 
synchronously using a central 
state machine – in other words, 
they assume a common waiting 
position or start at the same time. 
As soon as a new software module 
is integrated, it also becomes a part 
of this synchronization. One key 
benefit of this is that extending 
and modifying the system is much 
easier, which saves time and 
money in practice. 

Packaging

Perfectly coordinated software and hardware packages make the StarterSET a fully comprehensive 

automation solution.

AutomationFramework: Programmed on the basis of PackML, the AutomationFramework complies 

with the international standard for controlling packaging machines.

Schlauchbeutel: Bulk material is reliably and 

sustainably packed into tubular bags.
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COMMUNICATION BEYOND 
MACHINES 
The Automation Framework is 
also compatible with the PackML 
communication standard â€“ and 
is open to the outside world thanks 
to the OPC UA server included in 
the bundle. The PackML standard 
includes the PackTag data 
interface for supporting end-to-end 
communication, which ensures 
that both incoming and outgoing 
machine data is standardized, 
allowing machines from different 
manufacturers to communicate 
in a line. This also makes it easy 
to visualize the data externally, 
which includes using visualization 
modules from different machines in 
one system. However, SEWEurodrive 
goes one step further â€“ the software 
module also contains a visualization 
template that ensures application 
sequences can be checked and 
optimized before startup, without the 
need for any additional programming. 

IT’S THE QUALITY OF THE SEAL 
THAT MATTERS 
Where in the vertical FFS machine 
are the Movikit modules contained 
in the StarterSET used? They are 
used for sealing the individual 
product packages, for example. The 
sealing process needs to be of a high 
standard to ensure a top-quality end 

product. In addition to effectiveness, 
seal quality is hugely important. The 
right temperature and the optimum 
pressure are decisive, as are the 
packaging material that is used, the 
format and the speed of the machine. 
All in all, complex closed-loop 
control is needed to achieve secure 
and reliable sealing. Processes 
such as this can be controlled with 
extremely high precision using the 
software modules in the Movikit 
AutomationFramework – even 
with major interference variables. 
For example, Movikit MultiMotion 
Camming controls the opening and 
closing of the welding tongs and 
the pressure for sealing the bags. 
The modules don’t require any 
complicated programming and can 
be parameterized with ease in next 
to no time. 

AUTOMATION COMPONENTS 
FROM A SINGLE SOURCE 
“By purchasing the predefi nded 
StarterSET, our customers get a 
fully comprehensive SEWEurodrive 
automation solution with proven 
quality from a single source. This 
shortens the time needed for 
engineering and projects, reducing 
their overall costs,” Hack explains. 
The StarterSET isn’t just available for 

vertical FFS machines. The Bruchsal-
based automation specialist also 
provides other machine-specifi c 
StarterSETs – from the start of a 
packaging line to the end-of-line. 
The set that the customer buys isn’t 
fi nal, and can be added to as and 
when required. Each StarterSET 
undergoes further advances in line 
with developments on the market 
and to fulfi ll specifi c customer 
requirements. Hack regards this as 
a cornerstone of automation for the 
future: “We ensure customers can 
build and automate their machines 
faster with our hardware, make them 
more customer specifi c with our 
software and do all that more easily 
with our StarterSET. As the world 
becomes increasingly complex, 
we want to make life easier for our 
customers with our solutions.”

With the help of the automation technology, sustainable packaging materials can be produced with 

more precise regulation and control.

Alexander Hack is the Strategic Portolio 

Manager at SEWEURODRIVE in Bruchsal.

 About the author: 
 Hans-Joachim Müller is the Market 

Manager at SEWEURODRIVE in Bruchsal, 
Germany.
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Case Study

HOW TO STREAMLINE 
THE PROCESS OF MAKING 
CONSISTENT QSR PRODUCTS?
Quite some poultry processors are 
producing chicken products for 
Quick Service Restaurant chains 
(QSR, aka fastfood restaurants) and 
prepared foods. The market is there 
and fast growing. Marel stands out 
when it comes to solving the puzzle 
of raw material preparation for QSR 
end products such as fi llet strips, 
tenders, burger fi llets, nuggets and 
cubes. The keyword in this matter 
is consistency: consistent size, 
consistent weight, consistent quality. 
Morten Dalqvist, product specialist 
for Marel Portioning, explains why 
processing QSR products can be 
challenging.

WHAT ARE QSR CHAINS LOOKING 
FOR SPECIFICALLY?
“Poultry processors are asked to 
supply high-quality bone-free 
uniform products only, with a 
fi xed length, fi xed width, fi xed 
weight and sometimes even more 
constraints. The QSRs demand 
perfect consistency, so that the end 
products stay uniform, even after 
being fi nished off (marinated, coated, 
fried) in the individual restaurants. 
Processors producing for QSRs, on 

the other hand, are aiming for higher 
yields, labor reduction and increased 
throughput.”

WHICH PUZZLE HAVE YOU 
SOLVED?
“For poultry processors, it can be 
quite a complex puzzle how to turn 
their non-uniform muscle meat raw 
material into uniform products that 
comply with the quality demands set 
by the QSR chains. It doesn’t matter 
if the end product is a cube, a strip, 
a fi llet burger or a combination of 
these; the puzzle remains complex.

We at Marel have fi gured out 
how poultry processors can cope 
with raw material variations. By 
combining all production factors in 
the right way, we can always create 
consistent end products, regardless 
of the input material. In cooperation 
with our customers, we developed 
methods and processes to produce 
the right product at the right quality, 
with the highest possible yield, using 
a limited number of operators.”

HOW DOES THIS WORK IN 
PRACTICE?
“A certain QSR brand asked some of 
our customers to produce specifi c 
fi llet burgers, which are breaded 

whole muscle meat products. This 
has become a very popular burger 
now, that needs to be produced in 
high volumes in Europe. And now 
other QSR brands are following 
this fi llet burger trend. So more 
and more processors around the 
world will be asked to produce to 
these specifi cations. If they are 
Marel customers, they’ll benefi t 
from our expertise and experience 
in supplying such QSR solutions 
worldwide. We designed scalable 
and modular systems by combining 
various Marel systems, such as I-Cut 
122 and SmartSplitter, to transform 
the chicken meat raw material into 
the required QSR product, in this 
case, breaded whole muscle burgers.

We can also precisely outline the 
fi nancial benefi ts of installing such a 
Marel QSR processing line – whether 
it is a new line, an automated manual 
line or a replaced existing line. We 
have, therefore, really solved the 
complex puzzle of creating QSR end 
products.”

WHY DOES MAREL STAND OUT IN 
THIS AREA?
“We have succeeded in automating 
many processes that are relevant for 
QSR production, from pre-selecting 

Solving the QSR Production Puzzle
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raw material to fi xed-weight 
portioning. Gradually, we need fewer 
and fewer operators at the line, which 
is good, given the poor availability 
of manual labor worldwide. For 
processors worldwide, labor 
reduction is an important argument 
to opt for automated production of 
QSR products.

In addition, the return on investment 
is mostly a very short time, as yields 
will increase; machines are more 
capable of maintaining a consistent 
quality level than people, who get 
tired at the end of the day. Also, the 
speed of handling products will go up. 
Applying Marel’s solutions for this 
market will result in a considerable 
throughput increase, which is really 
needed, because QSR customers 
usually ask for high volumes.”

WHAT ABOUT FOOD SAFETY?
“When producing for QSR chains, our 
process can also inspect the deboned 
meat, which is part of our scope. 
Adding a SensorX to the QSR line 
will ensure food safety by detecting 
all bone remnants and other foreign 
hard materials.

When producing for QSR chains, 
Marel can integrate many more 
processes, such as fi llet value 
optimization or Innova software 
process control. In this way, we offer 
complete control of getting the right 

volumes at the right place and the 
right time, always with food safety 
in mind,” concludes Morten Dalqvist.

COATING
After having been cut to the 
proper size, the products need a 
coating. Some QSR chains prefer 
to do their own coating, but it can 
also be done automatically by 
Marel solutions with extremely 

consistent and high-quality 
results.

Marel coating lines are available 
in 700 and 1000 mm width, for 
high volumes. They can include 
Active Flour Applicator, Active 
Batter Applicator, RevoBreader or 
RevoCrumb systems. The line can be 
extended to for example GoldFryer 
and ModularOven.
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1SUPPORTING THE PRODUCTION OF HIGH-
QUALITY, AFFORDABLE FOOD

Marel provides equipment, software, and services 
that help poultry, meat, and fi sh processors gain a 
competitive edge. The company also recently added 
a fourth business segment focused on plant-based 
proteins, pet food, and aqua feed.

Bulluss says that Marel has much to offer Indian 
companies. “We provide the solutions and expertise 
for all types of processors, from small start-ups to 
large-scale producers. We have everything from 
entry-level standalone equipment to advanced full-
fl edged factory systems. Solutions for portioning, 
coating, frying, cooking, grading, batching, and 
packaging may be of great help for Indian producers.” 

Bulluss also emphasises that Marel’s approach is 
about more than just equipment. “We do not believe 
in just selling a bit of stainless steel. We sell solutions. 
We work in close partnership with our customers to 
understand their specifi c needs and deliver the best 
possible outcomes.” 

Bulluss visited India in September as part of 
Marel’s mission to boost the company’s presence 
in the region. “Our aim is to have sales teams on 
the ground that can be available for the customer 
anytime. For poultry and fi sh, we already have direct 
sales teams in India, but we want to do more in all 
other areas of business, such as foodservice. Being 
close to customers ensures that we have the best 
understanding of their needs and challenges.”  

2RAPID GROWTH OF RETAIL FOODSERVICE IN 
THE ASIAN MARKET

Asia’s consumer class is growing rapidly. Around 3 
billion people, or 70% of Asia’s total population, are 
expected to be part of this class by 2030. 

In India, an increase in dual-income families and 
urbanisation are driving growth, with a shift towards 
greater demand for fast, easy-to-prepare, packaged 
foods. Instead of making frequent trips to local 
kirana stores and traditional markets, the younger 
generation is increasingly heading to supermarkets 
where they can stock up on their favourite 
convenience foods and pay with credit cards.

Industry Speak

Marel in India: Helping 
Processors Seize New 
Opportunities in a 
Growing Market

g
w 

The rapid emergence of Asia’s consumer class has created many opportunities for food 
processors in the region. In India, the organised food and grocery retail market is expected to 
reach $60 billion by 2025, with driving factors including higher incomes and changing consumer 
preferences. 

As a global leader in food processing solutions, Marel is constantly innovating to help processors 
in the retail and foodservice industry adapt to shifting trends. We spoke with Greg Bulluss, 
Regional Sales Director for Marel in Asia and Oceania, to learn more about the company and 
how Indian processors can maximise their share in this rising market.
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Bulluss can attest to these changes. “We’ve seen 
healthy growth in the convenience food segment. 
Consumption has gone up after COVID as more 
people depend on convenience food.”

According to McKinsey & Company, the grocery retail 
market is likely to grow at a rate of 6-7% annually 
until 2025. However, the share of traditional retail 
will likely decline to around 65% from its current 
85% over the next four to fi ve years. Other channels 
such as e-commerce and modern trade retailers are 
expected to gain around 30% of the market.

Indian processors will need to be adaptable and 
agile to meet the needs of the next generation of 
consumers. Labour is a challenge, and unorganised 
food retail still dominates, despite the shift towards 
more modern shopping. Moreover, one-size-fi ts-
all approaches will not suffi ce amidst India’s vast 
regional, cultural, and socioeconomic differences. 

3VITAL FIRST STEPS TOWARDS AUTOMATION 
AND DIGITALISATION

Greater automation and digitalisation are necessary 
to tackle the challenges of the near future. A cultural 
shift is needed: embracing new technology can give 
processors a competitive edge, whereas delaying 
necessary changes leaves them at risk of being left 
behind. Company leaders should therefore engage 
with different stakeholders to move organisations 
forward together.

Marel offers the full range of software and automated 
solutions to support processors on this journey. “We 
have software to ensure full product traceability, 
which is a big plus as food safety standards tighten 
and more consumers want to know where their 
products come from”, says Bulluss. “We also have 
cutting-edge, data-driven systems to help maximise 
resources and minimise waste.”

While progress is necessary, Bulluss says that 
automation and digitalisation do not need to happen 
all at once. “The fi rst step can be as easy as starting 
with a standalone machine to cover one process. 
Then as a company adapts, it can automate other 
processes at its own pace.”

4ENSURING SUSTAINABILITY FOR CONTINUED 
PROSPERITY

As the population grows and climate change worsens, 
Indian processors face an urgent need to improve 
sustainability in their operations. Making these 
improvements not only protects the environment, 

but also helps to create the most value from raw 
materials and resources used in production.

To ensure sustainable practices, processors in the 
retail and foodservice sectors must partner with 
companies that share these values. For Marel, 
sustainability has been at the core of its business 
model right from the start. Through its innovative 
solutions, the company is able to reduce waste and 
improve yields for its customers. 

“We operate with utmost responsibility to take care 
of all sustainability factors. We design solutions 
that use minimum resources such as water and 
electricity, while returning high outputs”, explains 
Bulluss. “To give an example, in the 1970s fi sh 
processors were turning just 50% of each piece of fi sh 
into sold products. With the help of Marel’s solutions, 
fi sh processors are now able to utilise 90-95% of their 
yields.”

 Bulluss says that these improvements have been 
enabled in large by in-line processing systems 
that can take care of main products and quickly 
refrigerate valuable by-products.

Overall, the coming years will be a time for Indian 
processors to improve automation and prepare for 
the next opportunities on the horizon. For those 
looking to take the next steps, Marel will be close by 
to make the journey as smooth and successful as 
possible.

www.fmtmagazine.in
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