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It’s time again to pop the champagne, 

don your party smile and make merry! 

We feature three glitzy celebrations 

for three iconic bakery organisations 

in this issue:

The National Bakery School, London 

still going strong at 125 years, MIWE 

GmbH at 100 years and FEDIMA a 

mere youngster at 50 years. Baking 
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and explores their relative history, 

journeys and sometimes rocky paths 
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Welcome
to the Autumn 2019 issue of Baking Europe!

What do your customers 
really want? This is the 

searching question on every 
baker’s lips – keeping up with 
trends, allergens, salt, fats and 
sugar, organic, additive free etc. 
and still produce a food product 
that that tastes good at an 
acceptable price – Oh! and still 
make a margin! However, just 
occasionally customers get a 
little more in their food products 
than have bargained for – yes, the 
baker’s nightmare when a foreign 
object or other contamination 
in a food product is reported. As 
horrifying as this situation may 
be, the investment in prevention 
measures such as time, money, 
equipment and constant vigilance 
can be daunting one but which 
has to be factored in to any 
manufacturing process. But 
fear not! There are increasingly 
effective sophisticated 
solutions and much research on 
preventative measures available 
*once again using CT scanning 
techniques.

*Baking Europe summer 2019 issue 
also featured CT scanning used to 

analyse dough structure you 
may recall. It seems no bakery 
in the future will be complete 
without one!

This issue contains a special 
feature on foreign object 
identification and innovative 
ways to combat this (menacing) 
thorn in the side of your 
bakery plant.

Having mentioned salt above, 
a feature from Action on Salt 
highlights consumer concerns on 
levels of the sodium compound 
found in many snack products, 
whilst on a healthier note, it 
seems the oats and barley are 
coming to the rescue again when 
it comes to lowering 
cholesterol levels.

Plastic packaging is now hot 
news globally – increasing 
reports of major companies 
addressing this issue is welcome 
by consumers as is the research 
on alternative materials 
and technology. We here at 
Baking Europe are committed 
to increasing our reporting of 

the very latest developments 
therefore, from the winter 2019 
issue onwards, there will be a 
regular section in every issue.

Other research in this 
issue includes features on 
sustainability and CO2 emissions, 
an artificial tongue device and a 
section on more major milestone 
anniversaries:

MIWE 100 years, FEDIMA 50 years 
and the UK’s National School of 
Baking at an impressive 125 years.

From the entire team at Baking 
Europe…

HAPPY ANNIVERSARY TO ALL!

Graham Pendred
Publisher
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BETA-GLUCAN AND EFSA 
HEALTH CLAIMS
Cereal beta-glucans are a type 

of dietary fibre primarily found 
in barley and oats, where they 
form a part of the cell walls in 

endosperm and aleurone layer. 
The amount of beta-glucans 
in barley and oats depends not 

Cereal beta-glucan and 
glycaemic response
 
 
How to retain their health benefits during processing
 
By Anne Rieder, scientist and Simon Simon Ballance, senior scientist NOFIMA (pictured)
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only on the variety, but varies 
with growing conditions and 
processing (degree of pearling, 
bran content in flour), typically 
between 3% and 7%. 

The European Food Safety 
Authority (EFSA) has approved 
the use of specific health claims 
for beta-glucans from oats and 
barley. Products containing 
1g beta-glucan per portion 
are allowed to bear the claim 
“reduces cholesterol levels” with 
additional information that a 
total of 3g beta-glucan per day are 

required to achieve the claimed 
effect. To qualify for the claim 
“reduces post-prandial blood 
glucose response” a product 
needs to contain at least 4g 
beta-glucan per 30g available 
carbohydrate. 

GLYCAEMIC RESPONSE
After ingestion of a carbohydrate 
rich meal, the blood glucose 
concentration rises. The body 
reacts with the secretion of 
insulin, which promotes the 
uptake of glucose from the blood 
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Figure 1: Blood glucose response curve after ingestion of 25g available 
carbohydrate from a glucose drink, white bread or beta-glucan enriched bread 
(Average and st.dev. of 14 healthy volunteers).
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stream into the cells and the 
blood glucose concentration 
decreases again.  The blood 
glucose response curves can 
vary considerably even after 
consumption of equal amounts  
of available carbohydrate  
(Figure 1).  

A glucose drink gives a fast 
and high rise of blood glucose 
followed by an equally sharp 
decrease. Compared to glucose 
and white bread, beta-glucan 
enriched bread (Here bread 
containing 4g beta-glucan per 30g 
available carbohydrate) results in 
a much lower peak and a broader 
curve, which is more desirable1. 

Lower insulin concentrations 
are required to control the blood 
glucose rise after beta-glucan 
enriched bread. In the end, this 
may contribute to the prevention 
of decreased insulin sensitivity, 
a risk factor for the development 
of type 2 diabetes. Indeed, beta-

glucan has shown potential to 
improve long-term glycaemic 
control in some pilot trials, where 
consumption of beta-glucan rich 
products for 2-3 months resulted 
in lowered glycated hemoglobin 
or increased insulin sensitivity in 
diabetic or pre-diabetic subjects2, 

3. The broader shape of the 
glucose response curve for beta-
glucan enriched bread indicates 
that the carbohydrate from this 
food is metabolically available for 
a longer period. 

This has been linked to increased 
satiety after consumption of beta-
glucan rich meals4, 5. However, 
the currently available scientific 
documentation on beta-glucan 
and increased satiety or long-
term glycaemic control are not 
enough to convince EFSA to issue 
health claims and more work is 
needed to further understand 
and document the role of beta-
glucan on satiety and long-term 
glycaemic control. 

PROCESSING AND MOLECULAR 
WEIGHT (MW)
The approved EFSA health 
claims for cereal beta-glucan is 
based on evidence from clinical 
studies documenting their health 
benefits. However, unlike the 
EFSA health claims which are 
solely based on dose, many of 
the studies that have formed 
the basis for the claim approvals 
have shown that the extent to 
which  cereal beta-glucan effects 
post prandial glycaemic response 
or blood cholesterol, does not 
only depend on their dose, but 
is highly influenced by their 
physicochemical properties. Both 
beta-glucan molecular weight 
(MW), which is essentially the 
size of the beta-glucan polymers 
and solubility have been shown to 
be very important factors6. 

During baking, enzymes in wheat, 
barley or rye flour degrade the 
beta-glucan which is present 
and reduce its molecular weight. 
Degradation takes place during 
mixing, resting and proving. In 
the oven, beta-glucanases in the 
dough are inactivated by heat 
causing degradation of beta-
glucan to cease. To minimise 
beta-glucan MW reduction during 
bread making, contact time 
between beta-glucan and flour 
enzymes should be as short as 
possible. Figure 2: Beta-glucan 
molecular weight distribution of 
breads prepared with 40% barley 
flour or flakes using a standard or 
short process.

In this experiment, we prepared 
a standard loaf of bread, where 
wheat and barley flour were 
mixed into a dough, fermented 
and proved together, which 
resulted in a breakdown of beta-
glucan molecules. When barley 
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Figure 2: Beta-glucan molecular weight distribution of breads prepared with 
40% barley flour or flakes using a standard or short process. 
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and water were incorporated 
into the fully developed and 
rested wheat flour dough (Short), 
degradation was lower and more 
beta-glucan molecules with high 
molecular weight could be found 
in the resulting bread7. The use 
of barley flakes further limited 
the degradation of beta-glucan by 
making it physically inaccessible 
for flour enzymes. However, the 
resulting breads were not only 
very dense (consisting of 40% 
barley flakes), but also showed a 
reduction in beta-glucan solubility. 

The preparation of a separate 
wheat flour dough may also 
improve the development of the 
gluten network which can be 
hindered in the presence of high 
amounts beta-glucan competing 
for the available water7, 8. The 
breads pictured in figure 3 are 
both prepared with 50% (based 
on flour weight) of a beta-glucan 
rich milling fraction and contain 
4g beta-glucan per 30g available 
carbohydrate. Bread A is prepared 
with a standard process (all 
ingredients are mixed together), 

while bread B is prepared with 
two separate doughs that are 
then mixed together, which does 
not only improve beta-glucan 
MW, but results in a better crumb 
structure and higher volume. 

MECHANISMS OF ACTION AND 
SOLUBILITY
Like the reduction in MW, 
a reduction in beta-glucan 
solubility also decreases the 
attenuating effect of beta-glucan 
rich products on post-prandial 
blood glucose rise. 

A reduction in beta-glucan 
solubility also decreases the 
attenuating effect of beta-glucan 
rich products on post-prandial 
blood glucose rise.

Figure 3: Breads prepared with 4g beta-glucan per 30g available carbohydrate using a standard process (A) or two 
separate doughs (B).
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The beta-glucan in a food 
product is made partially soluble 
during digestion contributing 
to an increased viscosity of the 
liquid phase. A delayed uptake 
of glucose and re-absorption of 
bile salts (resulting in a reduction 
of cholesterol) due to increased 
viscosity in the small intestine 
have been proposed as important 
mechanisms of action for cereal 
beta-glucan. However, other 
aspects like delayed gastric 
emptying or interaction with the 
intestinal mucus layer are likely 
to play a role too15. 

Regardless of the precise 
mechanisms, beta-glucan 
solubility during digestion seems 
to be important1. Unfortunately, 
it is much more difficult to 
predict the effect of processing 
on beta-glucan solubility than on 
beta-glucan MW. While molecular 
weight can only decrease during 
processing, solubility can both 
increase and decrease. During 
bread making, beta-glucan 
solubility usually increases 
during mixing and decreases 
during resting9. A low beta-glucan 
solubility in dough before baking 
generally results in an increased 
solubility after baking and vice 
versa9, 10. Prolonged storage of 

beta-glucan enriched breads at 
room temperature (4-5 days) or in 
the freezer (1-2 months) has been 
shown to reduce beta-glucan 
solubility, probably due to an 
increased formation of insoluble 
aggregates (with beta-glucan 
or other macromolecules in 
bread)10-12. 

BETA-GLUCAN RICH 
INGREDIENTS AND MW 
MEASUREMENTS
The EFSA health claim for beta-
glucan on the reduction of 
post-prandial glycaemic response 
requires the use of 4g beta-glucan 
per 30g available carbohydrate. 
This dose is very difficult to 
achieve in products with a high 
starch content such as bread. 

The use of barley or oat flour 
alone would not be sufficient as 
these only contain approximately 
5g beta-glucan per 65g starch. 
Dry fractionation combining 
milling (pin mill) with sieving 
(air classification) can be used 
to enrich the beta-glucan 
containing cell walls of barley 
and oat. With this technique 
beta-glucan contents of 14-30% 
can be achieved and the starch 
content of these fractions is also 
dramatically reduced (10-30% 

starch)13. Further concentration 
of beta-glucan requires the use 
of wet fractionation. The beta-
glucan MW in barley and oat 
raw material is high (2-3 mill g/
mol) and little influenced by 
dry fractionation. During wet 
extraction, however, dramatic 
degradation can occur if enzyme 
activities are not controlled. 

The MW of beta-glucan rich 
ingredients may therefore vary. 
MW determination of beta-
glucan requires the beta-glucan 
to be extracted from its matrix. 
The MW of the extracted beta-
glucan can be determined with 
different analytical systems 
usually based on size exclusion 
chromatography14. Absolute MW 
determination requires the use of 
a light scattering detector, while 
refractive index and fluorescence 
(using calcofluor as a beta-glucan 
specific dye) detection systems 
need to be calibrated with different 
MW standards (preferably cereal 
beta-glucan standards including 
also high MW standards). 

Beta-glucan MW data obtained 
with different systems or at 
different laboratories may 
therefore vary and can only be 
compared with care considering 

During wet extraction, however, 
dramatic degradation can occur 
if enzyme activities are not 
controlled. 
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to an increased viscosity of the 
liquid phase. A delayed uptake 
of glucose and re-absorption of 
bile salts (resulting in a reduction 
of cholesterol) due to increased 
viscosity in the small intestine 
have been proposed as important 
mechanisms of action for cereal 
beta-glucan. However, other 
aspects like delayed gastric 
emptying or interaction with the 
intestinal mucus layer are likely 
to play a role too15. 

Regardless of the precise 
mechanisms, beta-glucan 
solubility during digestion seems 
to be important1. Unfortunately, 
it is much more difficult to 
predict the effect of processing 
on beta-glucan solubility than on 
beta-glucan MW. While molecular 
weight can only decrease during 
processing, solubility can both 
increase and decrease. During 
bread making, beta-glucan 
solubility usually increases 
during mixing and decreases 
during resting9. A low beta-glucan 
solubility in dough before baking 
generally results in an increased 
solubility after baking and vice 
versa9, 10. Prolonged storage of 

beta-glucan enriched breads at 
room temperature (4-5 days) or in 
the freezer (1-2 months) has been 
shown to reduce beta-glucan 
solubility, probably due to an 
increased formation of insoluble 
aggregates (with beta-glucan 
or other macromolecules in 
bread)10-12. 

BETA-GLUCAN RICH 
INGREDIENTS AND MW 
MEASUREMENTS
The EFSA health claim for beta-
glucan on the reduction of 
post-prandial glycaemic response 
requires the use of 4g beta-glucan 
per 30g available carbohydrate. 
This dose is very difficult to 
achieve in products with a high 
starch content such as bread. 

The use of barley or oat flour 
alone would not be sufficient as 
these only contain approximately 
5g beta-glucan per 65g starch. 
Dry fractionation combining 
milling (pin mill) with sieving 
(air classification) can be used 
to enrich the beta-glucan 
containing cell walls of barley 
and oat. With this technique 
beta-glucan contents of 14-30% 
can be achieved and the starch 
content of these fractions is also 
dramatically reduced (10-30% 

starch)13. Further concentration 
of beta-glucan requires the use 
of wet fractionation. The beta-
glucan MW in barley and oat 
raw material is high (2-3 mill g/
mol) and little influenced by 
dry fractionation. During wet 
extraction, however, dramatic 
degradation can occur if enzyme 
activities are not controlled. 

The MW of beta-glucan rich 
ingredients may therefore vary. 
MW determination of beta-
glucan requires the beta-glucan 
to be extracted from its matrix. 
The MW of the extracted beta-
glucan can be determined with 
different analytical systems 
usually based on size exclusion 
chromatography14. Absolute MW 
determination requires the use of 
a light scattering detector, while 
refractive index and fluorescence 
(using calcofluor as a beta-glucan 
specific dye) detection systems 
need to be calibrated with different 
MW standards (preferably cereal 
beta-glucan standards including 
also high MW standards). 

Beta-glucan MW data obtained 
with different systems or at 
different laboratories may 
therefore vary and can only be 
compared with care considering 

During wet extraction, however, 
dramatic degradation can occur 
if enzyme activities are not 
controlled. 
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both extraction and analytical 
procedures that have been used 
to obtain these values14.  Other 
important parameters when 
choosing a beta-glucan rich 
ingredient include beta-glucan 
content, beta-glucan solubility 
(including method), composition 
(starch, protein etc.), particle size 
and technological functionality of 
the ingredient as well as beta-
glucanase activity. Depending 
on the source and processing, 
some beta-glucan rich ingredients 
contain active beta-glucanases, 
while others don`t. Oats are 
usually kilned before further 
processing to inactivate lipases, 
which also reduces the activity 
of beta-glucanases. Beta-glucan 

rich ingredients made from barley 
are more likely to contain beta-
glucanase activities. 

The choice of ingredients, food 
formulation and processing 
all impact the potential of the 
final product to reduce blood 
cholesterol and glycaemic 
response. Successful optimisation 
of beta-glucan rich products, 
therefore, requires a truly 
integrated, knowledge-based 
approach. n

EFSA HEALTH CLAIMS 
INFORMATION
https://ec.europa.eu/food/safety/
labelling_nutrition/claims/
register/public/?event=search
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14 INGREDIENTS
SALT REDUCTION IN PICNIC FOOD

• One in four savoury picnic foods 
are dangerously high in salt

• Some olives contain double 
the average salt concentration 
of seawater whilst other 
products have more salt than 
a McDonald’s hamburger and 
fries

• More than one in three of 
products are higher in salt than 
their average salt targets

• Almost one in three products 
have no colour-coded front of 
pack (FoP) labelling making it 
hard for consumers to find the 
healthier option

• Action on Salt is today calling 
for compulsory front of pack 
nutritional labelling on all 
food products and for bold and 
comprehensive salt reduction 
targets to be set in 2020 

Following the shock findings from 

Action on salt 

 
Consumers advised to pick wisely when they picnic as a new survey exposes dangerously high 
salty finger foods that could put their health at risk.
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their new nationwide survey1, 
Action on Salt, the expert group 
based at Queen Mary University 
of London, is today calling for 
immediate compulsory front 
of pack nutritional labelling on 

all picnic savouries as the food 
content of a typical picnic basket 
could contain more than 5g of salt.

The new research, which 
analysed 555 savoury picnic finger 
foods available from retailers, 
highlights the worrying levels of 
salt in these products whereby 
one in four are high in salt and 
would qualify for a red label on 
front of pack2.

Whilst it is not surprising that 
olives are salty, the salt content of 
certain products is alarming. Aldi 
specially selected hand stuffed 
halkidiki olives 150g have 5g of 
salt per 100g, double the salt 
concentration of seawater3 and 
1.9g of salt per portion equating 
a third of an adult’s daily, 
recommended limit of salt in just 
5 olives4. Marks & Spencer Stone 
in Full Bodied Greek Kalamata 
Olives 260g contained 4.23g of salt 
per suggested 130g portion.

Aside from olives, other salt 
offenders with the highest salt 
per portion include:

• Ginsters Cornish pasty (272g) 
with 2.99g of salt per portion, 
equivalent to 7 portions of 
salted peanuts5

• Aldi eat & go sausages & 
ketchup with 2.2g per portion, 
as much salt as 4.5 bags of 
ready salted crisps6

• Fry’s spicy 3 bean pasty (200g), 
1.8g per portion which is the 
amount of salt in a McDonald’s 
hamburger and fries7 

In comparison, Scotch eggs, 
with an average salt content of 
0.76g/100g and quiche, with an 
average salt content of 0.54g/100g, 
represented the lowest salt 
categories.

SALT TARGETS
Salt targets were set in 2014 to 
be met by 20178. In 2018, Public 
Health England (PHE) released 
an analysis of the food industry’s 
progress towards achieving the 
2017 targets which revealed many 
of the targets had not been fully 
met. Our survey similarly found a 
staggering half of products were 
higher in salt than their average 
salt targets and 17% had more 
salt than their maximum target. 
These include: 

• Higgidy bold & earthy spinach, 
feta & roasted tomato quiche 
155g – 0.89g/100g (max salt 
target: 0.68g/100g)

• Waitrose & partners Spanish 
style chicken kebabs 80g – 
0.95g/100g (max salt target: 
0.88g/100g)

• Pork Farms original medium 
pork pie – 1.32g/100g (max salt 
target: 1g/100g)

 
Over the last two years, PHE, 

Examples of saltiest products

Brand Product Name Salt content (per 100g)

Aldi Specially selected hand stuffed halkidiki olives 150g 5g

Asda Balsamic-glazed mini chorizo 110g 4.2g

Peperami Original peperami minis 100g 4.1g

Marks & Spencer Stone in basil & garlic marinated olive selection 180g 3.88g

Waitrose Queen green olives with cumin & lemon 180g 3.74g
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the Department of Health and 
Social Care (DHSC) have taken 
little action to encourage the 
food industry to meet the 2017 
targets. However, following the 
release of the health minister’s 
green paper last month, now is 
the opportunity to engage food 

companies in salt reduction, 
reiterate the need to meet the 
2017 targets and ensure that the 
proposed 2020 salt reduction 
targets9 are strictly monitored.

VARIATION IN SALT CONTENT
There was also a significant 

variation in the salt content of 
all product categories surveyed 
showing reformulation is easily 
achievable.

Action on Salt previously 
assessed the salt content of meat 
alternatives in 2018, highlighting 

16 INGREDIENTS
SALT REDUCTION IN PICNIC FOOD

Category Product Salt per 
100g

Product Salt per 
100g

Difference in  
Salt Content

Sausage 
Rolls

Ginsters Large Sausage 
Roll 130g

1.16g Aldi Everyday Essentials 8 
Sausage Rolls 480g

0.53g 2 times more salt

Falafel Gosh! Mediterranean 
Falafel with Chickpea 
and Parsley

1.4g Cauldron Middle Eastern 
Falafels 200g

0.4g 3.5 times more salt

Chicken M&S Just Add Chicken 
Tikka Mini Fillets 120g

1.33g Asda Tandoori Chicken Breast 
Mini Fillets 200g

0.36g 3.5 times more salt
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that some products can be saltier 
than their meat-containing 
equivalents10. This survey has 
revealed similar results. For 
example, the saltiest sausage 
roll was Fry’s sausage roll 80g – a 
vegan brand with 1.8g salt per 100g.

SATURATED FAT
Despite new guidance from the 
Scientific Advisory Committee 
on Nutrition11 to reduce our 
saturated fat intake, nearly 
half of products surveyed were 
worryingly high in saturated fat. 
Morrisons cheese & onion slices 
330g contain 17.7g of saturated 
fat per portion; almost a woman’s 
recommended daily limit of 
saturated fat12. 

Next up is Asda extra special 
maple cured smoked bacon 
quiche Lorraine with butter 
enriched shortcrust pastry 410g 
with 11g of saturated fat per 100g 
and a huge 14g per portion – 
almost as much saturated fat as 
in 5 McDonald’s hamburgers13. 

Lower saturated fat versions 
are available including Asda 
Smartprice cheese & bacon 
quiche with 7g/100g and almost 
half the amount of saturated fat 
per portion (9g) and at half the 
price of the ‘luxury’ product, this 
is a better buy for health. 

FRONT OF PACK LABELLING
Almost one in three products 
have no colour-coded front of 
pack (FoP) labelling, so how are 
consumers supposed to find 
healthier options if they are not 
correctly labelled? Furthermore, 
consumers may buy these 
products at the deli counter 
where no nutrition labelling 
is available. Of those products 
without FoP labelling, more 
than 40% are high in salt, many 
of which are olive products 
which do not currently have a 
specific salt target set by PHE. It’s 
therefore imperative that the 2023 
targets be comprehensive with 
clear definitions of the products 
each target covers.

Meat-based picnic 
basket

Manufacturer 
Recommended Portion 

Size

Vegetarian Picnic Basket Manufacturer 
Recommended Portion 

Size

Asda smartprice cheese 
& bacon quiche

One third (133g) Higgidy bold & earthy 
spinach, feta & roasted 

tomato quiche

One quiche (155g)

The Co-operative ready 
to eat snack pork pies

One pork pie -

Aldi Crestwood puff 
pastry sausage rolls

One sausage roll Fry's sausage roll One sausage roll

Aldi specially selected 
hand stuffed halkidiki 
olives

Five olives Aldi specially selected 
hand stuffed halkidiki 

olives

Five olives

Asda savoury mini eggs One mini egg Quorn mini savoury eggs Three mini eggs

Total Salt  4.21g Total Salt  5.37g

Total Saturated fat  24.6g Total Saturated fat  17.3g
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SALTY PICNIC BASKET
As part of a typical picnic it can 
be very easy to consume huge 
levels of salt and saturated fat 
in one sitting. While vegetarian 
products are lower in saturated 
fat, their health halo is concealing 
lots of salt.

Mhairi Brown, nutritionist at 
Action on Salt explains: “This 
survey highlights just how 
easy it is for consumers to eat 
unknowingly huge amounts of 
salt and saturated fat hidden 
in savoury snacks and picnic 
favourites.  Food manufacturers 
must get on board in our efforts 
to improve the nation’s health. 
We found a large variation in the 
salt content of product categories 
proving reformulation is easily 
achievable. We want to see the 
food industry disclosing nutritional 
information clearly on front of 

pack on all products so everyone 
can easily find healthier options.” 

Sonia Pombo, campaign lead 
for Action on Salt says: “Picnics 
are a British favourite but with 
all the different salty options on 
offer, it’s a sure way of upping 
your salt intake. Eating too much 
salt puts us at risk of suffering 
from heart disease or stroke but 
we are all eating much more salt 
than the recommended limit of 
6g per day, with salt intake in 
the UK averaging 8g per day. The 
challenge facing consumers is 
that most of the salt in our diet 
is already present in the foods 
we buy and so the government 
must take action now and ensure 
the food industry improves the 
quality of their food for the 
benefit of our health.” 

Graham MacGregor, professor 

of cardiovascular medicine at 
Queen Mary university of London 
and chair of Action on Salt, 
adds: “Due to inaction by the 
Department of Health and Social 
Care and Public Health England in 
enforcing the 2017 salt reduction 
targets, the public are still eating 
more salt than recommended 
which is leading to thousands 
dying or suffering from entirely 
unnecessary strokes and heart 
disease. Reducing salt is one of 
the most cost-effective measures 
to protect health. The time has 
come for the Secretary of State for 
Health to resuscitate the UK’s salt 
reduction programme, helping us 
to, once again, be world leading 
rather than trailing behind the 
rest of the world. The public’s 
health has suffered long enough.”

Tips for consumers for healthier 
snacking and picnic baskets

18 INGREDIENTS
SALT REDUCTION IN PICNIC FOOD

http://www.bakingeurope.eu


BAKINGEUROPE Autumn 2019 
www.bakingeurope.eu

SALTY PICNIC BASKET
As part of a typical picnic it can 
be very easy to consume huge 
levels of salt and saturated fat 
in one sitting. While vegetarian 
products are lower in saturated 
fat, their health halo is concealing 
lots of salt.

Mhairi Brown, nutritionist at 
Action on Salt explains: “This 
survey highlights just how 
easy it is for consumers to eat 
unknowingly huge amounts of 
salt and saturated fat hidden 
in savoury snacks and picnic 
favourites.  Food manufacturers 
must get on board in our efforts 
to improve the nation’s health. 
We found a large variation in the 
salt content of product categories 
proving reformulation is easily 
achievable. We want to see the 
food industry disclosing nutritional 
information clearly on front of 

pack on all products so everyone 
can easily find healthier options.” 

Sonia Pombo, campaign lead 
for Action on Salt says: “Picnics 
are a British favourite but with 
all the different salty options on 
offer, it’s a sure way of upping 
your salt intake. Eating too much 
salt puts us at risk of suffering 
from heart disease or stroke but 
we are all eating much more salt 
than the recommended limit of 
6g per day, with salt intake in 
the UK averaging 8g per day. The 
challenge facing consumers is 
that most of the salt in our diet 
is already present in the foods 
we buy and so the government 
must take action now and ensure 
the food industry improves the 
quality of their food for the 
benefit of our health.” 

Graham MacGregor, professor 

of cardiovascular medicine at 
Queen Mary university of London 
and chair of Action on Salt, 
adds: “Due to inaction by the 
Department of Health and Social 
Care and Public Health England in 
enforcing the 2017 salt reduction 
targets, the public are still eating 
more salt than recommended 
which is leading to thousands 
dying or suffering from entirely 
unnecessary strokes and heart 
disease. Reducing salt is one of 
the most cost-effective measures 
to protect health. The time has 
come for the Secretary of State for 
Health to resuscitate the UK’s salt 
reduction programme, helping us 
to, once again, be world leading 
rather than trailing behind the 
rest of the world. The public’s 
health has suffered long enough.”

Tips for consumers for healthier 
snacking and picnic baskets

18 INGREDIENTS
SALT REDUCTION IN PICNIC FOOD

19

Autumn 2019 BAKINGEUROPE 
www.bakingeurope.eu

INGREDIENTS
SALT REDUCTION IN PICNIC FOOD

References

1. Action on Salt surveyed all available cooked savoury finger foods in the chilled aisle of each supermarket, totalling 555 products and 
including:

• Scotch eggs
• Quiche, tarts and frittatas
• Sausage rolls
• Pork pies
• Antipasti – olives, stuffed peppers, tomatoes, artichokes, prawns, anchovies, vine leaves and meat antipasti
• Cooked packs of meat – chicken wings, drumsticks, thighs, fillets

 All vegetarian equivalents of these products were included too.  Nutrition data was collected in May 2019 from product packaging 
and online in Aldi, Asda, Iceland, Lidl, Marks & Spencer, Morrison’s, Sainsbury’s, Tesco, The Cooperative and Waitrose. 

2. Government criteria for colour coding on a front of pack label  
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/566251/FoP_Nutrition_labelling_
UK_guidance.pdf. For salt, the criteria for high (red) is >1.5g salt per 100g or >1.8g per portion

3. Atlantic seawater contains 1.0g of sodium per 100g, which equates to 2.5g of salt per 100g

4. The maximum recommended daily intake of salt for an adult is 6g https://www.gov.uk/government/uploads/system/uploads/
attachment_data/file/338782/SACN_Salt_and_Health_report.pdf

5. A 30g portion of KP Original Salted Peanuts 250g contains 0.39g of salt https://www.tesco.com/groceries/en-GB/products/299577245 

6. A standard 32.5g packet of Walkers Ready Salted Crisps contains 0.46g of salt https://www.walkers.co.uk/crisps-range/walkers-
crisps/ready-salted

7. A McDonald’s Hamburger and Medium Fries contains 1.82g salt  
https://www.mcdonalds.com/gb/en-gb/good-to-know/nutrition-calculator.html

8. Public Health England have issued guideline salt targets for over 80 categories of food, which expired at the end of 2017. Mandatory 
targets would create a level playing field for the industry. 
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/604338/Salt_reduction_targets_for_2017.pdf

9. New salt reduction plans were proposed in the prevention green paper, released July 2019. The paper states “we will publish revised 
salt reduction targets in 2020 for industry to achieve by mid-2023 and we will report on industry’s progress in 2024.”  
https://www.gov.uk/government/consultations/advancing-our-health-prevention-in-the-2020s 

10. Action on Salt surveyed the salt content of 157 supermarket meat alternative products and found that meat alternative products 
contain more salt on average than beef burgers http://www.actiononsalt.org.uk/salt-surveys/2018/meat-alternatives-survey/

11. The Scientific Advisory Committee on Nutrition (SACN) have evaluated the relationship between saturated fats, health outcomes and 
risk factors for non-communicable disease in the UK population. They recommend that saturated fat doesn’t make up more than 
10% of our total dietary intake  https://www.gov.uk/government/publications/saturated-fats-and-health-sacn-report

12. Women are recommended to eat a maximum of 20g saturated fat per day https://www.nutrition.org.uk/attachments/article/234/
Nutrition%20Requirements_Revised%20Oct%202016.pdf

13. A McDonald’s Hamburger has 3.3g of saturated fat https://www.mcdonalds.com/gb/en-gb/good-to-know/nutrition-calculator.html

Notes to editors:

Action on Salt is a group concerned with 
salt and its effects on health, supported 
by 24 expert scientific members. Action 
on Salt is successfully working to reach 
a consensus with the food industry and 
Government over the harmful effects 
of a high salt diet, and bring about 
a reduction in the amount of salt in 
processed foods as well as salt added to 
cooking, and at the table.

FOR MORE INFORMATION

http://www.actiononsalt.org.uk
Twitter: @actiononsalt #LessSalt 
#saltawarenessweek 

• Check the label to see how 
much salt and saturated 
fat levels are in your 
favourite products and use 
the FoodSwitch app to find 
healthier options

• Try to avoid products with 
salty ingredients such as olives, 
chorizo, anchovies, sun dried 
tomatoes and feta

• Add some colour to your picnic 
by buying seasonal fruits. Why 
not make some fruit skewers? 
A colourful and healthy snack, 
which the kids will love

• Make your own. Fresh salads, 
sandwiches with wholemeal 
bread, vegetable crudités with 
houmous, boiled egg, grilled 

chicken or seafood will add 
fibre, protein and essential 
vitamins to your family’s picnic

• Choose one protein centre 
e.g. a sausage roll or Scotch 
egg, and then fill the rest of 
your plate with fresh salad or 
vegetables

• Check the portion size. Read 

the label to find out the 
recommended portion size and 
measure out a portion onto a 
plate to help ensure you don’t 
eat more salt, calories and 
saturated fat than intended. n
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20 TECHNOLOGY
ARTIFICIAL TONGUE

An artificial ‘tongue’ which 
can taste subtle differences 

between drams of whisky could 
help cut down on the trade in 
counterfeit alcohol, scientists say.

In a new paper published today in 
the Royal Society of Chemistry’s 

journal Nanoscale, Scottish 
engineers describe how they built 
the tiny taster, which exploits 
the optical properties of gold and 
aluminium to test the tipples.

Sub-microscopic slices of the 
two metals, arranged in a 

checkerboard pattern, act as the 
‘taste buds’ in the team’s artificial 
tongue. The researchers poured 
samples of whisky over the 
taste buds – which are about 500 
times smaller than their human 
equivalents – and measured 
how they absorb light while 
submerged. 

Statistical analysis of the very 
subtle differences in how the 
metals in the artificial tongue 
absorb light - what scientists 
call their plasmonic resonance 
– allowed the team to identify 
different types of whiskies. 

The team used the tongue to 
sample a selection of whiskies 
from Glenfiddich, Glen Marnoch 
and Laphroaig. 

The tongue was able to taste the 
differences between the drinks 
with greater than 99% accuracy. 
It was capable of picking up on 
the subtler distinctions between 
the same whisky aged in different 
barrels, and tell the difference 
between the same whisky aged 
for 12, 15 and 18 years.

Dr Alasdair Clark, of the 
University of Glasgow’s School of 
Engineering, is the paper’s lead 
author. Dr Clark said: “We call this 
an artificial tongue because it acts 
similarly to a human tongue – like 

A taste of the future
– an artificial tongue!
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A taste of the future
– an artificial tongue!

us, it can’t identify the individual 
chemicals which make coffee 
taste different to apple juice but 
it can easily tell the difference 
between these complex chemical 
mixtures. 

“We’re not the first researchers 
to make an artificial tongue, but 
we’re the first to make a single 
artificial tongue that uses two 
different types of nanoscale metal 
‘taste buds’, which provides more 
information about the ‘taste’ of 
each sample and allows a faster 
and more accurate response. 

“While we’ve focused on whisky 
in this experiment, the artificial 
tongue could easily be used to 
‘taste’ virtually any liquid, which 
means it could be used for a 
wide variety of applications. In 

addition to its obvious potential 
for use in identifying counterfeit 
alcohols, it could be used in food 

safety testing, quality control, 
security – really any area where 
a portable, reusable method of 
tasting would be useful.”

 The paper, titled ‘Whisky tasting 
using a bimetallic nanoplasmonic 
tongue’, is published in 
Nanoscale. 

The research, which was conducted 
by engineers and chemists from 
the Universities of Glasgow and 
Strathclyde, was supported by 
funding from the Leverhulme 
Trust, the Engineering and Physical 
Sciences Research Council, and 
the Biotechnology and Biological 
Sciences Research Council. n

“It could be used in food safety testing, 
quality control, security – really any 
area where a portable, reusable method 
of tasting would be useful.”
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22 FOOD SAFETY
FOREIGN OBJECT IDENTIFICATION

Customer complaints about 
products generally fall into 

two categories; the presence of 
foreign contaminants and product 
quality issues. Science can help 
with both and in this article, we 
describe the ways it can help with 
identifying contaminants.

Although many production 
lines use foreign body detection 
systems to pull out products 
containing contaminants, 
foreign material still does get 
through the inspection systems. 
It is important to identify 
any contaminants found in 
foods, or foreign bodies as 
they are often called, since the 
legislation requires that food 

is fit for consumption and that 
manufacturers or retailers carry 
out due diligence to prevent them 
occurring. 

It is also important that any 
contaminants are quickly 
identified to keep consumer 
confidence and trust in the 
product, and to avoid product 
recalls. Once identified, some 
conclusion as to how the material 
came to be in the product needs 
to be made. These two pieces of 
the puzzle give the manufacturer 
the necessary information to put 
in place measures to prevent it 
happening again or identify any 
malicious contamination.

Contaminants fall into two main 
groups:

1. Intrinsic – naturally associated 
material such as seeds or stalks 
in vegetable products and 
hairs or bone particles in meat 
products, for example.

2. Extrinsic – any material 
not normally found in the 
ingredients. Examples include 
glass, metal, stones and bits of 
packaging to name a few.

It is important to prevent 
both groups from entering a 
product, but consumer attitude 
is generally more forgiving of 
intrinsic contaminants.

It is often not immediately 
obvious what the foreign body is 
and the best technique to start 
any analysis is light microscopy. 
Using simple magnification can 
reveal features such as moulding 
patterns on glass or plastic, tiny 
metallic slivers indicating contact 
with a metallic surface or object, 
coatings or marks on metals, the 
presence of mould or deposit, 
insect fragments, drill marks on 
teeth or dental fillings and many 
more useful features. 

The next step would be to use 

Customer complaints
How science can help you identify 
and prevent physical contaminants
By Kathy Groves BSc, FRMS, FIFST and Rene Friedrichs BSc (Hons) MSc MCSFS MRSC FRMS

Kathy Groves Rene Friedrichs
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compound light microscopy 
and stains to see characteristic 
features such as plant structures, 
mould hyphae, the presence of 
protein fat and starch including 
whether the starch has been 
cooked. The shape and size of 
starch granules are valuable 
indicators of the type of starch 
present and this can reveal, for 
example, whether the foreign 
body is part of the product 
which might have been caught 
in the processing machinery and 
fallen in after some time. The 
light microscope can also show 
whether fibres are hairs and 
the appearance can be used to 
identify the source, whether it be 
animal or human.

If the appearance under the 
microscope isn’t enough to 
identify the foreign body, then 
chemical information obtained 
from spectroscopy techniques 
or x-ray analysis can provide 
the answers. Fourier Transform 
Infra-Red (FT-IR) spectroscopy 
is a common method used 
to characterise the chemical 

structure of the sample, with the 
spectrum obtained by FT-IR being 
compared with reference spectra 
from an extensive database. 
This technique is very useful 
for identifying plastics or other 
polymers and can also indicate 
whether the material is an 
ingredient of the product.  

The scanning electron microscope 
together with x-ray microanalysis 
(SEM-EDX) is also used to 
give chemical information on 
the elements present in the 
foreign body. For example, glass 
fragments can be easily analysed 
to show whether they are heat 
resistant glass or even if they 
are silica mineral pieces, rather 
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Figure 1: SEM-EDX spectrum from crystals found in a drink containing rhubarb showing composition is calcium, 
oxygen and carbon.

Figure 2: FTIR spectra of calcium carbonate (red) and calcium oxalate (blue) 
from a reference database. The crystals in drink matched calcium oxalate.
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than glass. If the fragments are 
glass but not heat resistant, then 
depending on the types and 
ratios of the elements present 
(especially calcium, potassium 
and magnesium), by using a 
database of known glassware and 
combining with the appearance 
under the microscope, they can be 
classified into a group containing 
a specific glass type, such as 
domestic, lighting, window, 
container etc. This information 
can be obtained even from a very 
small fragment of glass measuring 
less than a millimetre.

This approach is useful for most 
foreign bodies, giving a rapid 
analysis of the elements present 

and their location in the foreign 
body. Metals are commonly found 
as contaminants, either as pieces 
of swarf or small fragments. 
Although metal detectors are 
used in most manufacturing 
plants, they have limitations 
especially for small particles 
or metallic dust. The SEM-EDX 
analysis allows distinctions to 
be made between different base 
metals, steels and other alloys. 
The same analysis can be used 
to determine any match between 
samples and reference materials 
supplied from the factory. In 
this way the start of wear and 
damage in the processing line 
can be traced and corrected. Even 
if the metal objects have been 

caught by the metal detectors the 
technique can help identify where 
the contamination took place. 
An example of this was in the 
presence of staples in a product. 
Light microscopy and SEM-EDX 
were able to identify which stapler 
in the factory was used and a 
disgruntled employee admitted 
adding them to the mixer.

Crystalline aggregates are also 
common and often occur as a 
precipitation of components in 
the product. A combination of 
SEM-EDX and FT-IR is powerful in 
identifying the chemical nature of 
the crystals. An example is shown 
in Figures 1 and 2.

Looking at where a contaminant 
is positioned in the product 
can often give information as 
to whether it was placed there 
after manufacture or even after 
packaging. Small differences 
in the edges of packaging can 
show whether the product 
was pushed in from outside. 
Sometimes it is useful to examine 
the whole product to see if any 
contaminants are present and 
where they are located without 
opening the packaging or 
cutting into the product. X-ray 
Computerised Tomography (CT) 
scanning is ideal for this kind of 
investigation and uses technology 
like that employed in a hospital 
CT scanner. The key difference 
is that the high-resolution X-ray 
CT used in the food laboratory 
can resolve details down to a 
few tens of microns, whereas the 
medical CT scanner has much 
lower resolution. An example 
of the power of this technique 
was in identifying the point in 
the manufacturing process of a 
composite product where a plastic 
pen had fallen into the product 

It is often not 
immediately obvious 
what the foreign body is.
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Figure 3: X-Ray microtomography image of product showing location of the 
foreign body within the thickest layer of the product.
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during manufacture (see Figure 3).

This article presents a short 
summary of a large knowledge 
base of both techniques and 
examples where science can 
help the manufacturer. There are 
many customer complaints and 
a balance must be made between 
investigating every sample, which 
would be expensive, and deciding 
on those where analyses such as 

those described above will give 
an opportunity to learn about 
vulnerabilities in processes and 

procedures, and to inform how 
improvements should be brought 
about. n
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Improve quality and productivity with

the latest metal detection innovations
Product inspection equipment is a necessity for most bakeries 
and food processors. Having equipment such as metal detectors 
on a production line supports compliance with GFSI-based food 
safety standards and retailer codes of practice, and ensures 
product quality and consumer safety.

Front-end inspection of raw ingredients

Gravity Fall systems can be used 

to inspect incoming raw materials 

- such as flour, sugar and powdered 

chocolate - for metal contamination 

to protect downstream equipment. 

The latest Profile Gravity Fall 

systems offer ATS and RT Mode.

In-process Inspection

L-Series Pipeline systems can 

be used to inspect liquids and 

pastes. Special water jackets can be 

supplied to keep molten chocolate 

at a consistent temperature as it 

travels through the non-metallic 

throughput tube.

Profile Advantage systems are ideal for use in 

conveyorized or pumped product applications 

subject to bubbles or voids in the product flow. 

Multi-Simultaneous Frequency and Product Signal 

Suppression technology minimize the active product 

signal to virtually eliminate false rejects in a range of 

challenging applications. Ideal for pumped fillings in 

pipeline systems and freshly baked products including 

bread and pastries in conveyorized processes.

4

METTLER TOLEDO’s Innovative metal detection solutions for critical control points

The latest Gravity Fall metal detection 
systems from METTLER TOLEDO are 
available with ATS and RT Mode 
testing solutions.

Metal detectors are used 
to identify fragments of 

ferrous, non-ferrous and stainless 
steel metals that can enter the 
baking process. This might be 
from external sources in raw 
ingredients, or be introduced 
during the baking process, e.g. 
from a broken blade when slicing 
bread. METTLER TOLEDO offers a 
wide range of high performance 
metal detection solutions that 
can be installed at various critical 
control points (CCPs).

How well is your metal detector 
performing?
You need to ensure your metal 
detectors are working correctly in 
order to deliver compliance and 
safety assurances, and produce 
consistently high quality products. 
Confidence in system performance 

is gained through conducting 
regular performance monitoring 
tests -  essential for compliance 
with GFSI-based standards and 
retailer codes of practice.

However testing often involves 
stopping production or wasting 
good product, both of which can 
have a negative impact on overall 
equipment effectiveness (OEE). 

One challenge you may face 
when using Gravity Fall systems 
and Throat metal detectors is 
accurately confirming centreline 
(worst-case) sensitivity of your 
metal detectors.Without that 
confirmation, you cannot be sure 
you are reliably protecting your 
customers and your brand. 

Additionally, every time a test 

is carried out, there can be an 
impact on productivity and 
labour costs. Tests often require 
a stop in production for 
multiple minutes, and 
two operators are often 
required to physically 
carry out 
the tests. 

The higher the 
frequency of 
testing, the bigger 
the impact it has on 
productivity and 
profitability, and the 
larger the volume of 
associated product 
waste.
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How the latest metal detection 
innovations make routine testing 
easier
Innovative metal detector testing 
solutions such Automatic Test 
System (ATS) and Reduced 
Test (RT) Mode are designed to 
improve the accuracy of tests, 
decrease the time it takes to 
carry out the tests and reduce the 
frequency of testing required.

Award-winning and approved 
by a major UK retailer, ATS is a 
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allow them to carry out more 
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there is a direct correlation 
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cost-down, productivity-
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the main business priorities of 
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End-of-Line Inspection 4

Series 90 conveyorized systems are 

purpose-designed for fast and efficient 

inspection of multi-lane or randomly 

presented light-to-medium weight, 

dry bakery and confectionery products 

and packs including cereal bars, 

biscuits, confectionery and chocolate.

T and ST Series metal detectors are 

ideal for integration with multi-head 

weighers and bagmakers in Vertical 

Form Fill and Seal (VFFS) processes, 

used for inspecting confectionery and 

snack products prior to packaging. 

Available with ATS and RT Mode.

Profile RB metal detection systems 

are optimized for dry, bulk product 

inspection including those packed 

in cartons, crates or sacks. Typical 

applications include cartons of biscuits 

and sacks of flour.

METTLER TOLEDO’s Innovative metal detection solutions for critical control points

Award-winning, and 
Retailer-recommended ATS

Conveyorized metal detection 
systems are ideally suited to 
inspecting baked goods mid-
processing and at the final packaging 
stage for maximum brand protection.

A range of metal detection 
solutions to meet customer needs

Depending on the application, you 
may need to inspect products for 
metal contamination at a variety of 
CCPs:

• At the front-end, including raw 
ingredients prior to processing

• In-process inspection

• At end-of-line – either single or 
multi-packs of finished goods

Whatever the CCP, product 
inspection specialist METTLER 
TOLEDO has a solution.

To find your ideal solution, visit:

www.mt.com/metaldetection

http://www.bakingeurope.eu
https://www.mt.com/gb/en/home/products/Product-Inspection_1/safeline-metal-detection.html?cmp=als_metaldetection
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In Q3 2019, FMCG Gurus 
interviewed 26,000 consumers 

across twenty-six countries on 
the issue of trust. The research 
shows that 60% of consumers  
say trust is important when 
buying food brands. When 
questioned why, 50% say that 
they associate trusted brands 

with being better quality, whilst 
40% say that they associate such 
brands with being healthier. 
However, the research shows  
that only 18% of consumers 
across the globe say that they  
are “very trusting” of food brands, 
with a further 32% saying they  
are “somewhat trusting”. 

Moreover, 25% of consumers 
say that they have become less 
trusting of food brands over the 
past two years.

When it comes to low/
deteriorating levels of trust, 
concerns around quality practices 
and supply chain management – 

Food contamination a  concern for consumers
 
Food safety is a major concern for consumers and is linked to a series of high-profile stories around 
food contamination along the supply chain. Whilst the seriousness of such stories can vary – as 
well as the accuracy – it has nevertheless had an impact on levels of trust towards food brands. 
Trust towards food brands is eroding amongst consumers. This is something that can be linked to 
consumers feeling that brands do not have their best interests at heart and can be guilty of cost 
cutting and supply chain negligence in the pursuit of profit maximisation. One way of helping 
overcome these negative perceptions is using blockchain technology.
 
By Michael Hughes, Head of Research and Insight – FMCG Gurus
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50% of global consumers 
say that they have trust 

towards food brands.

25% of global consumers 
say that they have become 
less trusting of food brands 

in the past two years.

50% of global consumers 
say that they would be 

willing to use blockchain 
technology.

55% of global consumers 
willing to use blockchain, 
would do so to research 

bakery products.
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Food contamination a  concern for consumers
Food safety is a major concern for consumers and is linked to a series of high-profile stories around 
food contamination along the supply chain. Whilst the seriousness of such stories can vary – as 
well as the accuracy – it has nevertheless had an impact on levels of trust towards food brands. 
Trust towards food brands is eroding amongst consumers. This is something that can be linked to 
consumers feeling that brands do not have their best interests at heart and can be guilty of cost 
cutting and supply chain negligence in the pursuit of profit maximisation. One way of helping 
overcome these negative perceptions is using blockchain technology.

By Michael Hughes, Head of Research and Insight – FMCG Gurus

two factors that are synonymous 
with food scare scandals – are key 
reasons for this. For instance, 40% 
of consumers say that they feel 
that brands are more interested 
in profit maximisation rather 
than factors such as quality 
control, whilst only 38% feel that 
food brands are transparent when 
it comes to communicating on 
practices and policies. When it 
comes to bakery specifically, only 
48% of consumers say that they 
demonstrate any form of trust 
towards brands.

As a result of low levels of 
trust towards food brands, 
a total of 48% of consumers 
across the globe say that they 
regular conduct research into 
the practices and policies of 
brands. When asked what 
kind of information they look 
to obtain, 38% of consumers 
investigate information such as 
ingredients used in products and 
how they were formulated. This 
is due to consumers wanting 
maximum reassurance around 
quality control across the whole 
supply chain. Indeed, a total 
of 48% of consumers say it is 
also important that brands and 
manufacturers monitor the 

Metal detecting conveyor machine.
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quality control of the supply 
chains of their competitors.

Concerns about food 
contamination scares are 
something that are likely to be 
intensified by the growth of social 
media over the last decade. This 
means that if someone has a 
negative story towards a brand 
– irrespective of how reliable the 
story is – it is something that can 
be communicated to millions of 
people in a matter of seconds. 

For instance, FMCG Gurus 
research shows that 28% of 
consumers across the globe admit 
they have heard a negative story 
about a food brand via social 
media that has later turned out 
to be inaccurate. In an era of 
“fake news” it is important that 
brands ensure that they are fully 
transparent with consumers and 
look for new and novel ways to 
communicate with consumers.

The reality is that concerns about 
food safety will continue to grow 
across the globe. This will be 
particularly likely if consumers 
do not feel that brands have 
their best interests at heart and 
engage in activities such as cost 
cutting to maximise profits – 

something that will impact on 
quality control. One way to help 
overcome this is using blockchain 
technology.

Currently, only 18% of consumers 
across the globe say that they 
have heard of blockchain 
technology and of those, only 
33% say that they have heard of 
the technology being used in the 
food industry. However, when told 
what such technology is, a total 
of 49% of consumers say that 
they find the concept appealing 
(the research shows that there 
are some reservations about how 
information is stored). Moreover, 
a total of 50% of consumers say 
that they would be likely to use 
such technology – with 55% 
saying they would use it to find 
out information about bakery 
products. Whilst those willing 
to use the technology would 
prioritise finding out information 
on sustainability initiatives, 
a total of 37% would use it to 
find out information on how 
products were made – and quality 
initiatives along the supply chain.

In an era of increased consumer 
scepticism and social media, 
consumer trust towards 
food brands will continue to 

deteriorate. This means that 
marketing material around 
quality commitments is not 
enough and brands need to 
look for new ways to maximize 
transparency and trust. 
Blockchain technology is a new 
concept within the food and 
bakery industry, but one that can 
be utilised to offer maximum 
reassurance around supply chain 
initiatives. n

25% of consumers say that they 
have become less trusting of 
food brands over the last two 
years.

This research is based on a survey of 
26,000 consumers across twenty-six 
countries conducted in Q3 2019.

FOR MORE INFORMATION
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Download our FREE Application Note  
“5 Reasons to Invest in Automatic Test 
System” to discover how our approved 
testing solutions can deliver significant 
quality and productivity benefits to your 
business.

www.mt.com/md-ats

METTLER TOLEDO’s Automatic 
Test System (ATS) is a  
non-invasive method of testing 
your vertical metal detector 
to improve the accuracy of 
performance monitoring tests and 
reduce the time it takes to carry 
out the tests.

Free

Improve Productivity and 
Product Quality on Your 
Production Line

5 Reasons to Invest in ATS:
1. Compliance Assured - Retailer Recommended
ATS is the only method to confirm centerline (worst-case) sensitivity, ensuring 
your metal detector is working correctly. Use of ATS is now a recommended best 
practice by a major UK retailer.

2. Increased Productivity
Faster than manual testing; a complete end-to-end 3-metal test can be completed in 
under 40 seconds, by just one operator.

3. Improved Quality
This non-invasive method of testing means test pieces do not come into contact with 
product flow, eliminating cross-contamination risk and enhancing quality processes.

4. Enhanced Operator Safety
Testing is carried out remotely, removing the need for the operator to work at height. 

5. Enabled Automatic Record Keeping
When used with ProdX software, electronic records are documented and stored for 
future reference. This reduces the risk of error associated with paper records.

Bakery-Europe_A4-Advert_2.indd   1 04/09/2019   17:05:30

http://www.mt.com/md-ats
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Artisan bakers and pastry 
chefs use südback to find 

out about the latest trends 
and products so networking is 
growing in importance.

Climate change and related 
discussions about CO2 emissions 
are also a hot topic in the bakery 
sector. The “Fridays for Future” 
movement (Started in August 
2018 after 15 year old Greta 
Thunberg sat in front of the 
Swedish parliament every school 
day for three weeks, to protest 
against the lack of action on the 
climate crisis.) has now made 
many people think about actively 
reducing their CO2 footprint. High 

energy prices, on the one hand, 
are increasingly putting pressure 
on cost management in each 
and every bakery, while artisan 
bakery and pastry chef customers 
are making more and more 
demands about CO2 reduction. 
This is further confirmed by 
studies, such as the “Nielsen 
Shopper Trends 2019”, showing 
that consumers now have greater 
awareness of the origins of raw 
materials. The Federal Agency for 
Agriculture and Food also writes 
that consumers are consciously 
considering the regional origin of 
food in addition to freshness and 
natural ingredients.

This trend, which has been 
around for some years, was also 
reflected in the exhibitors at 
südback 2019, which opened its 
doors in Stuttgart from 21st to 
24th September 2019. Thanks to 
the new structure of the trade fair, 
visitors discovered relevant raw 
material ranges in all exhibition 
halls. While the key players in 
the sector focussed on ‘ancient’ 
grains, superfoods and organic 
food, several regional providers 
joined the list of exhibitors 
this year. With this broad base, 
südback was once again an 
important information platform 
for bakery companies this year.

According to Stefan Körber, Chief 
Executive of the National Guild 
Association for Württemberg 
Bakers, a characteristic of guild 

bakers rooted in their regions is 
that they prefer to buy from local 
producers wherever possible. 
As a südback partner, the guild 
association therefore allows its 
members to network intensively 
on these issues at the trade fair, 
thereby providing added value at 

Südback 2019 

The importance of CO2 emissions in the industry
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the fair. Master Baker Heinrich 
Beck also makes use of this. 
The boss of a mid-sized artisan 
bakery, based in Römerstein in the 
Reutlingen district of Germany, 
already buys many of his raw 
materials from “neighbouring” 
farms in the Schwäbische Alb 
region and now even buys caraway 
seeds, linseeds or poppy seeds. 
Beck’s philosophy: “This approach 
demonstrates our responsibility 
towards consumers.” And he 
adds: “Customers explicitly 
welcome this.” 

Apart from their supplier, in 
the opinion of Gunter Hahn, 
Managing Director of BÄKO-
Zentrale eG, artisan bakers and 
pastry chefs need to address 
two questions:  “Which products 
differentiate me from the 
competition?” and: “which raw 
materials set me apart as a 
genuine artisan baker?” According 
to Gunter Hahn, südback provides 
many good answers to this. BÄKO, 
for example, showcased a broad-
based product range for bakery 
companies.  

Current sales concepts and 
product lines from relevant 
product sectors completed 
the picture, announces Hahn. 
Like BÄKO on its central stand, 
where it had its own forum for 
practical hints and examples of 
applications, many exhibitors had 
integrated showcase bakeries into 
their exhibition stands. Visitors 
to südback, therefore, took home 
a host of product ideas for their 
companies, as well as industry-
specific arguments for daily 
climate discussions.

http://www.bakingeurope.eu
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ABOUT SÜDBACK
südback is one of the most 
important events for artisan 
bakers and confectioners. It is 
the meeting point for the bakery 
industry and a permanent 
fixture in the diary of many 
decision-makers. In 2019 over 
700 exhibitors presented their 
products and services to around 
38,000 visitors from home and 
abroad on a gross exhibition area 
of 65,000 square metres in six 
exhibition halls. When südback 
is held for the 28th time in its 
41st year, Messe Stuttgart and 
its partners – i.e. the Bäko Head 
Office of Southern Germany, the 
State Association of Guilds of 
Württemberg Bakers and the State 
Association of Guilds of Baden-
Württemberg Confectioners 
– were also aiming to top the 
records from the previous event. 
The successful combination 
of a traditional trade fair and 
an accompanying programme 
provides professional visitors 
with numerous opportunities to 
obtain information on trends and 
new products and also exchange 
know-how and experiences with 
colleagues and experts. n

FOR MORE INFORMATION

Anne-Kathrin Müller
Projektleiterin
Messe Stuttgart, Germany
+49 711 18560-2375
Anne-kathrin.mueller@
messe-stuttgart.de 

MHS Schneidetechnik GmbH
Im Deboldsacker 6 • 74232 Abstatt, Germany • Phone +49 70 62 / 9 78 96 - 0

info@mhs-schneidetechnik.de

www.mhs-schneidetechnik.de

The new Era of
Bread Cutting Machines 

The front surface  
can be adapted to  
your shop concept  

(with customised front  
decoration and colour).

Touch screen with 
pre-programmed 

quick-start buttons
for easy operation without 

a long training period.

MHS Premium Touch

http://www.bakingeurope.eu
mailto:info@mhs-schneidetechnik.de
http://www.mhs-schneidetechnik.de
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EVENTS
FOOD MATTERS LIVE

The rise of innovative baking 
solutions and new alternative 
ingredients is on the menu at 
Food Matters Live 2019

The two-day event on 19th 
and 20th November at 

ExCeL London is the UK’s largest 
exhibition of healthy, natural and 

clean-label ingredients which 
also hosts a packed programme 
looking at new retail trends, 
innovative new baking products, 
live theatre experiences and 
seminars.

Whether you’re searching for a 
revolutionary new gluten-free 

ingredient or a sugar reduction 
solution that doesn’t compromise 
on the taste you’ll find it at Food 
Matters Live 2019.

Visitors will discover a huge 
range of authentic, healthy and 
clean-label ingredients in the 
main exhibition where some 800 

Food Matters Live 2019 

 
19th–20th November 2019 – Venue: ExCeL, London, UK
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36 EVENTS
FOOD MATTERS LIVE

manufacturers will showcase 
exciting baking products from 
egg powder to egg alternatives, 
non-dairy butter, flour substitutes 
to innovative powders, pastes and 
butter made out of cacao. 

INNOVATIVE INGREDIENTS LIVE
For a taste of bakery ingredients 
from around the world join the 
‘Innovative Ingredients Live’ 
theatre. Here international 
industry experts will take to 
the stage and showcase the 
nutritional science behind novel 
and emerging ingredients. 

The sessions include talks 
by Mike Bagshaw, founder of 

International Taste Solutions, 
which has developed technology 
to reduce sugar content in food 
by up to 50%, the Tate & Lyle 
team will be demonstrating 
how fibre can promote healthier 
aging, and Dr Pilar Barceló 
(managing director, Agrasys) 
will be introducing Tritordeum 
- a new, sustainable low gluten 
editerranean grain, which can be 
used in a wide range of baking 
products.  

NEW RETAIL TRENDS
The new ‘Future of Retail Trends’ 
theatre will reveal how increasing 
consumer demand for healthy, 
better-for-you products visitors 

are driving innovation in the 
industry.

This live theatre experience 
will be a must-visit for anyone 
working in the baking industry 
and will give exclusive insights 
into the growth of the free-from 
and plant-based sector. Speakers 
include Simon Wallwork, 
commercial brand director, Booja-
Booja, Emma Adams, head of 
technical, Greggs, and Hannah 
McKay, head of food and beverage 
UK & I, Caffe Nero.  

And if this whets your appetite 
for cutting edge alternative 
baking products then head over 

http://www.bakingeurope.eu
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manufacturers will showcase 
exciting baking products from 
egg powder to egg alternatives, 
non-dairy butter, flour substitutes 
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into the growth of the free-from 
and plant-based sector. Speakers 
include Simon Wallwork, 
commercial brand director, Booja-
Booja, Emma Adams, head of 
technical, Greggs, and Hannah 
McKay, head of food and beverage 
UK & I, Caffe Nero.  
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to the new ‘Plant Based Pavilion’ 
which will showcase the very 
latest vegan baking ingredients 
and the ‘Country Pavilions’ for 
baking ingredients and products 
from around the world.

FUTURE SOLUTIONS
Visitors will find plenty more 
food for thought at the renowned 
Food Matters Live 2019 seminar 
programme.

Seminars especially interesting 
for the baking sector include 
smart packaging solutions and 
alternative baking ingredients 
through to effective sugar-
reduction strategies and will be 

presented by industry experts 
including Amy Glass, senior 
executive, Food and Drink 
Federation and Martin Kersh 
executive director, Foodservice 
Packaging Association.

Food Matters Live 2019 takes 
place at ExCeL London on 19 and 
20 November 2019. Register at 
www.foodmatterslive.com/2019

FOOD MATTERS SUMMIT
Running in parallel with Food 
Matters Live this year, in ExCeL’s 
prestigious Platinum Suite, the 
new Food Matters Summit will 
bring together more than 100 top-
level international speakers to 
lead the debate on the key issues 
for the global food and drink 
sector.

Described as the ‘Davos of the 
food industry’ this is the first 
London-based event with a 
truly international cast of 
speakers. 

From a session celebrating the 
top 30 disruptors (innovators) 
rethinking the way we source, 
produce, package and distribute 
food to the race to develop 
alternative proteins as more 
people reduce their meat intake, 
the Food Matters Summit offers 
delegates unique learning and 
networking opportunities.

Speakers at sessions including 
Disrupting the Business of Food 
and Meet the Game Changers 
include Dr Sandhya Sriram, Co-
founder and CEO, Shiok Meats, 
Singapore, Jamie Crummie, 
founder, Too Good to Go (UK), 
Gil Horsky, director of 
innovation SnackFutures, 
Mondelez International 

(Israel) and Andrew Ive, 
founder and managing 
general partners, Big Idea 
Ventures (US).

The summit is a unique 
opportunity to hear outstanding 
thought leadership and network 
through SummitConnect and 
there is more information at 
https://www.foodmatterslive.
com/summit n

FOR MORE INFORMATION

For further information:
Jane.lu@foodmatterslive.com 
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This will be the fifth bakery 
technology conference to 

be held at Campden BRI with 
each of our previous conferences 
attracting a full house of 
delegates and sponsors. The 

conference aims to bring together 
representatives from all parts of 
the bakery chain, from wheat and 
ingredient suppliers, equipment 
and ingredient manufacturers, 
through to retailers and bakers. 

Dialogue and discussions 
between the delegates at the 
conference will command high 
importance as usual via the many 
networking opportunities during 
refreshment breaks and lunches, 

Campden BRI – 2020 Bakery 
technology conference preview 

 
19-20 May 2020 – Venue:, Chipping Campden, Gloucestershire, GL55 6LD, UK
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Campden BRI – 2020 Bakery 
technology conference preview 

 
19-20 May 2020 – Venue:, Chipping Campden, Gloucestershire, GL55 6LD, UK

but also during the conference 
dinner during the evening of the 
first day. Refreshment breaks are 
held in one of Campden BRI’s 
test baking areas where there 
is plenty of space for sponsor 

exhibits and discussions to take 
place.

The conference theme covers 
recent developments in bakery 
technology that are having, or 
will have, a direct impact on the 
bakery sector. Presentations will 
be given from leading companies 
who supply the sector as well as 
research groups presenting their 
latest findings. This provides 
a balance between the many 
commercial developments that 
can be taken up by the industry 
now and the longer-term view of 
what is on the horizon. 

DAY ONE
The conference begins on 
Tuesday 19th May with a keynote 
presentation from Lin Carson 
of BAKERpedia. Lin will give her 
thoughts on why taste will save 
the baking industry. BAKERpedia 
provides a free platform 
that originally combined the 
information available from Google 
and Wikipedia but is dedicated 
to baking. Its mission is to drive 
innovation and sustainability in 
commercial baking. Lin launched 
BAKERpedia with the ultimate 
aim of ‘strengthening the entire 
baking ecosystem, allowing ideas 

to thrive, improving efficiencies 
and encouraging opportunities for 
growth’.

Following the keynote presentation, 
technical sessions over the 
two days are divided into three 
themes:

• Ingredients 
• Waste and sustainability
• Processing 

There are two ingredients 
sessions on day one. Topics in 
the first session include talks on 
new bakery enzymes by Dupont, 
solutions for reducing fat, sugar 
and calories in bakery products by 
AAK (UK) Ltd and research findings 
on reducing calorie density in a 
multi-component product using 
fibre by Campden BRI.

There will be several conference 
sponsors presenting products 
that will be of interest to the 
cereals and baking industry. Each 
is given between two and five 
minutes, depending on how many 
sponsors there are, to brief the 
conference attendees on what’s 
new on their stand and why they 
should go and visit it. This takes 
place early in the conference so 
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that delegates and sponsors get 
the maximum benefit during 
subsequent networking breaks. 

The second ingredient session 
follows the first networking 
lunch break. It includes talks by 
CHOPIN Technologies on how the 
Alveograph can be used to meet 
the challenges of flour analysis. 
The Alveograph is a fascinating 
instrument that blows a bubble 
in dough then measures its 
properties such as its strength to 
bursting point. 

This provides valuable 
information about the ability of 
a flour to create a dough suitable 
for holding bubbles of gas. The 
next talk will be from Campden 
BRI on pre-processing techniques 
to change grain functionality for 
cake applications and will be 
followed by International Taste 
Solutions on their views on trends 
in flavour for bakery products.

The third and last session for 
day one focusses on waste 
and sustainability. The baking 
sector is often mentioned as a 
sector that is responsible for 
substantial quantities of waste, 
particularly bread that has gone 
mouldy, dried out and/or staled. 
The session begins with a talk 
from Green Knight Sustainability 

Consulting on advice for social 
and environmental strategies 
for businesses. Next is the first 
academic paper of the conference 
on research findings to reduce 
waste on bread roll plants 
using novel technologies, which 
will be given by University of 
Birmingham. The session will end 
with a talk by Dinnie Jordon of 
Kudos Blends who will present 
some of the work on phosphate 

replacement in raising agents. 
This addresses an environmental 
issue identified by the UK 
Government on phosphates 
that end up in rivers and results 
in algal blooms and damage to 
marine life. Raising agents are 
one source of phosphates that 
were identified.

The evening of the first day will 
involve a conference dinner 

This is a truly international 
conference with presentations 
from groups based in UK, USA, 
Denmark, Finland and France. 
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conference with presentations 
from groups based in UK, USA, 
Denmark, Finland and France. 
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at the delightful setting of 
Charingworth Manor just outside 
Chipping Campden. This is 
another opportunity for delegates 
to network whilst enjoying the 
views from the lawns and the 
orangery.

DAY TWO
Day two is focussed on processing 
and includes a variety of process 
types and product examples. 
The first talk is from David Wood 
Baking Systems on their work on 
resting and sheeting of pastry. 
Reiser will follow this to present 
some of the technical challenges 
in the depositing of complex 
materials such as dough and 
batters. This will be followed by 
Fazer who describe how and why 
they developed their LoFo bread, 
which is low in fructan containing 
materials.

The last session of the conference 
begins with Campden BRI 
presenting findings from project 
work on how to measure cake 
fluffiness. This was carried out 
as part of a project co-funded 
by a margarine producer and a 
domestic mixer manufacturer. 
It addresses the complex issue 
of cake fluffiness, a term often 
used when describing cake, but 
incredibly difficult to define and 
measure. Next is the subject of 
artificial intelligence or AI. This 
is flavour of the month and the 
technology identified by the UK 
Government as critical to the 
future success of the UK economy. 
Red Black Software are working 
with Campden BRI on an Innovate 
UK project to develop and test an 
artificial intelligence algorithm for 
bread dough mixing. Results will 
be presented together with future 

plans for taking it further. The 
final presentation will be from 
Holmach Ltd who will present 
on their Revtech heat treatment 
system for adjusting cereal grain 
functionality. Holmach are major 
sponsors of the conference and 
will demonstrate the Revtech in 
action for processing of cereal 
grains. This will take place in 
Campden BRI’s food processing 
hall. Delegates will see the 
Revtech in action and can take 
samples of heat-treated grains 
away with them.

This is a truly international 
conference with presentations 
from groups based in UK, USA, 
Denmark, Finland and France. 
Delegates who attended previous 
bakery technology conferences 
were primarily from Europe 
but there has always been good 
representation from USA, Asia 
and Australasia. 

Early summer in the Cotswolds is 
an ideal time of the year to hold 
a conference. The light evenings 
and beautiful surroundings make 
Chipping Campden popular with 
tourists. For this year we are 
using the Charingworth Manor 
as the venue for the conference 
dinner. n

FOR MORE INFORMATION

Baking Europe is the media partner 
for this event
Book your place today:

Tel: +44(0)1386 842104
Email: training@campdenbri.co.uk

food food f and drink innovation

Campden Campden BRI
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PLASTIC ALTERNATIVES

Whilst there has been a 
huge media and consumer 

focus over the past year regarding 
plastics, particularly the single-
use variety, there is currently 
no single solution that has been 
identified as a clear route to 

reducing the amount of plastic 
used nor is there a co-ordinated 
programme to finding suitable 
replacements. Indeed, from the 
stance of technical performance 
of the product, replacing it isn’t 
necessarily the right route for all 

applications.  The many images 
of plastic waste swamping rivers 
and seas clearly demonstrates 
that there is a major problem that 
needs to be addressed urgently.  
However, as with any similar 
situation, this problem requires 

Technical challenges     associated with reducing or  
replacing single-use plastics in the    food and drink industry
 
By Lynneric Potter (pictured), technical lead, food packaging, Campden BRI
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Technical challenges     associated with reducing or  
replacing single-use plastics in the    food and drink industry
 
By Lynneric Potter (pictured), technical lead, food packaging, Campden BRI

thorough research and analysis 
to ensure that radical changes 
are offset by the benefits.  A 
whole range of different foods 
and drinks are packed in plastic 
packaging protecting them during 
transport, helping reduce food 
waste and providing convenience.  

The word sustainability can 
have many meanings within a 
business, however, consumers 
may have an entirely different 
understanding of the word.  Many 
materials are now being proposed 
as alternatives to plastic, however, 
given the many properties that 
have made plastic the packaging 
success it has become, it is 
important to understand the 
technical challenges that will 
be encountered when reducing 
plastic use or when introducing 
new materials.

RESEARCH STUDY
Campden BRI is currently 
undertaking a three-year study 
on the technical challenges of 
reducing or replacing single-
use plastics for food and drink. 
As part of the study, different 
businesses along the supply 
chain, including packaging 
material manufacturers, food and 
beverage companies, packers, 
retailers and waste management 

companies have been discussing 
what their technical challenges 
are along with consultations with 
consumers.

The main and most common 
challenge for participants of 
the project was assessing the 
functionality of alternative 
materials compared to those 
of commonplace plastics. 
Considering that this is the 
core reason that businesses 
are under pressure to change, 
it is altogether surprising that 
the environmental impact of 
alternative materials attracted 
the least number of comments. 

FUNCTIONALITY OF 
ALTERNATIVE MATERIALS
Concerns with functionality of 
alternative materials include 
meeting the needs of barrier 
properties such as oxygen and 
moisture transmission rates, 
general strength of the material 
itself, optical clarity, sealing 
properties and integrity through 
to the impact of temperature 
exposure, both high and low.  
Collectively, these factors play 
a role in preventing spoilage, 
physically protecting the product 
from damage, visibility of the 
product through the material, 
as well as determining the 

compatibility of the product, 
process and packaging material. 
It is very likely that some of these 
will need to be compromised 
when an alternative material is 
introduced. 

http://www.bakingeurope.eu
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The quality of the plastic 
alternatives currently being 
produced was considered as a 
key concern during the project, 
however, unlike plastics, there 
are currently no regulatory 
rules governing many of the 
required qualities.  Importantly, 
there currently exists very little 
historical data and literature on 
the performance of new materials 
in the context of food packaging 
and how they interact with food 
and whether their use in the 
longer term might prove to be 
contentious.   

COST
The cost of implementing 
solutions was clearly one of the 
main challenges since there are 
so many unknowns and it is not 
simply a case of substituting 
polypropylene (PP) products with 
say, a biodegradable product. 
One major consideration was to 
assess whether the consumer 
is prepared to pay more for a 
product wrapped in sustainable 
packaging. Studies indicate that, 
when asked, they say they would.   
A consumer study carried out for 
Marketing Week* showed that 60% 
of consumers would choose the 
sustainable option if it provided 
the same convenience and was 
the same price as its equivalent.  
However, only 14.6% would 

purchase the sustainable option 
regardless of convenience  
and cost.

SHELF-LIFE AND FOOD WASTE
Food manufacturers are 
constantly striving to extend 
the shelf-life of their products 
to provide convenience and 
minimise waste, whilst at the 
same time dealing with the 

pressure to produce foods with 
a ‘clean label’  - i.e. reducing 
the number of additives and 
preservatives. 

Striking the right balance 
between clean label and shelf-life 
is a constant dilemma that faces 
many food manufacturers. Shelf 
extension allows food products 
more time in distribution (They 

Unlike plastics, there are 
currently no regulatory rules 
governing many of the required 
qualities.

http://www.bakingeurope.eu
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can be transported further, 
giving greater opportunities for 
export over longer distances), on 
the retailers’ shelves and with 
the consumer him/herself.   To 
further confound the problem, 
it is unknown how the new 
material itself will behave “on 
the shelf” until extensive testing 
for material performance and 
microbiological risks, for example, 
have been carried out.  

CONSUMER ACCEPTABILITY
Consumers will often make 
purchasing decisions by looking 
at the packaging as it gives a 
first impression of the quality 
of the food product inside, 
so consumer acceptability of 
alternative materials is going to 
be paramount.  Other challenges 
include meeting the consumer’s 

desire for convenience, how 
to inform him/her about the 
materials themselves as well as 
providing guidance on how best 
to dispose of them.

AVAILABILITY OF MATERIALS
Another challenge for the 
packaging industry is whether 
it can meet the supply demands 
required of alternative materials 
and whether there will be enough 
raw material available to allow 
manufacture at the required 
scale.  

To bring a material to market that 
could be used in place of plastics 
is a difficult and lengthy process 
requiring a great deal of research, 
development, trial and error.  
Ethical considerations also arise; 
for example is it acceptable to use 
land to grow crops for packaging 
rather than food?

As many will know, the push to 
develop plastic alternatives has 
been ongoing for many years, 
well before the ‘Blue Planet II’ 
highlighted the issues in 2018.

WITHIN THE FACTORY
Alternatives will inevitably lead 
to costly changes to factories 
and their equipment creating 
further technical challenges 
and modifications to production 
lines and investment in new 
sealing heads in turn affecting 
throughput, logistics and shelf-
life. When supplying globally, 
with different capabilities, the 
same product may be packed in 
a number of different formats or 
sizes. There is also the challenge 
of hygiene in the factory and 
whether alternative materials 
could support the growth of 
microorganisms.

INFRASTRUCTURE AND WASTE 
MANAGEMENT
A huge investment is required in 
infrastructure to be able to collect, 
sort and recycle the materials 
we are currently using.  At 
present there are many disparate 
infrastructures across the globe. 
The big question coming from 
our research so far is: “Who is 
going to fund the infrastructure 
required?”

The increase in biodegradable 
and compostable materials on the 
market with limited collection 
facilities means these materials 
will go to landfill or incineration, 
where there is no collection 
infrastructure for them. This will 
mean that they move further 
down the waste hierarchy or even 
worse, contaminate other waste 
streams. Clearly, neither of these 
is desirable. Misconceptions also 
need to be overcome; if a material 
is labelled as biodegradable it 
doesn’t necessarily mean that 
it can be sent to landfill and 
will imminently break down. 
Additionally, packaging which 
states that it is ‘compostable’ 
may only decompose in an 
industrial composter rather than 
at home. ‘Zero waste to landfill’ 
declarations may simply mean all 
waste has been incinerated rather 
than sorted and recycled. 

The challenge is to make recycling 
and disposal of materials in the 
home simple and convenient. 

With waste processing, 
contamination of waste streams 
provides sorters and recyclers 
with major technical challenges.  
Although there is some confusion 
over what can and cannot be 
recycled, this cannot be the only 
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reason for the huge range of 
non-recyclable materials found 
in household recycle bins. For 
example, animal waste, sanitary 
products and nappies, car parts, 
flexible plastics and food are 
regularly found at recycling 
plants, leading to the rejection 
of batches of materials sent 
for processing. It is evident 
that the problems associated 
with recycling are many and 
varied – achieving compliance 
with specific requirements is 
challenging, to say the least, on 
many levels.

LIFE CYCLE ANALYSIS
Life cycle analysis of alternative 
materials was also noted in 
the project as a challenge.  
Businesses may opt to introduce 
new packaging materials 
without due consideration of the 
environmental impact despite 
the fact that less plastic would 
be used.  When performing life 
cycle analysis what should be 
measured? Carbon footprint? 
Water? Energy? And how far back 
in the packaging supply chain 
should one go in the life cycle 

assessment if the material is a 
by-product of other processes? It 
is also not clear yet what impact 
using non-plastic materials will 
have on the environment.

WHAT NEXT?
As we can see, there are many 
technical challenges to reducing 
or removing single-use plastics 
and with the ban on these 
plastics coming into force in 
the EU by 2021, there is only a 
short amount of time to replace 
them. Amongst other myriad 
unanswered questions on 
alternative materials to plastics, 
we should ask ourselves should 
we be making comparisons and 
have the same expectations and 
should we expect the same shelf-
life of a product. With a whole 
range of alternative materials 
to plastic being developed, the 
industry needs to ensure that 
food and packaging materials are 
compatible as well as being aware 
of their environmental impacts. 
Ultimately, manufacturers and 
retailers want to deliver safe 
foods to the consumer, but there 
are many hurdles to overcome. n

Misconceptions also need to 
be overcome; if a material is 
labelled as biodegradable it 
doesn’t necessarily mean that it 
can be sent to landfill and will 
imminently break down?

FOR MORE INFORMATION

*https://www.marketingweek.
com/plastic-debate-price-and-
convenience-still-outweigh-
consumers-willingness-to-go-naked/

Lynneric Potter works as the technical 
lead for food packaging at Campden 
BRI. Lynneric has 20 years’ experience 
covering consultancy, performing 
physical testing of packaging, training 
and research on a range of different 
materials and food and packaging 
interactions.

food food f and drink innovation

Campden Campden BRI
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reason for the huge range of 
non-recyclable materials found 
in household recycle bins. For 
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by-product of other processes? It 
is also not clear yet what impact 
using non-plastic materials will 
have on the environment.

WHAT NEXT?
As we can see, there are many 
technical challenges to reducing 
or removing single-use plastics 
and with the ban on these 
plastics coming into force in 
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industry needs to ensure that 
food and packaging materials are 
compatible as well as being aware 
of their environmental impacts. 
Ultimately, manufacturers and 
retailers want to deliver safe 
foods to the consumer, but there 
are many hurdles to overcome. n
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be overcome; if a material is 
labelled as biodegradable it 
doesn’t necessarily mean that it 
can be sent to landfill and will 
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The Fraunhofer Institute 
for Process Engineering 

and Packaging IVV, Dresden, 
has developed the new “Pack 

Peel Scan” measuring device 
for testing peelable packaging. 
Equipped with artificial 
intelligence it allows the effective

evaluation of easy opening 
packaging systems. The opening 
forces for peelable, thermoformed 
packaging can thus be measured 

Intelligent device
measures the force required  
to open peelable packaging
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and tested in accordance with the 
relevant standards. The “Pack Peel 
Scan” is equipped with machine 
learning in order to predict and 
avoid process errors. 

The “Pack Peel Scan” can be 
used as an external device 
in the production of peelable 
packaging for products such 
as foods and medicines. It 
records the opening forces for 
trays and film packaging as 
well as the force-displacement 
characteristics of the opening 
process. By comparing the tear-
open forces with guide values 
for easy opening packaging, 
the device determines whether 
the packaging is actually easy 
to open. The seam quality can 
be directly evaluated during 
production. Flexible adaptation 
of the packaging contour and 
packaging height enable any 
desired formed packaging to 
be reliably used and effectively 
measured and tested. The 
artificial intelligence also 
evaluates the measured force 
profiles and identifies any errors 
within the sealing process.

The “Pack Peel Scan” also 
enables machine learning to be 
combined with an assistance 
system for machine operators 

Besides being employed as an 
autarkic measuring device, an 
assistance system for machine 
operators based on machine 
learning can be integrated for 
disturbance diagnosis. The 
available data on specific opening 
force profiles can also be used by 
the machine learning to predict 
process errors. This enables 
relevant information to be passed 
to the process control system 
or to the machine operator for 
performing specific actions. The 
system is able to learn the causes 
of disturbances with the sealing 
process and facilitate their 
prevention. Machine operators 
receive, for example, information 
about the possible cause of non-
compliant seams.

The device was developed in a 
project under the ZIM (Central 
Innovation Program for SMEs) 
program in collaboration with 
IMA Ingenieurgesellschaft für 

Maschinenbau und Anlagen 
GmbH. The Central Innovation 
Program for SMEs (ZIM) is a 
national funding program of the 
Federal Ministry for Economic 
Affairs and Energy (BMWi) for 
all technologies and sectors and 
supports SMEs and collaborating 
R&D organizations.

The Fraunhofer-Gesellschaft 
is the leading organization for 
applied research in Europe. n

FOR MORE INFORMATION

Contact: Karin Agulla 
Fraunhofer Institute for Process 
Engineering and Packaging IVV 
Tel: 0049 8161 491-120
Emzil: karin.agulla@ivv.fraunhofer.de 

It records the opening forces for
trays and film packaging as 
well as the force-displacement 
characteristics of the
opening process.
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50 SPECIAL ANNIVERSARIES 
MIWE 100 YEARS

The name MIWE is inextricably 
linked to the technological 

development of baking and the 
bakery industry in the 20th and 
21st centuries. The German 
plant manufacturer, which 
celebrates its 100th anniversary 
this year, has decisively shaped 
the industry and, thanks to its 
pioneering spirit, expertise and 
courage, has made business 
models possible that are today 
considered standard worldwide. 
Founded in 1919 by the stove 
maker Michael Wenz, the 
company truly began moving 
onwards and upwards in the 

100 YEARS OF MIWE
A story packed with innovation
A German enterprise shapes the baking industry 
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Back in 1969, the revolutionary rack 
oven was still called “Rotator” and 
offered – as it still does today – an 
enormous boost in efficiency.

At home in countless bakeries around the world today - the MIWE roll-in.
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1950s with his son, Prof. Dr. Edgar 
Michael Wenz, to become one of 
the best in the industry. Since 
2002, Sabine Michaela Wenz, the 
third generation of the family, 
has been leading the company 
through constant growth and is 
also actively promoting further 
internationalisation. Today, 
MIWE stands for forward-looking 
concepts and solutions for 
baked goods production, based 
on its 100 years of experience 
and expertise as a technology-
driven medium-sized German 
company.

THE EARLY YEARS
The success story began in 
northern Bavaria in the small 
town of Arnstein, where 
the company still has its 
headquarters today. It was 
there that Michael Wenz, stove 
maker and son of a master 
baker, founded his business 
in 1919. Machines for dough 
preparation did not yet exist back 
then and refrigerators were still 
largely unknown in Europe. The 
bakery trade developed, thanks 
to the economic boom years 
in Germany, when the use of 
machines spread to bakehouses 
and ovens were optimised. The 
rack ovens that are nowadays 
indispensable in many bakeries 
and which were previously only 
used in Northern Europe, were 
first made popular in Western 
Europe and beyond by Prof. Dr. 
Edgar Michael Wenz. Through 
patient campaigning and the 
development of efficient ovens, 
MIWE has helped to make the 
system a success – no wonder 
then that the MIWE roll-in 
has become synonymous with 
the rack oven for many in the 
industry. 

THE INVENTION OF IN-SHOP 
BAKING
It was under the leadership of the 
entrepreneurial family’s second 
generation that “sight and scent 
baking” was invented. Dr. Wenz 
brought baking to shops in the 
1970s: With a strong customer 
focus, he wanted to bring the 
atmosphere of a bakery, with its 
characteristic scent of freshly 
baked goods, into the shops and 
thus enable the bakers to provide 
proof of freshness right in front of 
their customers’ eyes and noses. 
And it was a success, because 
the sight and smell of steaming 
croissants has certainly seduced 
many bakery customers to make 
impulse purchases. But in-shop 
baking would never have become 
the success story that it is today 
without the technology developed 
by MIWE for baking unproofed 
frozen dough pieces. With this 
technology, the experience and 
the expertise in in-shop baking, 
MIWE built the foundations for 
scaling a bakery’s craftsmanship 

and successfully expanding its 
branch operations.

Technology also began to play 
an increasingly important role 
in oven control. Back in 1983, the 
company presented the very first 
computer controller – the MIWE 
CS. Internationalisation gained 
ever greater importance for the 
steadily-growing company, which 
added refrigeration systems 
to its range in the mid-1990s. 
This means that MIWE has 
been providing solutions for all 
climate-controlled process stages 
of baking (i.e. proofing, cooling, 
freezing and of course baking) for 
over 20 years – always ensuring 
that the individual steps in the 
workflow are combined smoothly. 

LOOKING AHEAD – ENERGY 
RECOVERY AND DIGITISATION
Growth and constant innovation 
continue to guide the company’s 
activities in the third generation. 
By using resources responsibly 
and driving digitisation, Sabine 

But in-shop baking 
would never 
have become the 
success story that 
it is today without 
the technology 
developed by MIWE.

http://www.bakingeurope.eu
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Michaela Wenz has dedicated 
herself to two important 
issues. In 2009, the company 
introduced MIWE energy 
solutions for energy recovery in 
the bakery. Sophisticated all-
round concepts for the energy 
optimisation of bakeries have 
now drastically reduced energy 
costs in many companies. The 
MIWE connectivity business 
unit develops digital solutions 

to optimise processes, network 
systems and manage in-shop 
ovens centrally. These measures 
help MIWE continue along its 
growth path.

The conditions for further growth 
look promising: 745 employees 
produce quality products, made in 
Germany, at two locations. With 
nine subsidiaries (in the USA, 
Canada, Russia, Austria, France, 

Italy, Singapore, Switzerland and 
the United Arab Emirates) as well 
as 50 representative offices all 
over the world, MIWE is always 
close to its customers. 

On MIWE’s innovation agenda 
are the big topics of the future. 
How will digitisation, with its 
networking approaches and 
ideas, change baking? How will 
bakers worldwide optimise 

In 2009, the company introduced 
MIWE energy solutions for 
energy recovery in the bakery.

It only opened its doors in late 2018 but has already 
welcomed visitors from all corners of the world. 
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their processes? How can a 
baker compensate for rising raw 
material prices by continuously 
optimising production and 
developing new business areas? 
For Sabine Michaela Wenz, it 
is clear that MIWE will deliver 
solutions to these questions. 
“MIWE has always kept its eye 
on the big picture and on the 
entire bakery process chain. We 
continuously test state-of-the-
art technology developments, be 
it virtual reality or the Internet 
of Things, for applicability in 
the different process steps of 
baking. We work closely with 
our customers, analysing and 
optimising their processes 
together – for better baked goods 
and a clear increase in efficiency 
in the bakery and branch.”

That’s why the MIWE live baking 
center (LBC) at the headquarters 
in Arnstein, Germany, which 
opened its doors at the end of 
last year, is much more than 
an impressive showroom for 
refrigeration, proofing and baking 
solutions. The 1,600 square metre 
demonstration bakery is where 
customers and experts meet, 
where knowledge and experience 
with baking processes as well as 
MIWE products and solutions are 
shared. The LBC is a laboratory of 
the future for dough technologists 
and bakers, who have the unique 
opportunity to test the baking 
properties of different systems 
by comparison baking. In short, 
it combines all the expertise of 
a leading full-service provider in 
one place. n

Digital solutions: Maximising the 
potential of networked systems 
– MIWE consistently pursues this 
goal, generating considerable 
interest from bakery chains, as 
seen here at a workshop at the 
MIWE live baking center. 

MIWE AT A GLANCE

• Founded by Michael Wenz 
in Arnstein, Germany, in 
1919.

• 745 employees generate 
annual sales of 115 million 
Euros at two locations in 
Germany (Arnstein and 
Meiningen).

• 9 subsidiaries abroad, 
50 representative offices 
worldwide.

• MIWE offers solutions 
for all climate-controlled 
process stages of baking 
(baking, cooling, proofing, 
freezing), automation 
technology, plant 
engineering and for the 
realisation of a low energy 
bakery.

UPCOMING FAIRS

Südback, Stuttgart: Hall 7

MILESTONES

1919 Establishment by Michael Wenz

1951 Prof. Dr. Edgar Michael Wenz takes over as managing director

1967 Further development and introduction of the rack oven in 
Europe (MIWE roll-in)

1971 Development of sight and scent baking (in-shop baking), first 
baking station

1983 MIWE CS – the first computer controller

1994 Refrigeration technology is added to the product range

2002 Sabine Michaela Wenz takes over as managing director 

2009 Creation of new business area MIWE energy (energy-efficient 
systems for energy recovery)

2016 Creation of new business area MIWE connectivity (Digital 
Solutions, networking of systems, software solutions for 
administration and management)

2017 Groundbreaking ceremony for the MIWE live baking center

2018 Opening of the MIWE live baking center 

2019 100 Years of MIWE 
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Some 10,000 years after the 
first ever bread was thought 

to have been made in Egypt 
(although there is still much 
speculation on the exact date 
and location), it is comforting to 
know that we are still eating and 
surviving on a diet of the same 
simple combination of grain, 
water and some sort of leavening 
(although the latter is thought to 
have been introduced much later) 
in modern times.  The methods 
and skills of bread baking have 
changed considerably over this 
period, however, what is all the 
more extraordinary is that the 
world’s first Bakery School was 
not established until 1894 as the 
National Bakery School (NBS) at 
London South Bank University, 
London, England.  

It was politician and educational 
reformer Sir Philip Magnus, 
who as MP represented the 
London University at the time 
and proposed the establishment 
of the school. Impressed as he 
was by the running of a private 
bakery school by John Blandy in 
Uxbridge Middlesex, he invited 
him to the Polytechnic for advice 
on setting up a national school.  
Blandy agreed and joined forces 
with Owen Simmonds and Dr 
Goodfellow following which the 
world’s first school was born.

Elaine Thomson, Head of the NBS 
at LSBU, said: “In its 125-year 
history, the NBS has always sought 

to be at the forefront of vocational 
training for the baking industry. 

“Historic technological advances 
in the field of baking science and 
changes within the education 
landscape have already helped 
to increase the diverse range of 
courses we offer at LSBU and this 
offering will continue to expand 
in future.

“We now face the challenge of 
energising and inspiring the 
next generation of bakers – from 
developing craft skills through 
to investing in applied scientific 
baking research. 

NATIONAL BAKERY SCHOOL 
– THE RISE AND RISE OF THIS 
INTERNATIONALLY RENOWNED 
ICON
On 20 October 1894 the first 60 
students began their studies 
which consisted of a mixture of 
lectures and practical work. Over 
the next two years, the students’ 
knowledge and skills base 
developed rapidly as did their 
notoriety for making appearances 
at bakery exhibitions across the 
country to receive accolades. First 
places and gold medals were 
won at the National Bakers and 
Confectioners Exhibition as well 
as an award from the Worshipful 

Oldest bakery school in the world celebrates 125 year 
anniversary with the Worshipful Company of Master Bakers

BAKINGEUROPE Autumn 2019
www.bakingeurope.eu
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Oldest bakery school in the world celebrates 125 year 
anniversary with the Worshipful Company of Master Bakers

Company of Bakers at Bakers’ Hall 
(see: http://www.bakers.co.uk/
Bakers-Hall/Function-Rooms.
aspx).

In 1899, just five years after its 
creation, the school was renamed 
“The National School of Bakery 
& Confectionery”. With the name 
being supported by the National 
Association of Master Bakers 
and Confectioners, the London 
Master Bakers’ Protection Society 
and the Scottish Association of 
Master Bakers, the school was 
then managed by the governing 
body at the Polytechnic through 
an advisory committee appointed 
by the national association. 

1915 was a momentous year as 
the first world war raged. This  
eventful backdrop was tempered 
marginally by Emmeline 
Pankhurst’s brave efforts to 
promote equality for women 
who, at great risk to herself, 
convinced the government of the 
time to sign a truce to release 
all Women’s Social and Political 
Union (WSPU) prisoners to help 
with the harvests, which in turn 
helped to fuel the baking industry 
with grain whilst the men were 
away fighting in the war .

Coincidentally, it was in the 
same year that the NBS started 
accepting female students, 
which was a coup in itself.  
The following year classes for 
wounded soldiers commenced 

with firms supplying flour, eggs 
and other essentials.  

Unable to stay open for the 
latter years of the war the 
school reopened in 1919 and 
expanded its qualifications to 
include a national diploma while 
pioneering a course in tea room 
confectionery designed to train 
women in every branch of baking 
needed for small restaurants 
and teashops.

CAKES PRESENTED TO ROYALTY 
AND OTHER FAMOUS PEOPLE
The NBS has provided many 

cakes to the Royal family the 
first being a wedding present to 
HRH Princess Mary in 1921. The 
School also presented a cake in 
the shape of a doll as a gift to the 
Princesses Elizabeth and Margaret 
in 1930, followed in 1947 by the 
Royal Silver wedding cake for the 
King and Queen. 

In 1948, the school presented a 
christening cake to HRH Princess 
Elizabeth for young Prince Charles 
and in 1989 presented the Lord 
Mayor with a cake to symbolise 
his appointment. It is from 
this point on that the NBS has 

Tthe Duke of York (before he became George VI) visiting the NBS

http://www.bakingeurope.eu
http://www.bakers.co.uk/Bakers-Hall/Function-Rooms.aspx
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continued to provided a cake to 
the new Lord Mayor every year in 
November.

In 2004, NBS bakery students 
collaborated with fashion 
designer John Paul Gaultier 
to recreate some of his iconic 
designs in bread.

In 2015, NBS presented a cake 
to the Houses of Parliament to 
celebrate the 800th anniversary of 
the signing of the Magna Carta in 
June 1215.

2019
The NBS at London South Bank 
University (LSBU) is officially the 
oldest bakery school in the world 
this year and celebrated its 125th 
anniversary on 17th September 
with an event hosted by City 
of London livery company, The 
Worshipful Company of Bakers 
at Bakers’ Hall. A speech was 
given by LSBU Vice-Chancellor 
David Phoenix about the long 
and illustrious history of the 
NBS and some of the highlights, 
key historical moments, 
transformations and baking 
innovations seen by its staff and 
students over the years.

COMMEMORATIVE 
ANNIVERSARY CAKE
A specially designed 
commemorative anniversary 
cake, created over the past eight 
months by Jane Hatton, expert 
baker from the National Bakery 
School, was on display at the 
venue throughout the day.

The cake was baked in the shape 
of a tall sculptural monument 
incorporating five traditional cake 
shapes (square, hexagon, petal, 
roundel and sphere), coated with 

BAKINGEUROPE Autumn 2019
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Jane Hatton, baking lecturer at the National Bakery school, pictured with the 
cake she created to mark the 125 year anniversary.
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London South Bank University
103 Borough Road
London
SE1 0AA

Tel: +44 (0) 20 7815 7815

BREAD WASTE TO BEER!

Incredibly, bread is at the top of the list of our most wasted 

household food items. We waste almost 900,000 tonnes of 

bread every year – around 24 million slices every day.*

Samples of a new, bottled, specially branded and sustainable 

eco beer, brewed to mark the anniversary, were dispensed to 

guests as a gift, to mark the occasion. 

The creation of the new ale is the result of a three-way 

partnership between LSBU, who provided surplus bread for 

the brewing process from the NBS, local Southwark-based 

brewery Orbit Beers, who used the bread combined with 

yeast and German hops to brew the beer and create the 

branding, and finally, the beer’s flavour was perfected by the 

Master Brewer at local, Kennington-based brew company, 

Toast Ale. 

LSBU plans to eventually make the new pale ale available to 

students through the Student Union bar, as part of a project 

to combat waste on campus.

*www.toastale.com

Autumn 2019 BAKINGEUROPE
www.bakingeurope.eu

white icing, displaying decorative 
reliefs and motifs, including a 
‘horn of plenty’ cornucopia of 
flowers, LSBU’s heraldic shield, 
a new crest created to mark the 
NBS’ 125 year anniversary and 
the coat of arms belonging to the 
Worshipful Company of Bakers.

“The starting point was to think 
about cake shapes through the 
decades” said Jane, “I sketched a 
rough design starting with square, 
petal, hexagonal, round and 
sphere” she continued ( the heart 
didn’t really work so left it out) “I 
felt that if I was to put logos on 
in colour then the eyes would be 
drawn to a particular place on the 
cake, so I decided to do it all in 
white so it would become a cake 
of textures.”

The cake was designed by Jane 
Hatton of the LSBU NBS and Lisa 
Kuriyama from Japan – a past 
student of Jane’s who was a top 
student in royal icing techniques. 
“Together we worked for five days 
to create the cake drawing on 
both our skills to create it.” said 
Jane Hatton. n

FIND OUT MORE

https://www.toastale.com/
http://www.bakingeurope.eu
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On 27 June 2019, the 
European bakery and pastry 

ingredients federation, FEDIMA, 
celebrated its 50th Anniversary. 
For the occasion, FEDIMA 
hosted a stakeholder event in 
Brussels with EU officials and 
representatives of Brussels-based 
trade associations. To reflect 
on FEDIMA’s journey, European 
Commission director of Food 

and feed safety & innovation, 
Ms. Sabine Juelicher, and 
FoodDrinkEurope director 
general, Ms Mella Frewen, 
delivered a speech. They 
highlighted the role of sector 
organisations in developing 
science-based regulations as 
well as the role and commitment 
of food manufacturers in 
ensuring food safety. 

A LOOK BACK AT 50 YEARS OF 
FEDIMA’S ACHIEVEMENTS
Following the birth of the 
European Economic Community 
(EEC) in 1957, work on raising 
food quality standards started. 
As business leaders in the bakery 
ingredients sector were following 
those rules and in order to speak 
with one uniform voice, FEDIMA 
was created. FEDIMA started 

FEDIMA 50th anniversary 

BAKINGEUROPE Autumn 2019
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L-R: Ms Sabine Juelicher, European Commission;  Mr Jean Christophe Kremer, 
FEDIMA Secretary-General; Ms Mella Frewen, FoodDrinkEurope; Mr Johan 
Sanders, FEDIMA President. 
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FEDIMA 50th anniversary 
with five founding members and 
quickly grew by adding national 
associations in parallel with 
Europe’s membership expansion; 
FEDIMA counts 12 national 
associations to date. 

Throughout the years, FEDIMA 
saw several laws and regulations 
being passed; from the creation 
of a Rapid Alert System for Food 

and Feed (RASFF) to the first 
food labelling directive and the 
definition of maximum levels of 
permitted additives in specific 
food categories, such as bread and 
fine bakery wares. More precisely, 
FEDIMA helped to protect 
consumers who had allergies to 
particular foodstuffs thanks to 
its contribution to a workable 
food allergen directive. FEDIMA 

was also particularly involved in 
the food improvement agents’ 
package, which demonstrated its 
expertise in the use of additives 
and enzymes in bakery wares.

FEDIMA will celebrate one more 
time its 50th anniversary with 
its members, this time in Milan; 
where FEDIMA was founded on 20 
May 1969. n

Federation of European manufacturers 
and suppliers of ingredients to the 
bakery, confectionery and patisserie 
industries

Our membership constitutes 12 
national associations, representing 
approximately 200 companies across 
Europe.

Jean Christophe Kremer
Secretary General

Avenue de Tervueren 188A, Box 4
B-1150 Brussels
T: +32 2 761 16 52
fedima@kellencompany.com
www.fedima.org

FIND OUT MORE

http://www.bakingeurope.eu
mailto:fedima@kellencompany.com
https://www.fedima.org/


No meat?  No sugar?
No gluten?

The only annual food & drink event you 
can’t afford to miss.

Register now at
foodmatterslive.com/2019

@foodmatterslive

foodmatterslive.com/youtube

foodmatterslive.com/linkedin

foodmatterslive.com/facebook

19-20 November
ExCeL, London  
foodmatterslive.com

No meat?  No sugar?

The only annual food & drink event you 

No problem.

Don’t miss your chance to

 ― see the largest gathering of ingredients companies in the  

 UK, showcasing the latest nutritional solutions for innovative  

 product development for food, drink and nutraceuticals

 ― meet forward-thinking producers in the UK Future Brands 

and International Brands Pavilions

 ― learn from six CPD-endorsed seminar streams including 

 mainstreaming sustainable diets & sustainable food futures

 ― book valuable meetings with key buyers in pre-arranged  

1-2-1 Match meetings
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