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Foreword

It is perhaps customary on such 
occasions for a little fanfare 

about our new publication, with 
its fresh look at the baking, 
confectionery and allied trades 
in Europe; or for some reference 
perhaps to our incisive coverage 
of ingredients, additives and 
technology, or to how our own 
look at market intelligence, 
energy and innovation will 
provide a refreshing new 
presence. I would like however 
to suggest that none of this 
is necessary: the quality of 
the publication and of its 
editorial contributions will 
speak eloquently enough for 
themselves.

Gary Tucker Head of Baking and 
Cereal Processing Campden BRI, 
examines the effect of reducing 
the target core temperature 
for products as they exit the 
oven, with the intention of 
reducing baking time and energy 
consumption. Reviewing the 
microbiological, enzymatic 
and structural implications, he 
suggests that a 20% reduction in 
baking time may be realistic.

The trade might also want to 
take good note of the article by 
Sun-Maid Growers of California. 
While mentioning storage, 
transport, dietary and oral health 

considerations, it tells us that an 
international panel of researchers 
has concluded that dried fruit 
should have equal status with 
fresh fruit when considering 
dietary recommendations. 

We are delighted to feature 
an article by Dr Helen Payne, 
Senior Food Safety Advisor at 
Leatherhead Food Research in 
the UK, writing about the safety 
challenges currently facing the 
baking industry. Dr. Payne also 
explores the DirtyLab project 
designed to study microbial 
persistence in a food production 
setting. On a more specific safety 
issue, Jean Christophe Kremer, 
Secretary General of FEDIMA, 
reviews the threat posed by 
dietary acrylamide, and the 
difficulty in assessing the overall 
risk, since this carcinogen has 
in all probability been present in 
the diet ever since baking and 
toasting were discovered. Citing 
the EU - favoured ALARA (“as 
low as reasonably achievable”) 
principle, he explores the Toolbox 
developed by FoodDrinkEurope.

In our Country Focus, we take 
a closer look at Germany. 
In a confidently upbeat 
assessment, Peter Backer 
of the Zentralverband des 
Deutschen Bäckerhandwerks e. 

V., reviews the progress made 
by the industry during 2012. 
He illustrates his point with 
reference to the record-breaking 
iba trade fair in Munich and 
by the growth in annual sales. 
He also records the cultural 
recognition of German bread 
baking. Beatrix Fraese of the 
VDMA, discusses the growth in 
production of bakery machinery, 
which achieved sales of €531 
million in 2012, while Monika 
Mages, also from the VDMA, 
explores the “Blue Competence” 
campaign, whose objective is 
to become the leading initiative 
for ecological product and 
production design. 

A potential new role for nuts 
in baking? We report work by 
a team led by Professor Jordi 
Salas-Salvadó, which confirms 
that regularly eating walnuts, 
almonds or hazelnuts reduces the 
risk of heart disease. Its academic 
credentials are impeccable, its 
results incontestable and its 
conclusions influential. Or they 
really should be. And that does 
deserve a fanfare!

And there is a lot more for you to 
read inside…

 
Michael Edmund, Editor

Welcome to the launch 
issue of Baking Europe!

http://www.bakingeurope.eu
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NEWS

Writing in 1954, Alfred North 
Whitehead suggested that 

“Art is the imposing of a pattern 
on experience, and our aesthetic 
enjoyment is recognition of the 
pattern.” Today, Liz and Kyle von 
Hasseln from California might 
just have captured this concept 
perfectly by 3D printing - with 
sugar. Their results are both 
startling and beautiful. 

Building upon their academic 
background in architecture, the 
von Hasselns experimented for 
two years, learning how to apply 
the 3D printing process to use 
sugar rather than standard 3D 
printing materials. The result is 
three-dimensional structures 
that are impossible to create 
in any other way; and which 
transform the sugar from being 
merely a sweetening agent or 
decoration into a structural, 
sculptural element of the food. 
There definitely are design 

limitations, however, imposed by 
the strength of the sugar itself, 
but a recent Sugar Lab project 
illustrates what this all means in 
practice: a four-tiered wedding 
cake with a 3D printed sugar 
cake-stand, and 3D printed sugar 
tiers that support traditional 
cake tiers.  However, finished 3D 
printed pieces taste the same 
as a sugar cube, though it is 
possible to add flavour such as 
vanilla, peppermint, almond or 
mocha. Colour, taste and surface 
texture are relevant because of 
expectations about how food 
looks, tastes, and feels. 

According to the couple, “the 
overlap of technology, food and 
art is so rich, and the potentials 
for customisation and innovation 
are limitless”. 

The Sugar Lab, then, is neither 
wholly Art nor wholly Science, but 
a delightful amalgam of both. n

According to the landmark 
PREDIMED study, an energy-

unrestricted Mediterranean 
Diet supplemented with nuts - 
walnuts, almonds and hazelnuts 
reduces the incidence of major 
cardiovascular events, such as 
myocardial infarction, stroke 
and cardiovascular mortality. 
The study “Primary prevention 
of cardiovascular disease 
with Mediterranean Diet: the 
PREDIMED trial” was published 
in the February 2013 issue of the 
New England Journal of Medicine 
- one of the world’s leading 
medical journals. PREDIMED is the 
acronym of a long-term nutritional 
intervention study that involved 
more than 7,000 participants and 
16 research groups in Spain for 
more than 4 years. 

The Sugar Lab:  
Art or science?

Nuts: Good for   your heart

http://www.bakingeurope.eu
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When you have only two pennies left in the world,  
buy a loaf of bread with one, and a lily with the other. – Chinese Proverb

More efficient use of energy 
is one of the EU’s stated 

climate objectives, and it is clear 
that the energy consumed during 
the baking process represents 
an increasingly expensive 
component of any bread, cakes 
or buns that it produces. It is also 
clear that more energy-efficient 
alternatives to conventional 
baking are increasingly appealing.

One promising technology to 
have attracted renewed interest 
recently is the infrared oven. A 
conventional oven relies upon 
heating a body of air to a suitable 
temperature, and for that heat 
to be conducted into the food 
being baked. Infrared baking, by 
contrast, heats the food directly 
in much the same way that 
the Sun’s warmth is perceived 
on the Earth, even though the 
temperature of space between 
them is close to absolute zero. 

Direct heating of food by infrared 
appears to offer several process 
advantages, including fast start-
up, fast line speeds and high 
heating efficiency, which all 
combine to offer the prospect of 
much lower energy consumption. 
For example, the EU-FRESHBAKE 
project found that an infrared 
oven offered a 70% reduction 
in pre-heating times and 30% 
lower energy consumption 
than a similar electric oven, 
while work at the Swedish Food 
Institute found that an infrared 
oven reduced the time taken to 
bake bread by almost two-thirds, 

from 17 to 6 minutes. Elsewhere, 
infrared reflective coatings 
applied to baking equipment can 
reduce energy requirements by as 
much as 20%.

None of this would matter at all, 
of course, if the baked product 
were less appealing to customers. 
However, the Swedish study was 
designed around bread with a 
“subjectively desirable crust color 
and a baked crumb”, while work 
by Shyu, Sung, Chang & Hwang 
found no significant differences 
in the volume, water activity, 
staling rate, or sensory scores of 
baking products when comparing 
conventional with infrared baking. 

It would seem that infrared ovens, 
without greatly compromising 
product acceptability, do indeed 
offer us both more time and more 
efficient use of energy. Enough of 
both, perhaps, to enjoy our bread 
and continue to gaze at our lilies. n

Nuts: Good for   your heart

Infrared ovens

“The main message from this 
analysis is that people who 
consume healthy plant based fats 
from mixed nuts have a lower risk 
of coronary events and mortality 
by cardiovascular diseases. 
Nutritional recommendations 
should be reviewed accordingly” 
by Professor Jordi Salas-Salvadó, 
Chair of Human Nutrition at 
Rovira i Virgili University, Spain, 
and PREDIMED study collaborator. 
No diet-related adverse effects or 
weight gain were reported during 
the trial. n

http://www.bakingeurope.eu
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GERMAN COUNTRY PROFILE

After mastering challenges 
and celebrating successes, 

the German baking craft can now 
look back on a wholly positive 
2012 that saw lots of highlights.

The iba trade fair, which took place 
in Munich in September 2012, 
once again broke all records and 
managed to build on its standing 
as the number one international 
trade fair for the industry. Around 
70,000 trade visitors from 164 
countries attended the world’s 
leading trade fair for the baking 
craft, including several decision 
makers from Germany and more 
craft representatives than ever 
before from abroad. 

1,255 exhibitors from 58 countries 
provided a comprehensive 
outlook of the market. This trade 
fair also marked the first craft 
congress for this line of business, 
with almost 200 participants from 
23 nations coming together at the 
iba-summit the day before the iba 
trade fair. They used the congress 
platform to discuss the topics and 
trends affecting the bakery craft, 
listen to lectures and build their 
own networks of contacts. Photo: ©Werbegemeinschaft des Deutschen Bäckerhandwerks e. V. / Thorsten Kern

GermAny’s  bAkers
A strong craft takes advantage     of opportunities

http://www.bakingeurope.eu
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The year also saw momentum 
in the move to recognize 
German bread baking culture 
as an intangible cultural 
heritage (ICH). On the 10th of 
April 2013, Germany joined 
the UNESCO convention. The 
Zentralverband des Deutschen 
Bäckerhandwerks e. V. (German 
Bakers’ Confederation) has been 
preparing for this moment for 
years. Launched in 2011, guild 
bakers can list their own bread 
creations in the world’s first 
bread register and help the 
confederation document the 
diversity of bread. The bread 
register already lists some 3,100 
bread specialties, and counting. 

The German baking craft also 
faced challenges last year. 
Competition with discount chain 
stores and food retailer is still 
an exciting topic. The quality 
of products made by the craft 
bakers is confronted with low 
prices in supermarkets. However, 
customers proved that they are 
prepared to pay for premium 
products. Nevertheless, the fierce 
competition last year took its toll 
on the baking craft, and it was not 

only small bakeries that had to 
cope with declines in sales. 

This situation is also reflected in 
the structural data. The process of 
market concentration, which has 
long affected the craft, continues. 
With a decrease in the number of 
bakery businesses and almost no 
changes in the number of points 
of sale, the number of branches 
per business increased. The 
average business therefore saw 
an increase in size. The number of 
employees per business currently 
stands at 21.2 persons. 

Annual sales per bakery also 
registered increases. On average, 
the number of employees in 
the baking craft in 2012 fell to 
292,000. Around Germany, there 
were approximately 400 business 
owners, family members and 
employees less working in the 
baking craft than in 2011. The 
number of trainees in the baking 
craft also sank further from 
29,808 in 2011 to 26,535 in 2012. 

Since reversing these trends 
demands a long-term 
strategy, the confederation 

and Werbegemeinschaft des 
Deutschen Bäckerhandwerks 
e.V. (advertising society of the 
German Bakers’ Confederation) 
together run a recruitment 
campaign called “Back dir deine 
Zukunft” (Bake Your Future), 
which underwent a complete 
revision and relaunched 
in 2011. Using a youthful 
mix of innovative, modern 
communications instruments it 
successfully reaches its target 
group and is now the most 
successful recruitment campaign 
in the German manual skills 
sector. n

Anna Schwarzkopf
Zentralverband des Deutschen 
bäckerhandwerks e.V.
Neustädtische Kirchstraße 7a
10117 Berlin 
T: +49 (0) 30 / 20 64 55-27
F: +49 (0) 30 / 20 64 55-40
schwarzkopf@baeckerhandwerk.de
www.baeckerhandwerk.de

FInD OUT mOre

GermAny’s  bAkers
A strong craft takes advantage     of opportunities

Author: Peter Becker (right)

http://www.bakingeurope.eu
mailto:schwarzkopf@baeckerhandwerk.de
http://www.baeckerhandwerk.de
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Today, many branches of the 
machinery and plant industry 
offer innovative technology 
solutions on the global 
market which effectively save 
resources and are energy-
efficient and therefore protect 
the environment and improve 
the quality of life. This trend 
will continue. Flying the 
colours of Blue Competence, 
the manufacturers of food 
processing and packaging 
machinery present sustainable 
solutions.

By Monika Mages

It is the German Engineering 
Federation (VDMA) that 

provides the companies with a 
networking platform in the area 
of sustainable production and 
technologies. The association 
pools the strength and expertise 
of its member companies and 
where sustainability is concerned 
makes them world leaders. 

It is not yet a widely known fact 
that it is indeed the engineering 
industry which has taken up 
the “enabler role” on the way 
to a liveable environment. This 
is also true for political circles 

which sometimes postulate the 
necessity to develop a significant 
“environmental industry” and at 
the same time fail to recognize 
that it is and will continue to be 
the enterprises of the engineering 
industry that will allow all 
those excellent “green” and 
“blue” products to pass from the 
laboratory stage to (affordable) 
serial production.

To change this, the VDMA has 
with some zeal developed the 
“Blue Competence” campaign 
which currently comprises 37 
trade associations and more than 
350 companies as participants. 
Its goal is to become the leading 
initiative for ecological product 
and production design as well 
as for innovative environmental 
technologies of the engineering 
industry.

The joint participation of 
companies as well as entire 
sectors of the engineering 
industry creates a vibrant and 
broad networking platform 
for sustainable production 
and technologies (www.
bluecompetence.net). Each 
partner company demonstrates 
its contribution to sustainability 

based on facts and individual 
success stories which are 
communicated on the Blue 
Competence platform. This 
is where the VDMA initiative 
outshines other sustainability 
initiatives. Where others do 
nothing but talk, the partners 
of Blue Competence act and 
provably so.

The susTaInaBIlITy 
BehavIoural Code
The future endeavour for many 
companies of the German 
engineering industry is to 
focus even more intensely on 
resource conservation and energy 
efficiency. 

For this, the companies who 
form the steering committee of 
Blue Competence  have adopted 
a sustainability code. This code 
obliges the member companies 
to commit to a responsible use of 
energy and natural resources as 
well as to social responsibility – 
and they are to bring this about 
by taking appropriate corporate 
action. This code has not only 
been developed for the Blue 
Competence partner companies. 
It can also serve as an orientation 
for the entire industry. 

GerMan COUNTRY PROFILE10

no sustainability without 
mechanical engineering

Blue CoMpeTenCe 
– the vdMa sustainability initiative

http://www.bakingeurope.eu
http://www.bluecompetence.net
http://www.bluecompetence.net
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Sustainability is of vital 
importance when planning a 
liveable future. Today, humanity 
is facing global problems. Free, 
financeable energy will become 
increasingly precious and we 
are rapidly running out of 
resources. In addition, there are 
other challenges such as climate 
change and water shortage 
in many regions worldwide. 
German industry and its trade 
organisations are very aware 
of all these problems and the 
ensuing responsibility that has 
to be taken up. The question that 
follows is: What is technically and 
economically feasible and above 
all, how can it be accomplished? 
The engineering industry 
provides the answer every single 
day: with innovative, ground-
breaking solutions and the 
Blue Competence sustainability 
initiative.

The responsible handling of 
natural resources and eco-
friendly economic solutions have 
a high priority for the member 
companies of the Food Processing 
and Packaging Machinery 
Association within VDMA. In 
recent years, these companies 
have consistently made operation 

and production processes 
sustainable and have realized 
environmental and resource-
friendly solutions. So far, almost 
40 companies belonging to the 
Food Processing and Packaging 
Machinery Association within 
VDMA are already partners of 
this initiative. They know that 
sustainable production processes 
are of great importance to their 
customers. 

Baking as such is an extremely 
energy-intensive process; on 
the other hand this means it 
has a very large energy-saving 
potential. 

There are four issues to be 
considered for energy saving in a 
bakery: 
• Energy-saving machinery and 

plant 
• Further use of waste heat, as it 

occurs in baking, cooling and 
freezing processes

• Integration of new forms of 
energy, such as the principle of 
combined heat and power

• The use of renewable energy 
and alternative fuels 

The basic challenge of energy 
optimization is to coordinate 

the huge demand for high-
temperature water and the 
limited possibilities for low-
temperature water sensibly and 
– while considering all running 
process cycles – keeping energy 
loss as low as possible at the 
same time. This complexity 
makes one thing abundantly 
clear: saving energy in a bakery 
cannot be tackled with an off the 
shelf solution.

Flying the Blue Competence 
flag, German manufacturers of 
bakery machinery present such 
sustainable solutions. n

www.vdma.org

FInd ouT More

www.bluecompetence.net

Monika Mages

http://www.bluecompetence.net
http://www.bakingeurope.eu
http://www.vdma.org
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Herausforderungen 
bewältigen, Erfolge feiern: 

Das Deutsche Bäckerhandwerk 
blickt auf ein durchaus positives 
Jahr 2012 mit vielen Höhepunkten 
zurück. 

Die iba, die im September 2012 
in München stattfand, sprengte 
einmal mehr alle Rekorde 
und konnte ihre Stellung als 
internationale Fachmesse Nr. 1 
weiter ausbauen. Rund 70.000 
Fachbesucher aus 164 Ländern 
kamen zur Weltleitmesse der 
backenden Branche, darunter 
viele Entscheidungsträger 
aus Deutschland und so viele 
Fachleute aus dem Ausland wie 
nie zuvor. 1.255 Aussteller aus 
58 Ländern lieferten ihnen einen 
kompletten Marktüberblick. 
Erstmalig stand dabei auch 

ein Fachkongress mit auf dem 
Programm. Fast 200 Teilnehmer 
aus 23 Nationen kamen am 
Vortag der iba zum iba-summit 
zusammen und nutzten die neue 
Plattform, um über Themen und 
Trends die das Bäckerhandwerk 
bewegen zu diskutieren, Vorträge 
zu hören und die eigenen 
Netzwerke zu stärken. 

Auch in die geplante Aufnahme 
der Deutschen Brotkultur in 
die Liste des immateriellen 
Kulturerbes kam Bewegung. Am 
10. April 2013 trat Deutschland 
dem entsprechenden UNESCO-
Übereinkommen bei. Der 
Zentralverband des Deutschen 
Bäckerhandwerks e.V. bereitet 
sich auf diesen Moment bereits 
seit Jahren vor. Seit 2011 
können Innungsbäcker ihre 

selbstkreierten  Brotspezialitäten 
in das weltweit erste Brotregister 
eintragen und den Zentralverband 
bei der Dokumentation der 
Vielfalt unterstützen. Schon 
jetzt zählt das Brotregister etwa 
3.100 Brotspezialitäten. Tendenz 
steigend. 

Allerdings gab es für die 
Deutschen Bäcker im 
vergangenen Jahr auch 
Herausforderungen zu bewältigen. 
Die Wettbewerbssituation 
mit den Discountern und 
dem Lebensmittelhandel 
bleibt weiterhin spannend. 
Niedrigpreisen an der 
Supermarktkasse steht die 
hohe Qualität der Produkte des 
Bäckerhandwerks gegenüber. 
Und die Kunden sind durchaus 
bereit, für Premium-Produkte 

Die DeutscHen     Bäcker
ein starkes Handwerk nutzt       seine chancen

12 DeutscH LAND-PROFIL

Foto: ©Werbegemeinschaft des Deutschen Bäckerhandwerks e. V. / Thorsten Kern

http://www.bakingeurope.eu
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entsprechende Preise zu zahlen. 
Dennoch mussten nicht nur 
kleine Bäckereien dem harten 
Wettbewerb im vergangenen 
Jahr Tribut zollten und 
Umsatzeinbußen hinnehmen. 

Diese Situation spiegelt sich auch 
in den Strukturdaten wieder: 
Der Konzentrationsprozess, 
dem der Markt seit Langem 
unterliegt, hielt weiter an. Bei 
sinkender Zahl der Betriebe 
und nahezu unveränderter Zahl 
der Verkaufsstellen erhöhte 
sich die Zahl der Filialen pro 
Betrieb. Dadurch stieg die 
durchschnittliche Betriebsgröße. 
Die Mitarbeiteranzahl pro Betrieb 
liegt mittlerweile bei 21,2. 

Anstiege gab es auch den 
Jahresumsätzen pro Betrieb 

zu verzeichnen. Die Anzahl 
der Beschäftigten im 
Bäckerhandwerk fiel 2012 im 
Jahresdurchschnitt auf 292.000. 
Damit gab es deutschlandweit 
rund 400 Betriebsinhaber, 
Familienangehörige und 
Mitarbeiter weniger, als noch 
im Jahr 2011. Und auch die 
Zahl der Auszubildenden im 
Bäckerhandwerk nahm weiter 
ab und sank von 29.808 im Jahre 
2011 auf nunmehr 26.535 ab. 

Da sich solche Trends 
nur langfristig umkehren 
lassen, betreibt der 
Zentralverband gemeinsam 
mit der Werbegemeinschaft des 
Deutschen Bäckerhandwerks e. V. 
die Nachwuchskampagne 

„Back dir deine Zukunft“, die 2011 

völlig neu überarbeitet wurde. 
Mit ihrem jugendgerechten Mix 
aus innovativen, modernen 
Kommunikationsinstrumenten 
erreicht sie ihre Zielgruppe und 
gilt deshalb als die erfolgreichste 
Nachwuchskampagne des 
deutschen Handwerks. n

Anna Schwarzkopf
Zentralverband des Deutschen 
Bäckerhandwerks e.V.
Neustädtische Kirchstraße 7a
10117 Berlin 
T: +49 (0) 30 / 20 64 55-27
F: +49 (0) 30 / 20 64 55-40
schwarzkopf@baeckerhandwerk.de
www.baeckerhandwerk.de
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In 2012, the production of 
bakery machines reached a 
volume of €531 million which 
is an increase of 2.8 percent 
over the output of the previous 
year. This means that the 
industry has been growing for 
the third consecutive year and 
surpassed the record set in in 
2011. 

While bakery machinery 
production grew in 2010 and 
2011 with double-digit growth 
rates, the dynamics slowed in 
2012. However, given the high 
reference values, this is a very 
satisfactory result. 
 
 
 

By Beatrix Fraese

The development within the 
individual product groups which 
are summarized as bakery 
equipment, however, varied to 
some extent: the production of 
machinery for the production of 
bakery products fell by almost 
ten percent below last year’s 
high level. The demand for non-
electric furnaces also decreased: 
the production consequently fell 
by 18 percent.

Manufacturers of electric ovens 
on the other hand experienced a 
significant increase; production 
grew by 33 percent in 2012. 

Since shop ovens figure in this 
statistical position, we may safely 
assume that what is reflected 
here is the strong positioning of 
those supermarkets and discount 
stores which sell bakery foods.

About 70 percent of the bakery 
machinery production volume is 
exported.

In 2012, export business remained 
stable at a high level and missed 
last year’s figure – only marginally 
– by 0.7 percent. All in all, the 
export volume reached €330 
million, and this does not yet 

Bakery equipment
STaBle developmenT 
on a HIgH level
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include components and spare 
parts.

If we take a more detailed 
look, the export figures of the 
product group “machines for the 
production of baked goods” fell by 
eleven percent below last year’s 
level. However, it was mainly due 
to large-scale projects that the 
foreign trade in this segment had 
reached substantial double-digit 
rates in previous years. So the 
decline in 2012 can be regarded 
more as a normalization of 
demand.

Oven exports showed a mixed 
result: while foreign demand for 
non-electric ovens decreased 
by eleven percent, exports of 
electric ovens grew by 37 percent, 
reaching €63 million.

Just as in 2011, the regional 
allocation of bakery machinery 
exports in 2012 was determined 
by specific developments in 
certain markets. Increased 
demand, partially caused by 
large-scale projects, came in 
mainly from China and Saudi 
Arabia. However, the purchases 
of countries such as Azerbaijan, 
South Korea, Malaysia and 
Thailand also rose.
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In 2012, China for the first time 
headed the list of Top 10 sales 
markets, followed by the USA 
and Russia who reached 2nd and 
3rd place. The remaining TOP 
10 were France, Austria, Saudi 
Arabia, Italy, Poland, Switzerland 
and Turkey – in precisely this 
order. 

Although in 2012 foreign sales of 
bakery machines were marked by 
individual development in some 
specific markets, the activities 
of the German manufacturers 
have by now become much more 
widespread. Five years ago, two 
thirds of all exports were sold 
to countries within Europe. 
Meanwhile, every fifth machine is 
exported to Asia.

Rising baked goods consumption 
worldwide ensures a continuing 
positive development of demand: 
Based on the foreign trade data 
from 47 industrialized countries, 
the international trade of bakery 
machines increased by 2 percent 
in 2012 and reached a volume of 
€2.22 billion. This total does not 
include electric ovens as they are 
not covered by the international 
foreign trade statistics.

In the international trade with 
bakery machinery, Germany’s 
share in 2012 amounted to 12 
percent. Although Italy’s share 
fell to 30 percent, this does 
not change country’s leading 
position within international 
trade. The manufacturers from 
the Netherlands, France and 
China had a share of 6 percent 
each. Austria had to settle with a 
share of 5 percent in 2012. This is 
followed by shares of 3 4 percent 
for Japan, the U.S., Denmark and 
Switzerland.

For the German manufacturers, 
domestic business also turned out 
to be quite satisfactory in 2012: All 
in all, the German manufacturers 
sold bakery machinery and ovens 
with a value of €143 million. Seen 
against 2011, which had already 
been a good year, they once again 
succeeded in creating an increase 
of nearly 4 percent.

The stable domestic situation and 
strong international demand at a 
high level made for a good fiscal 
year 2012. In 2013, the demand is 
continuing unabated: According 
to the foreign trade data from 
the first quarter of 2013, exports 
increased by 30 percent in 
comparison to the same period of 
the previous year. n www.vdma.org

FInd oUT moRe
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Thirteen internationally 
recognized researchers from 

the United States, Greece, Turkey, 
Japan, and the United Kingdom 
have collaborated on a combined 
work recognizing that traditional 
dried fruits including apricots, 
apples, dates, figs, raisins, 
sultanas and prunes should 
be included side by side with 
fresh fruit recommendations. 
Accessible at www.nutfruit.org/
link1-110504_36950.pdf, the 
paper was coordinated by Dr. 
Arianna Carughi and outlines the 
scientific support for considering 
dried fruits alongside their fresh 
counterparts.

Dietary advice concerning the 
health benefits of fruits and 
vegetables often overlooks 
the nutritional value of dried 
fruits, even though they provide 
essential nutrients including 
fiber and potassium in addition 
to health protective bioactive 
compounds. Because they are 
naturally resistant to spoilage, 
available year round, easy to 
store and transport, readily 
incorporated into other foods, 
and relatively low in cost, 
traditional dried fruits serve 
as a convenient and cost-
effective way to increase fruit 
consumption.

Epidemiological evidence links 
increased fruit and vegetable 
intake with lower rates of 
obesity and chronic diseases. 
However, despite campaigns and 
educational efforts, a significant 
gap still remains between the 
recommended amount of fruits 
and vegetables and the quantities 
actually consumed by populations 
around the world.  

TradiTional dried FruiTs: a 
deFiniTion
Traditional dried fruits are fruits 
which have had a large portion 
of their original water content 
removed. No sugar or fruit juice 
concentrates are added and they 
retain most of the nutritional 
value of their fresh counterparts. 
These dried fruits are very low in 
sodium and do not contain fats, 
cholesterol, or added sugars.  

As a group, traditional dried 
fruits are good sources of several 
essential nutrients, especially 
potassium and dietary fiber. 
Potassium intake levels are 
low among most children and 
adults, becoming a substantial 
health concern since increasing 
dietary potassium can lower 
blood pressure. Additionally, high 
fiber diets are recommended to 
reduce the risk of cardiovascular 

Food policy makers asked to consider 

dried fruits 
equivalent to fresh fruits
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disease, obesity, type 2 diabetes 
and several types of cancer. A 
40g serving of dried fruit delivers 
approximately 10 percent of the 
recommended daily requirement 
for fiber, depending on the fruit, 
and dried fruit ranks among the 
top potassium sources in diets 
around the world.

Dried fruits contain a range of 
increasingly important bioactive 
phenolic compounds as well as 
specific vitamins and minerals, 
unique to each fruit. Oxygen 
Radical Absorbance Capacity, 
or ORAC values for antioxidant 
capacity are higher for dried fruits 
than the corresponding values 
for fresh because antioxidants 
are concentrated during the 
dehydration process.  

HealtHy Dietary Patterns
Dried fruits are already included 
alongside fresh fruits in formal 
dietary recommendations for 
Argentina, Australia, Canada, 
France, Germany, Italy, Sweden, 
the United Kingdom, and the 
United States. Dried fruits are 
common components in several 
dietary patterns associated with 
a lower risk of major chronic 
diseases including Dietary 
Approaches to Stop Hypertension 
or DASH, Mediterranean style 
dietary patterns, and vegetarian 
diets. A common feature of these 
diets is an emphasis on fruits, 
vegetables, and other plant foods 
including dried fruits.

Despite dietary 
recommendations, statistics 
show a disparity between fruit 
and vegetable recommendations 
and the quantities populations 
actually consume.  For example, 
a World Health Survey showed 78 

percent of respondents ate less 
than the minimum recommended 
five daily servings of fruits and 
vegetables, while 75 percent of 
adult men and women in the 
United States failed to meet the 
minimum recommended level of 
fruit intake per day. 

CHanging PerCePtions of 
DrieD fruits
Several misconceptions have 
perpetuated the idea that dried 
fruits may be less healthy than 
their fresh counterparts. New 
research clarifies past concerns 
regarding sugar concentration, 
oral health and vitamin C in 
order to return dried fruits to the 
positive perception they deserve.

sugar Concentration: When 
compared weight for weight, 
dried fruits appear to have higher 
sugar concentrations than fresh 
fruits. This has been a negative 
issue for dried fruits ever since 
health concerns around sugar 
began influencing public health 
policy and consequent dietary 
advice. 

One of the problems encountered 
with comparing dried foods 
on nutritional grounds is the 
common practice of equating 
on a weight for weight basis, 
for example, per 100g. Not 
surprisingly, the sugar content of 
dried versus fresh fruits on this 
basis appears disproportionately 

http://www.bakingeurope.eu
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high, contributing to the mixed 
messages about the sugar 
concentration of dried fruits. 
However, when portion size and 
water content are taken into 
account, natural fruit sugars and 
calories become equal for fresh 
and dried fruits. 

The latest nutritional research 
compares fresh and dried fruits 
based on typical serving sizes, 
not equal weight measurements.  
This means 100 grapes should 
equate to 100 raisins, instead of 
comparing 100g grapes with 100g 
raisins. Therefore, a 40g serving 
of traditional dried fruit equals 
approximately four times the 
weight in fresh fruit, with exact 
weights varying with fruit and 
drying method.

Additionally, recent studies show 
that traditional dried fruits have 
a low to moderate glycemic and 
insulin index and a glycemic and 
insulin response comparable to 
fresh fruits, possibly due to the 
presence of polyphenols, phenols, 
and tannins. 

Dried Fruits and Oral Health: 
Dental health advice was once 
based on the perception that 
sweet and sticky foods caused 
tooth decay, making dried fruits 
a target. However, new evidence 
demonstrates the contrary 
position. Dried fruits may in fact 
promote oral health. 

Sucrose is by far the most 
cariogenic of sugars and most 
dried fruits contain minimal 
amounts of sucrose, being high 
in the less cariogenic sugars 
fructose and glucose. Research 
on raisins and prunes confirms 
that they contain bioactive 

compounds with antimicrobial 
properties, capable of inhibiting 
the growth of bacteria that cause 
cavities and gum disease.  

Vitamin C: At one time, the fact 
that dried fruits do not provide 
vitamin C was seen as a negative. 
However, intakes of vitamin 
C in the United States and 
industrialized countries already 
meet or exceed requirements. 
The Dietary Guidelines for 
Americans conclude that it is 
unlikely that vitamin C is of 
major public health significance 
for the vast majority of healthy 
individuals in the US, most likely 
because children and adolescents 
consume more than half their 
fruit intake as fruit juice. 
Unfortunately, while fruit juice 
provides potassium and vitamin 
C, it lacks much of the fiber of 
whole fruit.

HigHligHting tHe AppeAling 
CHArACteristiCs OF DrieD 
Fruits
Aside from sound scientific 
benefits of dried fruits for health 
protection, there are significant 
other attributes that will help 
to ensure that dried fruits can 
appeal to consumers:

• Convenience: Enviable shelf 
life; easy storage; portability; 
no special packaging; minimal 
seasonality issues; naturally 
resistant to spoilage; relatively 
low cost.

• transportability: With the 
majority of water removed, 
dried fruits have the advantage 
of being considerably lighter, 
less perishable and hence 
easier and cheaper to transport 
than fresh fruits. 

• taste and Versatility: Naturally 

sweet snack foods can be eaten 
directly or used in cooking 
without loss of texture/form; a 
healthy alternative energy snack.

• lower Cost Fruit solution: 
Dried fruits are ideal in 
developing countries and those 
in poverty where fresh fruits 
remain price-prohibitive or not 
readily accessible. 

• A place in History: Historically, 
dried fruits were prized foods 
recognized for their stability and 
energy. Documented through 
the centuries, from as early 
as 1700BC in Mesopotamian 
cuneiform recipes and 
extremely popular with the 
Romans, dried fruits were staple 
foods for civilizations across the 
Middle East, the Mediterranean 
and Asia. 

in COnClusiOn 
Despite campaigns and 
educational efforts, a significant 
gap still remains between the 
recommended amount of fruits 
and vegetables and the quantities 
actually consumed by populations 
around the world. Because they 
are naturally resistant to spoilage, 
easy to store and transport, 
available year round, readily 
incorporated into other foods, and 
relatively low in cost, dried fruits 
represent an important means to 
increase overall consumption of 
fruit, to bridge the gap between 
recommended intake of fruits and 
the amount populations actually 
consume. n

sun-Maid growers of California
13525 South Bethel Avenue
Kingsburg, CA 93631-9232, USA
Tel: +1-559-896-8000
E-Mail: info@sunmaid.com
Web: www.sunmaid.com 
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What tastes good is clearly 
a highly subjective 

matter, which is perhaps why 
an ancient Latin maxim can 
offer us an insight into the 
wide regional variations in 
bread and patisserie that are to 
be found across Europe today. 

Climate variations, economic 
and cultural influences (plus of 
course advertising) perhaps take 
the explanation a little further, 
though we may never fully 
understand why a baked product 
that sells well in sun-drenched 
Andalusia in Southern Spain 

might not succeed in Sweden’s 
Norrbotten Province, which lies 
within the Arctic Circle. Against 
this backdrop of variability 
and subjectivity, the science of 
flavouring food seeks to replicate 
natural flavours accurately 
reliably and reproducibly while 

Flavouring in Baking: 
De Gustibus non 
est Disputandum

By Mike Edmund
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operating in an increasingly 
complicated commercial 
environment. Apart from 
health and legal considerations, 
consumer awareness is 
increasing, and with it the 
requirement for more informative 
labelling and for more “natural” 
flavouring; or, perhaps, for less 
“artificial” flavouring. 

It is readily apparent that many 
natural substances possess 
taste and smell; and that many 
plants have invested heavily in 
producing molecules designed to 
their make fruit and seeds more 
appealing. The converse is also 
true, for many other species have 
also gone to considerable lengths 
to make themselves unpalatable 
through being unpleasantly 
flavoured. Sugars have an 
obvious role in making ripe 
fruit taste sweet, while many of 
these natural molecules survive 
the baking process very well. 
Examples include the essential 
oil cinnamaldehyde, which 
is responsible for the taste of 
cinnamon, and vanillin, another 
aldehyde principally responsible 
for the taste of vanilla. 

This tendency for the popular 
name (as distinct from the 
scientific one) of a flavour 
molecule to reflect its source 
extends to include the rather 
interesting molecule limonene, 
which may be extracted from 
citrus fruit and is responsible 
for the taste of lemon (although 
some say of orange). Limonene 
is particularly interesting, 
because, in common with many 
natural molecules, it exists in 
two chemically identical forms, 
which may be distinguished only 
by the manner in which they 

rotate the plane of polarised 
light passing through them. This 
difference between the so-called 
optical isomers of limonene 
arises because one of its carbon 
atoms is asymmetric, effectively 
producing right-handed and left-
handed versions of the molecule. 
These pages are perhaps not an 
appropriate forum to explore the 
relationship between taste, smell 
and optical isomerism, but what 
makes limonene interesting from 

a flavouring perspective is that 
“right-handed” limonene tastes 
strongly of lemons, while “left-
handed” limonene smells more 
of turpentine. This difference 
in the smell of optical isomers 
is also apparent with a closely-
related molecule called carvone. 
One optical isomer smells of 
spearmint, while the other smells 
of the herb dill. Yet both may be 
called carvone.

And herein lies an interesting 
issue for the baking industry: 
having determined with some 
precision the chemical structure 
of a flavour molecule, does it 
matter if patisserie contains 
flavouring extracted only from its 
natural source, or that which has 
been synthesised in a laboratory? 

Indeed, should it matter? The 
solution has been in effect to refer 
the decision to the consumer 
by appropriate labelling. But the 
questions remain nevertheless.

And so to recently-renewed 
interest in castoreum that has 
a bearing upon all this. The 
beaver can produce a substance 
that tastes strongly of vanilla, 
and humans have been using 
it for centuries. The renowned 

renaissance physician Paracelsus 
extolled its virtues; and there 
is no doubting its suitability – 
and even its desirability as a 
baking ingredient. But it does 
pose something of a riddle when 
“vanilla” is no longer “vanilla”.

In the end, the Romans probably 
summed up the matter rather 
well. n

“right-handed” limonene 
tastes strongly of lemons, 
while “left-handed” 
limonene smells more of 
turpentine.
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Because of recent events and 
continuously increasing 

quality requirements, the 
bakery industry and equipment 
manufacturers are more and 
more interested in the benefits 
that can be achieved by hygienic 
engineering and design. It 
significantly contributes to 
the production of wholesome 
bakery products by easy-to-clean 
machinery and through safe 
processes. Such know-how also 
helps facilitating maintenance 
and service, as well as reducing 
downtimes - thus enhancing cost 
efficiency.

A workshop at the international 
IBA Exhibition in Munich 
considered that the non-profit 
organization EHEDG (European 
Hygienic Engineering and Design 
Group) together with experts from 
all fields of the Bakery Industry 
should start to draft an EHEDG 
Guideline on Hygienic Design of 
Bakery Equipment.  

EHEDG is a voluntary consortium 
of equipment manufacturers, 
food industries, research 
institutes as well as public health 
authorities. It was founded in 
1989 with the aim of promoting 
hygiene during the processing 
and packing of food products. 

A major task is to provide 
guidelines and recommendations 
on essential hygienic design 
standards and practices, based 
on science and technology, and to 
periodically review them. These 
documents provide guidance 
to equipment manufacturers 
and users on compliance with 
national and international 
legislation. However, the EHEDG 
guidelines are merely non-
binding documents and the 
industry is free to follow or not.

At the start-up meeting of 
the EHEDG Subgroup “Bakery 
Equipment” on 21st of February, 
24 participants from various 
fields of the bakery 
industry from 
Austria, Germany 
and Switzerland 
were introduced 
to the rules and 
requirements 
of EHEDG. 
Together with 
Chairman 
Gerhard 
Hauser they 
discussed 
the future scope 
and tried to assemble 
the various types of 
equipment that should 
be integrated into the 

proposed new guidelines. Due to 
the composition of the experts 
and the specific requirements of 
the process units to be described, 
the meetings will be held in the 
German language.

At the invitation of the company 
Zeppelin Reimelt, the following 
working meeting of the Subgroup 
took place in Rödermark on 20th 
of June, joined by 31 participants.

The chairman summarized the 
discussion and the result of the 
last meeting for new experts. 
In addition, he explained the 
importance of keeping the 
starting group together. Changes 

EHEDG initiative on 

Hygienic Design
of Bakery Equipment
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make working and discussion 
of essential contents more 
complicated. 

• The first goal of the meeting 
was to get important 
information from the attending 
equipment appliers about 
their visions and requirements 
how to improve equipment 
in general and in which cases 
ease of cleaning should be 
improved. 

• Important general issues 
include: Easy and safe 
handling, even by non-experts; 
accessibility of equipment 
without hampering the 
manufacturing process; and 
fast and easy disassembly of 
equipment without tools. 

Specific Hygienic Design 
requirements should include 
separation of drive assembly/
guidance and product area; 
easily cleanable surfaces (e.g. by 
wet cloths); avoidance of dead 
areas; permanently-fixed screws 
(because of the hazard of foreign 
bodies); and easy to remove 

collector troughs and collector 
belts. In addition, the power unit 
and electronic equipment must 
be protected against water.

Important cleaning-related topics 
included cleaning intervals, 
which are different between 
industry and craft because of the 
different structures of processes; 
and evacuation, which must be 
possible when cleaning by dry ice. 
Furthermore, exterior surfaces 
should also be easy to clean.
The stated ideas and animations 
should be structured and used 
as basic recommendations when 
discussing and formulating the 
guidelines.

To facilitate the process, 
three working groups were 
established which shall structure 
requirements for equipment 
and prepare ideas for chapters 
of the guidelines. The groups 
are orientated to the process 
sequence of baking: 
 
Group 1: Raw materials to 
preparation of dough;

Group 2: Preparation of dough  
to oven;

Group 3: Oven and cooling.

The three groups started 
discussion of their goals 
separately in the afternoon of 
the meeting. After framing the 
basic structure of their work, they 
formulated topics for further 
study before the next subgroup 
meeting, which will take place in 
the autumn. n

FIND OUT MORE

Dr.-Ing. Gerhard Hauser
Chairman EHEDG Subgroup Bakery 
Equipment
0049 89 3 19 12 67
www.ehedg.org
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By Gary Tucker

Energy demands during the 
production of most types of 

bakery products are dominated 
by the oven step. This is where 
the product temperature is raised 
from ambient to almost 100°C and 
involves significant energy input 
in evaporating water as the drying 
front moves through the product. 
Other process steps in the bakery, 
such as cooling and refrigeration, 
are also energy intensive but 
much less than baking. With 
increasing pressure on reducing 
energy and carbon footprint it is 
prudent that the baking process 
should be the focus for reduction 
measures. 

One approach that is being 
investigated by Campden BRI 
is to reduce the target core 
temperature that bakers use for 
products as they exit the oven. 
This should allow the baking time 
to be reduced and energy saved. 
Most bakery products, particularly 

bread, aim to reach 94-96°C in 
the oven. This was established 
several decades ago when 
bread was manufactured using 
different processes to today and 
contained different ingredients. 
If it is possible to reduce this by 
even a few degrees there will be a 
measurable energy saving. 

The background is that the core 
temperature of 94-96°C has to be 
sufficient to ensure destruction 
of relevant microorganisms, it 
must inactivate enzymes and also 
ensure the structural components 
such as starches and proteins are 
set fully. 

• Microbiological; kill vegetative 
pathogens such as Salmonella, 
Listeria and E. Coli that could 
grow in the bread during shelf 
life. Bacterial spores will be 
relatively unaffected by the 
bake and rely on the presence 
of other preservation hurdles 
to prevent their outgrowth, 
for example propionic acid. 

Achieving the equivalent to 
70°C for 2 minutes is sufficient 
for these vegetative pathogens.

• Enzymatic; inactivate enzymes 
so they do not break down 
the components of bread over 
shelf life. Cereal α-amylases 
are known to remain active 
in bread up to about 80-85°C 
and are considered to be the 
most heat stable enzymes in 
flour. Added fungal α-amylases 
are less heat stable and are 
inactivated soon after 70°C 
is reached, however, some 
bacterial enzymes such as 
xylanases and β-amylases 
can show higher levels of 
heat stability, and will need 
consideration.

• Structural; gelatinise starch 
in the crumb so the internal 
structure sets during cooling, 
and remains in this condition 
during shelf life. Wheat starch 
gelatinises from about 60°C 
and is dependent on the 
availability of water for the 
gelatinisation to occur.
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Energy optimisation 
and efficiency for the 
baking industry
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BAKING OVENS FROM WIESHEU

made in Germany • www.wiesheu.de/en

The new oven system from WIESHEU sets new standards with a 

system - standards you can taste. And all with a system that not 

only ensures first-class baking results, but also convenient and simple 

operation. In other words: Simply perfect baking results. For more 

information about the new oven system see www.wiesheu.de/en

TASTE WITH A SYSTEM

SEE YOU AT
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Reducing the bake time 
offers benefits to production 
efficiency as well as energy 
saving. However, there are 
changes to the final product that 
need to be understood, which 
include lighter crust colour, 
achieving structure stability, 
microorganism destruction, and 
bread palatability. Initial work 
at Campden BRI suggested that 
a 20% reduction in baking time, 
for an 800g white sandwich loaf, 
had a minimal impact on the 
structure and texture. 

There are many interactions in 
baking between ingredients and 
processing factors. With less 
water evaporated during baking, 
the baked loaf weight will be 

higher unless scaling weight is 
reduced. An alternative is to use 
less water in mixing, but this is 
an unusual approach because 
of concerns with less developed 
gluten and tight dough. To 
counteract the latter effects, the 
dough can be softened by mixing 
to higher dough temperatures. 
This gives potential for further 
energy savings by reducing the 
cooling needs of high shear 
dough mixing and increasing 
the efficiency in proving warmer 
dough. This approach was taken 
by Campden BRI and showed 
promising results.

The report on this work is 
available to Campden BRI 
members (R&D 350). Further work 

is ongoing to determine whether 
similar reduction in bake time 
can be achieved with other bread 
types such as wholemeal, malted 
grain and crusty bread products 
in which the crust strength and 
appearance has an important role 
in the sensory characteristics of 
the products. n

FIND OUT MORE

Gary Tucker
Head of Baking and Cereal Processing
Campden BRI, Chipping Campden, 
Glos, GL55 6LD

29TECHNOLOGY

http://www.bakingeurope.eu


30

BAKINGEUROPE September 2013 
www.bakingeurope.eu

FOOD SAFETY

Typical spoilage issues

Bakery is typically thought 
of as a safe area in terms 

of food safety, with spoilage 
and quality concerns being 
the dominant issues for bread. 
Having said this, the bakery 
sector extends beyond the scope 
of a simple loaf of bread. When 
looking more broadly, there are 
a number of physical, chemical, 
allergenic and microbiological 
hazards (both spoilage and 
pathogenic) that need to be 
considered to maintain product 
safety. At Leatherhead Food 
Research it is the microbiological 
hazards that our Members are 
most interested in. 

In terms of spoilage, moulds and 
yeasts are able to grow at much 
lower water activities than most 
bacteria, and as such are the 
typical spoilage culprits for bread 
products. These include a range 
of moulds, although one of the 
most common is Pencillium spp. 
which causes a visible blue-green 
mould. Bacteria causing spoilage 
problems in bread are limited, 
although Bacillus spp. are well 
recognised for forming rope like 
spoilage in breads accompanied 
by a fruity odour. 

Quite often, yeasts and moulds 
are brought into the factory 
through ingredients. For instance, 

where fruit or nuts are intended 
to be incorporated into an 
existing product such as cake, a 
review of processing and shelf 
life may be required. Otherwise, 
heat resistant moulds present on 
the fruit or nuts may be able to 
survive the existing processing 
conditions and grow in the final 
product, vastly reducing the shelf 
life of the product.

Although perhaps the most well 
recognised, microorganisms 
are not the only reason for the 
spoilage and quality deterioration 
of bakery products. There are a 
number of chemical and physical 
quality issues from bakery 

current
FooD saFeTy
challenges for the  
bakery industry

http://www.bakingeurope.eu
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products including moisture loss 
(staling), deterioration of flavours 
and nutrition, rancidification of 
fats, breakdown of structure, as 
well as uptake of chemical taints. 
Where microbiology is not the 
limiting factor for shelf life, it is 
possible to undertake accelerated 
shelf life testing for long shelf life 
products incorporating a range 
of factors which the product will 
experience, such as temperature 
cycling or exposure to light, to 
replicate the possible worst case 
scenario. 

paThogen risks
Further to spoilage and quality 
factors, a number of pathogenic 
microorganisms may need 
to be considered, depending 
on the nature of the product. 
Microorganisms that can 
be a concern for the bakery 
industry include Salmonella spp., 
Staphylococcus aureus, Bacillus spp. 
and mycotoxin producing moulds, 
amongst others. 

Historically, Salmonella was linked 
to the use of eggs in baked goods, 
although this issue has largely 
been eliminated through the 
vaccination of layer hens and 
the use of pasteurised eggs in 
bakeries. The focus for Salmonella 
has now switched to a broader 
range of ingredients, particularly 
low-moisture ingredients, as it 
is able to persist for long periods 
in dry foods. A current Forum 
Research Project at Leatherhead 
is assessing survival of Salmonella 
spp. through heat inactivation 
and long-term survival in various 
powders.

Staphylococcus aureus is normally 
linked to dairy-based products 
or those with a high human 

handling process, as many of 
us carry it as part of our normal 
skin flora.  A point of note for this 
bacteria is its tolerance to water 
activity; it is able to grow and 
produce toxins at a much reduced 
water activity compared to other 
bacterial pathogens. Leatherhead 
often undertakes testing with 
higher risk components of 
baked goods, such as glazes, 
icings and cream fillings to 
validate that the conditions are 
sufficient to prevent the growth 
of Staphylococcus aureus, should 
contamination occur. 

Although historically, non-
pathogenic Bacillus spp. have 
been associated with causing 
spoilage in baked goods, the 
pathogenic Bacillus cereus has 

also been implicated. Bacilli 
usually originate from flour and 
other raw ingredients, and then 
their spores persist throughout 
the baking process. Issues are 
now limited due to the low levels 
of Bacillus cereus in flour and the 
presence of preservatives used 
in commercial bread; overall, the 
risks are thought to be minimal 
for commercial breads.

Some of the moulds that 
spoil bread are also capable of 
producing mycotoxins which 
are harmful to health, for 
example, some Aspergillus spp. 
produce aflatoxins. If moulds 
are prevented from growing on 
products then mycotoxins are no 
longer a concern. 

Staphylococcus aureus
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In Dirtylab – Leatherhead’s new 
pilot plant facility with category 
II containment capabilities, a 
number of challenge studies 
with pathogens and spoilage 
microorganisms are conducted. 
These studies can establish 
whether microorganisms are able 
to persist through a process, or 
on equipment, in an environment 
mimicking food production areas, 
without introducing risks to the 
commercial production of food.

currenT FooD saFeTy 
proBlems
Looking at bakery recalls and 
alerts across the UK and the EU, 
there are common themes. In 
the UK, allergens are the primary 
reason for recalls; allergen alerts 
for baked goods include gluten 
(in non-gluten products), milk, 
tree nuts, peanuts, eggs, sesame 

and soya. It can be the case that 
that an allergen contaminated 
ingredient is miscommunicated 
through the product development 
process, so at production allergen 
labelling is not included on the 
product. However, more often 
than not allergen alerts are a 
result of packaging errors on the 
production line. 

Physical hazards remain one of 
the leading reasons for product 
recalls. Glass fragments, metal 
wires or metal swarf from 
equipment, plastic shards, 
insects and their larvae and 
rodents and rodent deposits 
have all been identified in 
bakery products. Often it is the 
case that contamination with 
physical hazards is raised through 
customer complaints, although 
this itself can raise the question 

Dr helen payne, (above) 
Senior Food Safety Advisor, 
Leatherhead Food Research

hpayne@leatherheadfood.com 

Helen is a Senior Technical 
Advisor in Food Safety at 
Leatherhead Food Research. 
She has a central role within 
the Food Safety department 
answering Member enquiries 
and is involved with a wide 
range of customer focused 
projects. She was awarded 
her PhD studying enteric 
pathogens and probiotics, and 
has a first class Microbiology 
degree, both from the 
University of Nottingham. She 
has several years’ experience 
working in the artisan dairy 
industry; and was recognised 
for her applied research in 
dairy microbiology at the 
2007 Science, Engineering and 
Technology Awards. Helen 
has previously worked as 
a freelance Lecturer at the 
School of Artisan Food covering 
the areas of food spoilage, 
pathogens and preservation 
methods.

Dirtylab
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– has this contamination arisen 
during manufacture or in the 
hands of the consumer? An 
investigative approach needs to 
be taken to identify the nature of 
the contaminant, to determine 
whether it was present during 
product processing, and to assist 
with the tracing process. 

Incidents with pathogenic 
microorganisms have been fairly 
minimal in recent years. Having 
said this, recalls have been linked 
with many of the pathogens 
described above including the 
moulds Aspergillus and Fusarium, 
and the bacteria Salmonella, 
Bacillus cereus and Staphylococcus 
aureus. For instance, the increased 
association of Salmonella in low-
moisture foods is reflected in 
recall data with Salmonella being 
linked with products such as dry 

cake mix. However, moulds and 
their mycotoxins are the leading 
microbial issue for bread-based 
products with aflatoxins and 
fumonsins the most common 
mycotoxins linked to bakery 
goods.  

FooD saFeTy consiDeraTions 
For The FuTure
Continuous innovation is  
fundamental in the food industry. 
New ingredients and changing 
product formulations bring new 
challenges for maintaining food 
safety in the future. 

Along with other sectors of the 
food industry there is pressure 
to reduce sugar, fat and salt in 
foods. Leatherhead has been 
involved with evaluation of 
food safety implications of 
exchanging sodium chloride for 

other salt replacement solutions 
on the market. When making a 
substitution in ingredients and 
formulation you should always 
revaluate the shelf life and safety 
of the product; if the salt is 
removed, reduced or substituted 
this can have a profound effect 
on the safety and stability of the 
product. 

Considering the large increase 
in sweet bakery items available 
on the market, the impact of 
sugar reduction in formulations 
is also important to consider. 
Sugar is a limiting factor for many 
microorganisms as high sugar 
results in low water activity. The 
substitution of sugar for high 
intensity sweeteners means 
a removal of a preservation 
barrier which may alter shelf life 
properties, or permit the growth 

Fibre in bread
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of a pathogenic microorganism. 
There has also been a growing 
market trend in individually 
flow wrapped baked products, 
particularly in the sweet sector. 
This has been reflected in 
the studies Leatherhead has 
undertaken for its clients with 
products such as cakes and 
breakfast goods frequently under 
shelf life substantiation.

The application of new packaging 
strategies in itself can generate 
new issues. With the continuing 
emergence of long shelf life 
baked products there needs to be 
methods in place to limit mould 
growth. 

One of the common solutions is 
modified atmosphere packaging 
where oxygen is removed from 
the pack. Clostridium spp. has 
been linked to issues in meat pies 
where oxygen has been depleted, 
although now with reduced 

oxygen packaging of breads, 
particularly part-baked breads, 
there is another potential risk to 
consider.

Alongside the drive for reducing 
sugar and salt is the consumer 
desire for healthy, natural 
products. This desire for clean 
labels means the removal of 
additives such as colours and 
preservatives from products, 
sometimes with natural, 
sustainable alternatives being 
sought. Removal of preservatives 
creates challenges, particularly 
for maintaining product quality 
and shelf life. Another market 
area on the increase in line with 
health perception is enrichment 
of products with functional 
ingredients, including vitamins, 
minerals and also omega-3 
oils. The addition of these new 
components can mean new food 
safety elements need to be risk 
assessed.

Alongside product development, 
the food industry is ever-evolving 
from a global perspective. 
Food safety regulations are 
updating for many countries and 
awareness of this is essential. 
Furthermore, there is an ever-
increasing focus on food supply 
chains in global terms. In light 
of the horsemeat scandal, 
traceability of ingredients and 
final products is paramount for 
food safety. n

www.leatherheadfood.com 

FinD ouT more
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In 2002 the Swedish National 
Food Authority published a 

study which shows the presence 
of acrylamide in many foods1. 
Acrylamide is proven to be a 
genotoxic and carcinogenic 
substance in animal studies2. 
Baking or toasting are typical 
preparations to form acrylamide. 
Bread being a baked and daily 
consumed food is put in the 
spotlights as a probable important 
contributor of acrylamide in diet 
exposure. 

The ImmedIaTe reacTIon of 
auThorITIes and IndusTry
The bakery sector takes the 
formation of acrylamide seriously 
despite the fact that mankind has 
already ingested acrylamide since it 
invented baking, toasting or grilling. 

The absence of a clear picture 
on the dietary exposure is 
recognized. The European 
Commission opts for the ALARA 
principle (“as low as reasonably 
achievable”). 

acrylamide in bread and 
bakery wares
sTIll puzzlIng
since acrylamide was discovered as a carcinogenic substance, it has received substantial 
attention as a contaminant in bakery wares. The european commission recently agreed to revise 
the indicative values of acrylamide in foods. Is acrylamide back in the picture? 

Jean christophe Kremer 
secretary general fedIma

35food ACRyLAmidE
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Consequently, reducing the levels 
of acrylamide can be done by raw 
material selection and changing 
methods of production and 
preparation3.

A very practical toolbox was 
developed by FooddrinkEurope 
in 2005 and is regularly updated. 
it remains the reference to 
the food operators to reduce 
acrylamide. Based on the ALARA 
principle it builds strategies 
to reduce the formation by 
controlling the raw materials 
(reducing the asparagines, 
sugars), the recipe (e.g. addition 
of other ingredients), the food 
processing (and heating) and 

including, whenever necessary, 
cooking instructions for the final 
consumer.

Fedima, the voice of the bakery 
ingredients manufacturers, 
publishes a paper outlining 
the main guiding principles in 
20084. However many challenges 
remain for operators in reducing 
acrylamide. 

monITorIng The acrylamIde 
levels In The european unIon
Since 2007 member States 
monitor the levels of acrylamide 
and try to map the contribution 
to human dietary intake5. in 2010 
member States set indicative 

values on acrylamide levels in 
foods6.

According to EFSA, the EU risk 
assessment body, the levels of 
acrylamide in bread and baked 
goods show a clear downward 
trend7, indicating that the bakery 
industries’ effort is fruitful.

IndIcaTIve values are revIsed
in June 2013 the Commission, 
under pressure from some member 
States, lowered the indicative 
values. The rationale of the 
Commission was to adjust the 
values according the 90% percentile 
of the monitored cases by EFSA. 
The table outlines the revised values:

1 Tareke E; Rydberg P. et al. (2002). “Analysis of acrylamide, a carcinogen formed in heated foodstuffs”. J. Agric. Food. Chem. 50 (17): 4998–5006.

2 See: ec.europa.eu/food/fs/sc/scf/out131_en.pdf

3 Visit the FoodDrinkEurope website: www.fooddrinkeurope.eu 

4 See: public documents section: www.fedima.org/content/public-documents

5 See Commission Recommendation 2007/331/EC of 3 May 2007 and Commission Recommendation 2010/307/EU of 3 June 2010.

6 Commission Recommendation C(2010)9681 final. The value of “soft bread” is laid down at 150µg/kg. The term “soft bread” is not a widely used 

terminology by public authorities but it is created to avoid any conflict with other types of bread known to contain high levels of acrylamide such as ginger 

and crispbread.

7  http://www.efsa.europa.eu/en/efsajournal/doc/2938.pdf 

category Indicative value 2010 
µg/kg

Indicative value 2013 
µg/kg

Soft bread 150

- Wheat based soft bread
- Soft bread other than wheat based soft bread

80
150

Biscuits, crackers, wafers, crisp bread and similar, excl. ginger bread 500

Biscuits and Wafers 500

Crackers (non potato based) 500

Crisp bread 450

Ginger bread 1000

Products similar to the other products in this category 500

Biscuits and rusks for infants and young children 250 200

Processed cereal based foods for infants and young children; excl.  
biscuits and rusks

100 50

http://www.bakingeurope.eu
http://www.fooddrinkeurope.eu
http://www.fedima.org/content/public-documents
http://www.efsa.europa.eu/en/efsajournal/doc/2938.pdf
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www.fedima.org

FEdimA is the European Federation 
of manufacturers and suppliers of 
ingredients to the Bakery, Patisserie 
and Confectionery industries. 

fInd ouT more

Fedima believes a split of the 
subcategories “wheat-based soft 
bread” and “soft bread other than 
wheat based” may be a fair way 
forward. There are large variations 
observed between wheat and rye. 
The Commission further requests 
the food industry in general to 
prove that acrylamide is included 
in our operators HACCP system. 
Fedima will take this up within 
our industry.

The Commission and the member 
States will take additional risk 
management measures in 2015. 
The immense variety of the bread 
and bakery products across the 
EU as well as the complex diet 
pattern and exposure of the 
citizens make it challenging to 
put maximum limits.

conclusIon
Although the acrylamide intake 
levels are far from clear, one thing 
stands out. Acrylamide in bread 
is less a burning case than we 
all thought ten years ago. Our 
industry has made tremendous 
efforts to mitigate it. Being a 
product consumed on a daily 
basis, the official monitoring 
exercises carried out since 2007 
demonstrate that the values are 
low to very low to most type of 
breads. Bread remains a stable 
part of a healthy diet.  n

http://www.bakingeurope.eu
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Discovery. Over the last 
decade, product developers 

from the top Ready-To-Eat (RTE) 
companies came to Chiquita 
looking for the next best thing 
in dried fruit. Chiquita evaluated 
drying technologies worldwide, 
looking for a truly unique solution. 
Years of research resulted in a 
crispy, mouth-watering, 100% fruit 
opportunity: Chiquita® Fruit Chips.

Development. Chiquita sampled 
their super crunchy fruit chips at 
Anuga, intending to launch them 
into the B2B ingredient space.  
Instead, international retail 
buyers excited at the opportunity 
to jumpstart growth in the high 
potential, yet outdated, dried 
fruit section of their stores, 
approached them.

Chiquita’s B2B division rushed to 
prepare a RTE product from their 

ingredient to capitalize on this 
exciting opportunity. Chiquita 
Fruit Chips were launched in 
nationwide tests in the US and 
the UK.

Consumer Appeal. Consumer 
acceptance of the product 
soared as Chiquita Fruit Chips 
out-performed the competition 
time and time again. Fruit 
chips outsold both healthy and 
indulgent snacks, proving that 
this innovative product fits the 

consumer need for a healthy and 
delicious snack.

Chiquita Fruit Chips gathered 
quite a consumer following 
during retail tests. They were 
even featured in Women’s Health 
magazine as the one of the best 
packaged foods for women. The 
Supermarket Guru, Phil Lempert, 
deemed Chiquita Fruit Chips a 
“HIT” with an unusually high 
score of 94/100. Here’s a taste of 
the Amazon.com reviews and 

The new crunch that packs a punch™
Chiquita reinvents dried fruit: crunchy, tasty, and nutritious!

Looking for a new way to deliver fruit servings, Chiquita’s revolutionary fruit chips deliver a one–two 
combination of taste & texture that consumers love to love. The best thing is… it’s good for you too!

0 100 200 300 400 500 600
UNITS SOLD

CHIQUITA FRUIT CHIPS
APPLE CHIPS

TUSCAN SEASONED NUTS

ALL NATURAL CHIPS (CHEDDAR)

ALL NATURAL CHIPS (JALAPENO)

HONEY GLAZED NUTS

CRANBERRY BLUEBERRY CRUNCH

DRIED VEGGIES

CHOCOLATE CHERRY TRAIL MIX

GLUTEN-FREE BROWNIE

FREEZE- DRIED 
FRUIT

DEEP FRIED 
FRUIT

SUGAR INFUSED 
FRUIT

CHIQUITA
FRUIT CHIPS

TA S T E T E X T U R E V I SUAL N U T R I T I O N CLE AN CO N V E N I E N CE B R AN D

“Better for You” test results

Comparison of dried fruit

http://www.bakingeurope.eu
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Facebook posts Chiquita Fruit 
Chip fans wrote:

• “I rave about how the only 
ingredient is pineapple!”

• “These fruit chips are delicious! 
I keep two bags in my snack 
drawer at work at all times.” 

• “Why would anyone eat potato 
chips (Crisps) when you can eat 
fruit chips!?” 

Ingredient Applications. On 
a parallel course, Chiquita 
continues to offer two forms of 
their dried product for ingredient 
applications: whole fruit chips 
for piece identity and crumbled 
(granola-sized) product for other 

needs. Crumbles can deliver both 
fruit and flavor in many exciting 
applications that whole fruit has 
struggled to perform in the past, 
such as:

• cereal bars/muesli bars
• muffins
• cookies/biscuits
• crumble topping/granola
• fruit flavored bread/pastries

Clean Label. As you can see 
above, the nutritional value of 
air-crisped Chiquita Fruit Chips 
is far superior to other traditional 
dried fruits such as freeze-dried 
or oil-fried.

• free flowing, no clumps
• no preservatives
• no additives
• allergen free
• Kosher/Halal

Contact Chiquita Fruit Solutions 
to discuss how fruit chips or 
crumbles can enhance your 
applications. n

Nutrition Facts
Serving Size 1 Package (30g)

Chiquita Fruit Chips & Crumbles Competitor Dried Fruit

Amount Per Serving

Calories  110  
% Daily Value*

Total Fat  0g  0%
Saturated Fat 0g 0%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium  0mg 0%
Potassium  420mg 12 %
Total Carbohydrate  23g 8%

Dietary Fiber  4g 16 %
Sugars  20g

Protein  1g

Vitamin A 2% •  Vitamin C 0%
Calcium 0% •  Iron 6%
Vitamin B6 10%  •  Magnesium 10%
Copper 6% •  Manganese 15%
* Percent Daily Values are based on a 2,000 calorie diet.

Ingredients: Banana

Calories from Fat 0

Nutrition Facts
Serving Size (40g)

Freeze–dried banana slices

Amount Per Serving

Calories  150  
 % Daily Value*
Total Fat  0g  0%

Saturated Fat 0g  0%
Trans Fat 0g

Cholesterol 0mg  0%
Sodium  0mg  0% 
Total Carbohydrate  36g  12 %

Dietary Fiber  3g  10 %
Sugars  30g

Protein  2g

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 2%
* Percent Daily Values are based on a 2,000 calorie diet.

Ingredients: Banana

Calories from Fat 0

Nutrition Facts
Serving Size (30g)

Oil–fried banana slices

Amount Per Serving

Calories  170  
 % Daily Value*
Total Fat  10g 15%

Saturated Fat 7g  37%
Trans Fat 0g
Monounsaturated Fat 0.5g

Cholesterol 0mg
 

0%
Sodium  0mg

 
0% 

Total Carbohydrate  36g  12 %
Potassium  150mg 4%

Dietary Fiber  3g  10 %
Sugars  30g

Protein  2g

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 2%
Vitamin B6 10%  
* Percent Daily Values are based on a 2,000 calorie diet.

Ingredients: Bananas, Coconut Oil, 
Sugar, Natural Flavor

Calories from Fat 90

Chiquita Fruit Solutions
Wouter: +41-58-272-2185
wvancauwenbergh@chiquita.com
Venessa: +41-58-272-2186
vcule@chiquita.com
www.ChiquitaFruitSolutions.com

FIND OUT MORE SEE PAGE 18

Left: Nutrition facts of Chiquita’s dried fruit vs. others Above: 
application, granola bar, muffin

http://www.bakingeurope.eu
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mailto:vcule@chiquita.com
http://www.ChiquitaFruitSolutions.com
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Traditionally, vanilla is the 
best loved flavour in the 

world, evoking reminiscence 
of childhood and tenderness 
in many sweet packaged food 
applications. It brings numerous 
properties for food-industry 
professionals who heavily rely on 
vanilla flavour to offer customers 
new taste sensations in, for 
example biscuits, cakes, pastry 
creams, chocolate fillings, ice-
creams or cookies. But vanilla 
flavour is also a concentrate of 
technology, industrial skills and 
innovation which ensure a real 
taste experience and importantly, 
consumer food safety. Solvay 
Aroma Performance, the first 
to synthesize and produce the 
vanillin molecule on an industrial 

scale, has been designing vanilla 
flavors since 1884 and for many 
decades is an established partner 
of choice thanks to its ethos of 
continuous innovation.

Food saFeTy: inspiring 
innovaTion
Depending on the manufacturing 
process different qualities 
[vanillin] exist on the market.. 
As a leading supplier to the 
food industry Solvay Aroma 
Performance relies strongly on 
traceability, food safety and 
quality consistency to satisfy both 
professionals and consumers. 

Constantly innovating since 1884 
to improve its manufacturing 
production chain, Solvay 
Aroma Performance is fully 
committed to safety and only 
uses the best-in-class technology 
available. Today, Solvay is the 
only producer mastering the 
whole manufacturing chain 
from Catechol to its historic 
flagship brands, Rhovanil® 
and Rhodiarome®, produced 
at the company’s two plants 
in Saint-Fons, France and 
Baton Rouge, USA. The entire 
production process is undertaken 
at each plant ensuring full 
traceability with no risk of cross-
contamination along with a lower 
manufacturing environmental 
footprint. 

Both plants are FSSC 
22000 certified, the highest 
international food industry 

standard reference. The 
construction of a third plant in 
China was recently announced 
and is due to come on-stream 
end 2014. Historical know-
how, process innovations and 
manufacturing expertise will 
be core to this new state-of-
the-art facility, which will 
serve the Asia-Pacific market 
offering the same food safety 
commitment consumers deserve 
anywhere in the world. With 
this new investment, Solvay 
Aroma Performance establishes 
a unique, fully back integrated 
and sustainable global industrial 
vanillin manufacturing platform 
controlling the entire production 
chain over three continents.

Food applicaTion 
laboraTories: innovaTion 
cenTers open To cusTomers
Vanilla has a universal appealing 
taste and innovation is not 
the first idea which comes to 
mind when talking about this 
well-known and historical 
flavour. However, to remain the 
universally referenced aroma, 
innovation is key to following 
and especially anticipating the 
evolution of food trends in today’s 
society.  To encourage innovation 
dedicated to the taste of things to 
come, Solvay Aroma Performance 
has been developing its 
applicative know-how to improve 
and tailor its range of vanilla 
flavours, thereby supporting, 
accelerating and boosting its food 
industry customers‘ growth. 

vanilla: the universal flavour at the 
heart of a historical expertise
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The Vanil’Expert Center, located 
at the company’s research and 
innovation facilities in France 
(Saint-Fons), was devised as 
a ‘taste lab’ and is a hub of 
expertise staffed with highly 
skilled personnel and equipped 
with first-class apparatus. A 
sensory analysis room and 
a panel of tasting experts 
together with a team of food 
technologists dedicated to vanilla 
flavours is reserved to assist 
food professionals to investigate 
and ensure optimal results 
when dosing Solvay’s vanilla 
aromas within the parameters of 
customers’ specific recipes and 
applications.  

In addition to the Vanil’Expert 
Center here in Europe, Solvay 
has established a new food 
application laboratory in 
Shanghai, China. Complementing 
the facility in France, this 
laboratory concentrates on 
adapting flavours to meet both 
Chinese- and wider ASEAN-
specific palates.

The development of pioneering 
flavours is at the heart of Solvay 
Aroma Performance. Late 2012, 

an innovative new generation 
of vanilla flavors - Govanil™ 
- was launched as the perfect 
illustration of Solvay’s unique 
food and flavours knowledge and 
savoir-faire. 

Designed for the bakery and 
confectionery markets, Govanil™ 
revolutionizes the way consumers 
taste and perceive vanilla notes 
in pastries, cookies, cakes, 
creams or chocolates thanks to 
its outstanding organoleptic and 
functional qualities. Combining 
a rare intensity, up to 20 percent 
more intense than standard 
vanilla flavors, and a note that 
provides a unique, long-lasting 
effect on the palate, Govanil™ 
also significantly enriches a 
wide range of other flavours 
including butter, egg, biscuit, 
caramel and fruit. This new 
vanilla flavour instantly reveals 
its inimitable and long-lasting 
character, an unmatched success 
in tests with expert tasting 
panels and pilot customers. Its 
unique taste characteristics allow 
Govanil™ to compensate for fat 
or sugar content in bakery and 
confectionery recipes thereby 
providing a high value-added 
component for industrial food 
applications. 

Vincent Lajotte, Aroma 
Ingredients business director 
of Solvay Aroma Performance, 
explains, “Govanil™ originates 
from all new CRF™ proprietary 
and patented technology 
developed by Solvay and provides 
a whole new set of organoleptic 
and constituent properties. 
It dramatically expands the 
range of possibilities for food 
applications particularly when 
used in bakery products, cookies, 

cake and chocolates.” Govanil™ 
is a fantastic qualitative leap 
forward for the food industry and 
becomes the new benchmark 
for vanilla flavours.  Govanil™ 
is manufactured with Solvay 
Aroma Performance certified 
food safety procedures and 
processes demonstrating the 
Group’s commitment to flavours 
innovation.

innovaTion: a way To 
anTicipaTe and provide 
soluTions For Food markeT 
Trends 
At the cutting edge of progress 
and market tendencies, Solvay 
application laboratories continually 
innovate to meet leading food 
developments such as healthier 
and natural food trends.

Vanilla is one of the most trendy 
flavours in the world and in 
recent years, the food market has 
seen an increase in the demand 
for natural flavours. In the case 
of vanilla and sweet flavours, 
this growing need  cannot be 
met by the available volume 
of cultivated vanilla beans. 
Solvay Aroma Performance 
has, over the last several years, 
anticipated this market need 
in developing natural vanilla 
solutions. Rhovanil® Natural is 
thus the unique natural vanillin 
that meets and has acquired 
“Natural” status as defined by 
both European and American 
regulations (FDA approved).  With 
its strong vanilla character, it 
is the natural vanillin solution 
for food applications. The new 
Govanil™ range also proposes a 
natural grade, Govanil™ Natural, 
allowing the aroma “natural“ 
labeling on food packaging, highly 
appreciated by consumers. n

solvay aroma performance 
Vanil’Expert Center – RICL
85 Avenue des Frères Perret
69192 Saint Fons – France 

Web: www.vanilla-flavors.com 

Find ouT more see back cover
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WIESHEU GmbH was 
founded in 1973 by 

Karlheinz and Marga Wiesheu, 
who established instore baking 
with innovative and high-quality 
ovens as pioneers. Today, the 
company has a total of 500 
employees. The product series 
Dibas and Euromat are produced 
in Affalterbach, the company 
headquarters. The production of 
the deck ovens Ebo, the Minimat 
series and the assembly of 
proofers are carried out in Wolfen. 
WIESHEU produces more than 
10,000 instore ovens annually at 
both sites.

Well established as market 
leader for innovations in 
the sector instore baking in 
Germany, WIESHEU can also 
impress internationally with 
quality ‘made in Germany’. With 
service partners in Europe and 
amongst others in Australia, 
Brazil, China, Japan, Canada, 
Mexico, Singapore, the USA as 
well as the United Arab Emirates, 
WIESHEU fulfills customer 
requirements worldwide and 
offers an extensive service 
network in the represented 
countries. Volker Groos, CEO of 
WIESHEU GmbH: “It is essential 
that we can rely on our service 
partners around the world. Every 
decision made, including those 
taken in other time zones where 
it is not possible to consult with 
the team at the headquarters in 
Affalterbach, must be in line with 
our vision statement.”

Quality and innovation 
deck by deck: ebo made by 
WieSHeu
The development of the deck 
oven Ebo did not only focus on 
functionality, but also on energy 
efficiency, handling and look. 
The entire ongoing production of 
the oven as well as the planning 
phase is carried out in Germany. 
The Ebo deserves therefore the 
label ‘made in Germany’. It is 
a modern classic model, at the 
center of the WIESHEU instore 
baking portfolio and can be 
integrated worldwide into any 
modern shop concept due to 
its flexibility with regard to its 

equipment as well as the variable 
design.

intelligent inStore oven: 
WieSHeu dibaS
WIESHEU Dibas combines 
instore baking know-how 
gained in 40 years. Not only 
the disapperaing door, but also 
intelligent functions, such as 
variable circulating air, cascade 
steaming or pipe steaming and 
a thought-out climate control 
system are trend-setting for the 
sector, the instore convection 
oven guarantees optimal baking 
results. The development not 
only focused on energy efficiency 
and cost-effectiveness, but also 
on appealing design and simple 
handling in the everyday working 
life of the baking sector. n

WieSHeu:
Pioneers in instore baking for 40 years

WIESHEU GmbH 
Claudia Weidner PR Department
Daimlerstr. 10 
D-71563 Affalterbach
Phone: +49 7144 303-110
Fax: +49 7144 303-111
E-Mail: claudia.weidner@wiesheu.de

WIESHEU GmbH 
Johannes Rave PR Department 
Daimlerstr. 10 
D-71563 Affalterbach
Phone: +49 7144 303-112 
Fax: +49 7144 303-111
E-Mail: johannes.rave@wiesheu.de

Find out more See Page 28
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Quicker, easier, more 
efficient – the claims of 

MHS in relation to the slicer 
technology are as short as they 
are succinct. With high quality 
slicers and portioning machines 
for the foodstuffs sector, MHS 
in Abstatt has been one of the 
most in-demand manufacturers 
of the past 25 years, boasting a 
comprehensive range of slicers 
and portion cutters.

The name MHS Schneidetechnik 
GmbH stands for innovation, 
hygiene, the simplest operation 
and high quality.

Simplicity of operation, reliability 
and time-saving cleaning are 
particular focuses of MHS. As 
such, all MHS machines undergo 
continuous development. 
Special detailed solutions with 
familiar and successful models 
are constantly giving rise to 
astonishment. 

For example, the lattice bread 
slicers Basic and Basic SB are 
outstanding in practice due to the 
extremely rapid felt replacement 
without tools and the exclusion 
of the motor and electronics 
from the cutting chamber. The 
outsourcing of the drive from 
this area prevents dirt and 
cutting oil from penetrating the 
sensitive drive area, whilst the 
easy removal of the stainless steel 
grid frame allows the customer 
to replace the blade themselves 
if preferred. The easy access and 
smooth surfaces, the possibility 
of a detachable oil tank for ease 
of cleaning and filling, and the 

oiling felt – removable in a matter 
of seconds without tools – are 
all features based on customer 
wishes.

The MHS Premium with circular 
blade was a new design released 
in 2007. The angular positioning 
of the complete cutting chamber 
facilitated a particularly compact 
format. The machine enables 
freely selectable slice thicknesses, 
is equipped with a large shaft 
and is produced entirely from 
stainless steel. The machine 
naturally slices oil-free – also 
warm bread – and is pleasingly 
quiet.

Particular value was placed from 
the outset on a hygienic design. 
The large crumb tray, which is 
fully accessible from the front, 
and the replacement of doors 
with slide-in panels, which can 
be removed with ease, were 
additional development steps 
taken with the aim of further 
enhancing hygiene. A great 
deal of value is placed on the 
control, which is 
flush-mounted 
and operates 
the electronic 
pushbuttons 
beneath via a 
membrane panel. 
Everything is so 
tightly sealed that 
no dirt is able to 
penetrate. 

The space-saving 
tabletop machine 
MHS Ideal was 
presented for the 

first time in 2009. The consistent, 
MHS-typical outsourcing of the 
drive and electronics from the 
cutting chamber applies again 
here. This reduces cleaning 
requirements to a minimum, 
whilst ensuring the maximum in 
hygiene.

With all MHS bread slicers a 
great deal of value is placed 
on the controls, which are 
flush-mounted and operate the 
electronic pushbuttons beneath 
via a membrane panel. Everything 
is so tightly sealed that no dirt is 
able to penetrate. As is customary 
with MHS, all cleaning work can 
be carried out from the operator’s 
position. The cumbersome 
moving of the machine is no 
longer necessary. n

MHS Schneidetechnik GmbH

MHS Schneidetechnik GmbH
Seestrasse 7, D-74232 Abstatt
Tel: +49 7062 91 08 40
Fax: +49 7062 91 08 42 
E-Mail: mailto:tmueller@mhs-
schneidetechnik.com 
Web: www.mhs-schneidetechnik.com

FIND OUT MORE SEE PAGE 25
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At the end of every day at 
the bakery there is one task 

everyone has to do and that’s 
cleaning the baking trays!

As you well know, cleaning 200 
trays can take hours; brushing off 
the worst, soaking them in water, 
scrubbing and drying them before 
they can finally be greased. 

The next morning begins early 
and all the trays have to be ready, 
spick and span for the next day’s 
business. Taste and quality are 
very important to the customers 
and you want to deliver the best 
products you possibly can. And 
now, just imagine that there is a 
method to clean the trays in just 
a ¼ of an hour. Yes, that’s right: 
fifteen minutes and everything as 
clean as a whistle.

What would you do with the 
time you have left over? We’re 
sure you will be able to think of 
something...

Now we would like to 
demonstrate how this is possible 
and the end of your working day 
draws ever nearer:

In future, start using a baking 
tray cleaning machine from the 
company KD-PUTZ in Viöl, North 
Germany. Your baking trays and 
perforated baking trays will be 
cleaned without the need for water!

The principle is simple: you place 
your baking tray into the pre-
scraper of the machine with the 
baking side to the bottom. It is fed 
into the machine by two pull-in 
rollers and transported past two 

fast rotating brushes, which clean 
the tray from both sides without 
the requirement for water. 

Two further discharching rollers 
pull the tray out from the brushes 
and transport it to the next stage 
for greasing. The tray is then 
greased cloud-free and unloaded 
from the machine at the rear onto 
a special tray trolley. The dirt falls 
into a large dirt collection drawer 
which can be accessed from the 
rear of the machine. And all this 
takes less than 5 seconds! Then 
the next tray and the next and so 
on… The end of your day’s work 
draws ever closer.

More time – what now?
The sky is the limit…

Sample for cleaning brush

KD-PUTZ currently offers three series of machines: AVIDI – TUBUR -  MARGO

http://www.bakingeurope.eu
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• The AVIDI machines are 
designed for cleaning baking 
trays and perforated baking 
trays with two edges and this 
basic version is suitable for 50 
trays and more per day.

• TUBUR machines are also 
designed for cleaning baking 
trays and perforated baking 
trays with two edges. Capable 
of cleaning up to 1,400 trays 
per hour, these are the TURBO 
version of the cleaning 
machines!

• The MARGO series can clean 
up to 400 three and four edged 
perforated baking trays per 
hour. This machine is also 
capable of cleaning baguette 
baking trays.  

All KD-Putz machines are made of 
stainless steel and are equipped 
with a special clamping system to 
enable fast and simple exchange 
of the brushes. 

The automated greasing of the 
trays for the AVIDI and TUBUR 
models is performed in the 
built-in greasing mechanism. A 
COMFORT version is also available 
with additional components for 
these two machine types.

The machines are reliable and 
“Made in Germany” and stand 
out thanks to their durability, 
lasting up to more than 30 years 
and making them an excellent 
investment. On top of this they 
are virtually maintenance-free.

Baking tray cleaning machines 
are now standard equipment 
in a modern bakery. The days 
of labour intense cleaning and 
greasing trays by hand have 
become a thing of the past.

“We have listened to our 
customers needs and tailored 
our products to their individual 
requirements. We know the 
different tray types, formats and 
edges and this is the reason why 
we have developed different 
machines”, says Birgit Putz, 
Managing Director and owner of 
KD-PUTZ in the third generation 
of family ownership.

True to its motto, the company 
has been a high-quality supplier 
and problem solver for the baking 
industry for more than 60 years. 

All KD products achieve the 
highest quality standards thanks 
to top-quality materials, in-house 
manufacture of components 
and KD’s comprehensive service 
concept. 

Birgit Putz reinforces the family 
company philosophy and adds, 
“We are fully aware that bakeries 

are different in size and that they 
have different budgets for their 
machines. This is why, at KD, 
every machine is as individual 
as the customer using it. We 
manufacture your personal KD-
baking tray cleaning machine in 
accordance to your needs and 
resources”.

“Our contribution to the operating 
efficiency of your bakery is easy 
to measure: in a single work flow 
up to 100 trays are cleaned and 
greased in 5 minutes, maintaining 
a consistently high standard of 
cleaning and economical usage of 
grease.” n

KD-PUTZ currently offers three series of machines: AVIDI – TUBUR -  MARGO

Precleaning-application for  
AVIDI Series

KD-Putz e.K.
Mrs Birgit Putz
Osterende 15
D-25884 Viöl
Germany
Tel.: 0049 (0) 4843-1400
Fax: 0049 (0) 4843 - 454
info@kd-putz.de
www.blechputzmaschinen.de
www.tray-cleaner.com

FIND OUT MORE
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Recently, on the European 
market and in Croatia there 

is more and more usage of 
gelatinized cereals. 

What are opportunities, 
advantages, disadvantages and 
technological limitations of 
using this type of raw material 
in bakery industry? We will try to 
present this in a brief review.

INFLUENCE OF GELATINIZED 
CEREALS ON THE PROPERTIES OF 
BAKERY PRODUCTS
For the Bakery industry, usually 
the level of gelatinization ranges 
from 40 – 60%. Higher degree 
of gelatinization causes lower 
dosing in kneading and reverse, 
lower degree of gelatinization 
requires a higher dosing.

Gelatinized cereal, as a 
supplement in bread, have 
very important role that can be 
summarized in:

1. It increases a volume of bakery 
products without enzyme 
usage.

2. Exploitation of dough is higher 
because of water binding.

3. Bakery products have more 
pronounced aroma and flavor.

4. Crispness of the crust is 
improved.

5. Freshness is prolonged.
6. Gelatinized cereals can be used 

in all existing recipes.
7. When using sourdough, the 

adding of gelatinized cereals 

additionally contributes to the 
quality of finished products.

8. Products are completely 
natural.

TECHNOLOGICAL PROBLEMS OF 
GELATINIZATION
Cereals that don’t contain gluten, 
in the gelatinized form have 
certain advantages in the bakery 
industry.

Each cereal brings a particular 
problem in production, especially 
when is used in a different form 
like: grit, peel, integral or just bran.

Every gelatinization starts with 
defining a model using a scale-up 
principle. Second step is to define 
a mathematical “Algorithm” 
and with a computer program 
to finally get hydrothermal 
processed raw materials for usage 
in the dough. 

As an example of the influence of 
various parameters on the degree 
of gelatinization here is only 
the influence of moisture and 
temperature in the extrusion of 
corn grits.

The graph suggests that a 
small change in moisture and 
temperature have a big influence 
on the gelatinization process. It is 
necessary to have a high level of 
control during the process.

DOSAGE OF GELATINIZATED 
CEREALS
Medium gelatinized cereals can 
be dosed in all types of bakery 
products: fresh, half – baked and 
frozen bakery products.

Dosage can be 10 to 30%. Correct 
dose depends on what we want to 
achieve with the product: longer 
freshness, emphasized aroma 
and flavor, bigger fibers content, 
crunchy crust, better volume, etc. n

temperature ˚C

DATA-BAK d.o.o.
tel/fax: 00385 1 3397 234
info@data-bak.hr
www.data-bak.hr

FIND OUT MORE SEE PAGE 21

Usage of extruded (gelatinized) 
cereals in the bakery industry
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The location of suedback directly at the airport is simply superb! I lose very little time when 

travelling to the trade fair and I can obtain information in a calm atmosphere at our trade fair for 

medium-sized companies and maintain contacts. Here I make my decisions for my company. 

Think globally, act locally – that’s my motto! suedback – an all-round success

›
Gerald Geier, Ideenbäckerei Geier, Vienna (Strasshof )Return home again in the evening relaxed. ‹
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TASTE ME !!!

LET                  INSPIRE YOU !

Govanil™, the innovative generation of vanilla flavors range, 
offers a revolutionary taste experience  

in bakery/confectionery products, thanks to its unique 
intense and long-lasting taste. 

It also provides superior functional properties  
to Food industry professionals.

You have special needs for your food creations, we have the right 
answer thanks to our customized products range.

www.vanilla-flavors.com
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