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C
oncern over COVD-19 uncertainty and aftermath mitigation 
is very much part of our new normal. The effects of the 
pandemic will not only impact how economies function, but 
also how consumers behave, in the APAC and all over the 
world. China is set to lead by example in the region, Mintel 

analysts believe. As China is slowly easing restrictions, the pace of life 
seems different, when elsewhere countries are doing the opposite. 
Over the last week of March, there were only five new cases recorded 
here. However, resurgence concerns guide the wary consumer while 
everyday life is finding a new pace and new routines emerge. Shopping 
has changed and hygiene rules the agenda, while China is cautiously 
starting to settle into and trying to define what a new normal entails (a 
path the rest of the world is hopefully soon to follow).
One of the essential industries during this time, the baking industry is 
resilient in its day-to-day work. Measures are put in place to ensure safety 
and supply continuity; resource sharing is surging. It’s heartening to see 
messages in my inbox from all areas of the business sharing availability, 
guides and tips, motivation, and enduring support. I would like to join 
everyone is expressing our gratitude for the commitment to providing 
communities with essential foodstuffs, when our support means all that we 
can do now is to stay inside whenever possible and follow official directions. 
The question is how to best adapt to profound disruptions that have 
essentially transformed people’s lives? As everyone is adjusting to 
extended quarantine, home baking ranks among most widely adapted 
practices, with recognized therapeutic benefits, in addition to tasty 
results. Also, people in all age groups shop online now, which is where 
businesses should aim to make themselves available. Adaptation will be 
vital as we consider the impact of the new coronavirus and look into the 
future beyond current uncertainties, and China will offer important clues. 
According to a recent report from PwC, Rabobank, and investment firm 
Temasek, Asia cannot feed itself and will require another USD800bn in 
the next 10 years to produce more food in the region. Food spending 
will more than double, from USD4 trillion in 2019 to over USD8 trillion by 
2030, according to the Asia Food Challenge Report. Innovation is needed 
now and is the pre-requisite to long-term plans; we will continue to 
investigate its applications in the baking industry.
Stay safe, everyone! 

Like our page and join our online community: 
www.facebook.com/worldbakers  
 
Follow us on Twitter: http://twitter.com/worldbakers 
We will update regularly on our activities, upcoming  
features and show attendance. 
 
Join our group on LinkedIn search for:  
World Bakers News
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Mondelēz China 
recently made a second 
donation worth of 
products to the China 
Youth Development 
Foundation for epidemic 
prevention and control 
in Hubei, worth 
RMB3.5m (~USD493k). 
These donations 
have been delivered 
to healthcare, public 
security, firefighting, and 
volunteering institutions 
and communities in six cities and counties 
in Hubei, including Wuhan, Huanggang, 
Yichang and Huangshi. Mondelēz China 
donated 19,378 boxes of biscuits, chocolates 
and candies, covering almost all brands of 
products of Mondelēz China including Oreo, 
Pacific, TUC, Milka, Uguan, Prince, Stride, 
Halls, Choclairs, Super Wings, Chips Ahoy!, 
Ritz and Tiki. To date, Mondelēz has donated 
a total of 7 million RMB. Previously, Mondelēz 
China donated approximately 3.5 million RMB 
worth of cash and products in early February.
Joost Vlaanderen, president of Mondelēz 
Greater China, said, “We’ve been closely 
monitoring the situation in China, and are 

glad to see the remarkable achievements 
in the fight against the epidemic. 
These achievements were not earned 
easily. So we need to double down and 
maintain the hard-won results.” He 
announced that, for the most part, the 
company has now resumed business and 
operations in the Greater China region. 
Dirk Van de Put, Chairman and CEO of 
Mondelēz International, recently called 
for all employees of the company to unite 
together to fight against the epidemic and 
announced that the company would commit 
USD15m worldwide to advance COVID-19 
relief efforts around the world.

news

Vietnam Stocks up on Rice 

Vietnam’s General Department of State 
Reserves plans to have 190,000 tons of 
rice in storage by June 15 to ensure the 
country has enough food amid the novel 
coronavirus outbreak, the finance ministry 
said on its website. In 2019, Vietnam put 
200,000 tonnes of rice in storage for the 
entire year. Prime Minister Nguyen Xuan 
Phuc ordered the suspension of new rice 
export contracts through at least March 
28. The country is the world’s third-largest 
exporter, behind India and Thailand.

Americans Return to  
Food Staples
Packaged food companies including 
General Mills, Tyson Foods, Mondelez 
International, Kraft Heinz, and Campbell 
Soup have seen sales growth of 10-20% 
over the past month in the U.S., as 
American consumers are stocking up on 
shelf-stable items and comfort foods. 
Snack foods like popcorn, crisps, and 
pretzels are among the most in-demand 
products, according to Nielsen data. 
Mondelez saw growth in its sales of 
cookies and crackers, according to a 
Bloomberg report.

Mondelēz China Donates for Hubei

Bakery China Is Postponed

The organizers of Bakery China 2020 have 
rescheduled the event to July 21-24, 2020. It 
will be held at the National Exhibition and 
Convention Center, Shanghai, moved from 
May 6-9, and its traditional venue, the 
Shanghai New International Expo Center. They 
made the decision following the global spread 
of COVID-19 (coronavirus) and after close 
communication with exhibitors and partners. 
“To ensure the health and safety of exhibitors 
and visitors must be our priority. Given the 
further analysis of the current situation and 
precautionary restrictions causing travel 
challenging to our overseas exhibitors and 

buyers, we must reconsider our plans and 
decided to postpone Bakery China 2020 to 
July 21-24 at NECC, Shanghai. We appreciate 
having your kind understanding and support 
for Bakery China,” the organizers stated. “As 
organizers, we will follow the government’s 
regulation of public health and work closely 
with the Shanghai government to protect our 
exhibitors, visitors and partners’ health. 
Health and safety are the most important 
priorities,” for the industry and for the 
organization of the fair, Zhu Nianlin, the 
president of China Association of Bakery & 
Confectionery Industry, told us.
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Consumers across Asia have signaled 
their eating habits may change 
permanently once the world moves 
beyond the impact of the coronavirus 
pandemic. Only Japanese consumers 
say they are less likely to change their 
eating habits as a result of the global 
pandemic, an exclusive Nielsen study of 
11 Asian markets revealed. Consumers 
in mainland China, Hong Kong, South 
Korea, Malaysia, and Vietnam will rethink 
and re-prioritize the place eating at 
home has in their lives. The study found 
a high demand for more takeaway food 
and home deliveries of food, particularly 
in Hong Kong, South Korea, and Thailand. 
These markets epitomize “on-the-go” 
lifestyles and value the convenience 
food to go brings. The implications 
this will have on restaurants and other 
out-of-home businesses are clear, but 
the findings will also affect the way 
retailers stock their stores to meet these 
emerging new levels of demand.

The food landscape in Asia has been an 
incubator of innovation and change over 
the last five years. As consumer lifestyles 
have become more densely urbanized, 
busier and more connected, the rise of 
food delivery and on-the-go consumption 
has dramatically changed traditional food 
consumption and eating experiences. But 
as the coronavirus situation has evolved, 
where and how consumers are eating 
has changed, with more choosing to 
purchase goods to eat at home.

Couplands Closes  
South Island Plant
New Zealand bakery giant Couplands has shut down 
its South Island manufacturing plant and its stores 
as the coronavirus lockdown continues. Couplands 
said on March 31 that, with the closure of its 25 
stores nationwide, it has become “unviable at this 
stage” to keep its South Island manufacturing plant 
and distribution operational. However, its North 
Island manufacturing plant is fully operational and 
producing bread for dairies and some supermarkets.
“As one of the country’s largest independently-
owned bakery chains, it says it firmly believes it’s an 
essential service, providing a basic food staple, but 
will continue to follow the rules as given. Couplands 
bosses have spoken with Christchurch MP Gerry 
Brownlee who is lobbying on their behalf as they try 
to “get up and running as soon as possible”.

Asia’s Eating Habits Are 
Changing Post COVID-19
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Bimbo Bakeries USA will continue to follow and enforce all guidance 
from the Center for Disease Control (CDC) relating to safe workplaces, 
monitor the situation and recognize their frontline associates for their 
above and beyond efforts to ensure the production during the COVID-19 
pandemic. The president of Bimbo Bakeries USA, Fred Penny, expressed 
his gratitude for the critical-importance industry: “Thank you to all of the 
associates working behind the scenes 24/7 to keep our supply chain up 
and running. And thank you to their families and loved ones for 
understanding and supporting the importance of their work in these 

unprecedented times.” 
The federal government 
confirmed that bakery 
manufacturers are critical 
infrastructure during this 
pandemic, he highlighted; 
making and distributing 
bakery products is considered 
essential to public health, 
safety, and community 
well-being. He assured 

associates that Bimbo Bakeries are taking all precautions to keep 
them safe and recognize their efforts during this time, through the 
work of the dedicated BBU COVID-19 Response Team, which will 
provide support, tools, and guidance throughout this crisis.

news

Bühler Holds Virtual interpack Tradeshow
With interpack postponed for 2021, Bühler is inviting virtual visitors to 
experience its innovations online, from May 11 to 15, 2020. Under the 
motto “Creating food sensations”, Bühler will host digital showrooms, 
chats, and webinars to present its latest technologies and solutions. 
“The interpack 2020, like many tradeshows around the world, has 
been canceled to keep people safe and mitigate the spread of the 
coronavirus. This cautionary decision is a positive step for the health 
and safety of our customers and employees,” said Germar Wacker, 
CEO of Bühler’s Consumer Foods business. At interpack, Bühler 
planned to showcase its full range of processing solutions along the 

entire value chain, to inspire 
customers with innovative end 
products, from chocolate mass 
to enrobed baked goods, from 
molded products to wafers and 
biscuits. Sustainable innovations 
that help reduce waste, water, 
and energy usage in the bakery, 
chocolate, confectionery, and 

roasting industries would have been presented to encourage visitors 
to contribute to a better future.
At the same time, Bühler wanted to showcase new solutions for 
food safety, healthy ingredients, and higher efficiency. Since the 
last interpack three years ago, Bühler has invested in innovation 
to meet the growing requirements of the market and its 
customers, for example with significantly higher energy-efficient 
solutions and less waste. 

Subway Australia has announced a financial assistance program to support 
its 1,300 restaurants through the COVID-19 (Coronavirus) crisis. Country 
director for Australia, Chris Churchmichael, said Subway had been working to 
develop a series of support packages, designed to provide relief for franchise 
owners through the global Coronavirus crisis and beyond. “While the health 
and safety of our teams and guests will always be our top priority, we are 
also very focused on assisting our franchise owners to navigate their way 
through this unprecedented crisis,” Churchmichael said.
Subway has been looking at a variety of ways to financially support our 
business owners during this time, including actively negotiating with 
lenders, landlords, and suppliers to ease immediate financial pressures. 
“We are also supporting franchise owners by freezing fees, to provide 
more cash flow at a time when they need it most, during the worst of 
this crisis,” he added. Subway will collect just 50% of royalty fees, with 
remaining fees deferred until after the crisis.

Yum China Holdings, Inc. 
said that, despite the 
“unprecedented scale and 
impact” of the pandemic 
across its locations in China, 
leadership at the company 
is “seeing early signs of 
recovery, as business 
gradually resumed and people returned to work in China.” In mainland China, 
Yum China operates KFC, Pizza Hut and Taco Bell, and owns the Little Sheep, 
COFFii & JOY and East Dawning concepts. In total, the company had 9,200 
restaurants in over 1,300 cities in China at the end of December 2019. 
Yum stated in a press release that its restaurant traffic is still heavily 
impacted as people continue to implement social distancing measures. Yum 
China is gradually re-opening stores across the country when possible and 
appropriate to do so, on a partial or fully operational basis. Store closures 
peaked in February with approximately 35% of restaurants closed. For the 
restaurants that have remained open, some stores provide only delivery and 
takeaway services and/or have shortened operating hours. Almost all stores 
that remained open experienced significant declines in traffic. As previously 
disclosed, same-store sales declined 40% to 50% during the Chinese New 
Year holiday period, compared to the comparable period in 2019.

Subway Offers Fee Relief 
to Australian Franchises 

Yum China Sees Signs Of 
Recovery

Bimbo Bakeries USA Ensures 
Production Continuity 





10 Spring - 2020

Continuous Supply 
vs. Pandemic
With the new coronavirus pandemic changing everything 
remotely resembling normal in all aspects of everyday life 
throughout the globe, the bakery industry proudly provides 
critical services and products for people. Measures are taken 
so it can continue to do so without interruptions, while the 
e.t.a. on a “new normal” settling in is still up for interpretation.

By Catalina Mihu

special report

W
hile the infection continues 
to run its course, measures 
are put in place so that 
baking and delivering 
work can continue with 

minimum disruptions. As the industry 
rallies to share resources and apply safety 
measures following recommendations 
from the World Health Organization and 
industry association guidelines, real-time 
adjustments need to be made throughout 
the supply chain to mitigate potential 
delays caused by safety restrictions.
Companies within the bakery industry 
are sharing their availability, changes in 
workflows and efforts made to supply the 
food chain or provide technical assistance 
for manufacturers. AMF Bakery Systems 
has announced that its site engineers 
remain available for remote support and 
their regional technicians are available 
for essential bakery installation, service, 
and repair work within the CDC and WHO 
travel recommendations. As a precaution, 
AMF asked all customers to check their 
stock levels of AMF spare parts (particularly 
critical and wear items) and to re-stock 
accordingly. In terms of new machine 
production, the facilities in North America, 
Europe, and China remain at normal 
capacity and are committed to fulfilling 
existing orders as well as supporting new 
business moving forward. 
Ingredient providers are working to 
meet delivery requests while following 
new official safety measures. Lesaffre 

announced “unprecedented measures to 
maintain our activities that are so essential 
to our daily nutrition”. These include 
business continuity plans, considering 
the safety of people, regular reminders of 
the instructions to be followed, intensified 
cleanings, health checks at the entrance to 
the sites, home office work where possible, 
and limited travels. “Based in 51 countries, 
our global presence allows us to be as close 
as possible to the evolution of the situation, 
to take the most appropriate measures 
locally to protect our colleagues, customers, 
partners, suppliers and beyond, our families 
and friends, and thus curb this pandemic,” 
said Antoine Baule, Lesaffre CEO. All its 
production sites are operational.
In a joint statement given on March 31, QU 
Dongyu, Tedros Adhanom Ghebreyesus, and 
Roberto Azevedo, Directors-General of FAO, 
WHO and WTO, proposed ways to mitigate 
the impact of COVID-19 on the food supply, 
as uncertainty about food availability can 
spark a wave of export restrictions which 
will, in turn, alter the balance between 
food supply and demand, resulting in price 
spikes and increased price volatility. To 
prevent such damaging measures, they 
stressed the vital importance of international 
cooperation. Amid COVID-19 lockdowns, 
every effort must be made to ensure that 
trade flows as freely as possible, especially 
to avoid food shortage. Similarly, it is 
also critical that food producers and food 
workers at processing and retail level are 
protected to minimize the spread of the 
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Continuous Supply 
vs. Pandemic

disease within this sector and maintain food 
supply chains. Information on food-related 
trade measures, levels of food production, 
consumption and stocks, as well as on food 
prices, is available to all in real-time, they 
said. “This reduces uncertainty and allows 
producers, consumers, and traders to make 
informed decisions” and avoid panic buying. 

BAKING BUSINESS STRATEGIES
Dawn Foods shared its proposal of key 
business strategies to maintain customers 
during such business restrictions, while 
the health of the communities remains the 
absolute priority. Social media provides a 
low-cost and high-impact communication 
tool for business; the platforms should be 
used for information about any changes 
in business plans and for engaging with 
people who are home (and inclined to 
home-baking). Adjusting to new peak selling 
times will also help provide fresh goods, 
since retail businesses are open fewer hours 
than they used to. Delivery services where 
possible are vital. “People are trying to stay 

home – help them stay home and support 
your bakery at the same time,” Dawn points 
out. Drive-thru services also help both sides 
stay safe and maintain sales. Using delivery 
apps such as Uber Eats is an important 
strategy at this time and beyond. Puratos 
and Bakeronline have joined forces to help 
businesses increase service to customers 
while facing the novel coronavirus outbreak. 
As for changes in menus, complex recipes 
should take the back seat to staples that sell 
well, at a low cost, with minimal waste.
Robb MacKie, CEO of the American Bakers 
Association, whose members include Grupo 
Bimbo and Flowers Foods Inc, said many 
bakeries are running continuously and have 
streamlined operations, dropping niche 
products in favor of bread and cookies. 
“Most of our members are cranking 24-7. 
They’ve added shifts and are working around 
the clock to get product made,” MacKie said. 
The association shares resources on working 
guidelines on its website.

EATING HABITS ARE CHANGING
According to a Nielsen study, consumers in 
mainland China, Hong Kong, South Korea, 
Malaysia, and Vietnam will rethink and 
re-prioritize the place eating at home has in 
their lives. In mainland China, 86% said they 
would eat at home more often than before 
the outbreak. In other markets, a similar 
trend was observed with 77% of consumers 
in Hong Kong planning to eat at home more 
often than before, and in South Korea, 
Malaysia and Vietnam, that number was 
62%, respectively. The study found a high 
demand for more takeaway food and home 
deliveries of food, particularly in Hong Kong, 
South Korea, and Thailand.
There are benefits to both consumers 
and brands in having consumers’ time, 
technology, and attention. In China, Mintel 
sees chefs give live-stream cooking 
tutorials in restaurant kitchens, farmers live 
streaming produce in-the-field in order to 
sell to buyers, and retailers’ temporarily-
redundant store staff selling online via 
live stream. “What the above examples of 
innovation-through-crisis show us is that 
businesses can still connect with their 
consumers via massive multi-participant 
online showrooming,” Matthew Crabbe, 
Mintel Trends regional director, Asia-Pacific, 
highlights. “As China now begins its 
economic reboot and supply chains regain 
traction, we will witness a reconfiguration 
of industries into new consumer behaviors,” 
Mintel’s specialist highlights. 
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C
onveyor selection should be done 
with an eye towards the overall 
system function. Careful planning 
to certify that each operation 
on the line matches production 

throughput requirements will ensure an 
orderly flow of product through the line. 
When done properly, it prevents collisions 
between products, bottlenecks at transition 
points, and excessive build-up of pressure 
on products during transportation.
Asia Pacific Baker & Biscuit asked some 
of the largest companies that produce 
conveying and handling equipment to 
provide insight into what bakers should 
be looking for when considering such a 
solution for their operation.
"The two key factors to consider are the 
coefficient of friction of the conveyor belt 
material, and the coefficient of friction 
of the product being conveyed. The way 
you balance these forces will determine 
whether or not you can convey the product 
at an incline or a decline, or how well it will 
release from the conveyor at a transition 
point," says Chuck Sena, industry manager 
- Sanitary, Dorner.
Similarly to how the release characteristics 
of the product and belt determine whether 

or not products can be transported at 
an incline or a decline, product texture 
also impacts the selection of belts and 
materials for conveyors and grippers. 
Belt technology is advancing with the 
introduction of new materials, along with 
new manufacturing techniques that allow 
a wide range of belt textures and surfaces. 
Companies that specialize in conveyor 
development and product handling can 
use their experience to ensure that proper 
choices are made for each application.

MULTI-PRODUCT LINES
Processing, or simply conveying, different 
products along a single conveyor line 
is always a challenge. "It is almost 
impossible to efficiently manage to convey 
a wide variety of bakery or confectionery 
products without having to switch from 
one belt surface type to another," says 
Giuseppe Allais, Ammeraal Beltech's global 
food industry segment manager.

The best conveying solution is the one 
that successfully balances gentle product 
handling, hygienic design, operator safety, 
and total cost of ownership. Working with 
a supplier that can provide a wide array of 
solutions and technologies is most likely 
to deliver the functional performance and 
operational flexibility bakers need when 
running lines that require conveying.

By Tudor Vintiloiu, Ioana Oancea

Closing the Gap 
from A to B 

technology

When the product is transferred from one 
line operation to another is where you 
have the greatest risk of product damage.

Chuck Sena, 
industry manager-
Sanitary, Dorner
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"Baked products usually seem more complex 
to convey than confectionery, because of the 
impact of crumbs on the belt and differing 
levels of friction during conveying.
Confectionery products, where a chocolate 
layer is in contact with the belt, are more 
simple to manage. Across both food 
segments, there is always the issue of a 
product's stickiness to contend with, and 
the related release properties required 
of the belt. A soft belt surface is best for 
product grip, and a hard belt for non-stick 
performance, but the belt finish can be matt 
or glossy for both options," he adds.

BELT TEXTURE AND APPLICATION
Bake oven belts are a special type of 
conveyors, where the system not only 
transfers the product between two points of 
the production line but, as an integral part of 
the baking process, it has to withstand the 
oven conditions as the product is being baked. 
The choice of belt material greatly influences 
the effort required to achieve efficient deep 
cleaning. While this is true for all belts, in the 
case of bake oven belts, a clean surface will 
not leave carbon deposits on the underside of 

a baked product, which means no acrylamide 
and a good taste and visual aspect. This 
means less downtime, a better-quality 
product, and reduced costs in terms of water 
and cleaning products used.
Steel belts, for example, being heat 
resistant, can be used to produce nearly all 
types of baked goods, but are particularly 
well suited to products with natural 
ingredients like real butter, which need to 
be baked on a solid surface.
"When baking with a solid or a perforated 
steel belt, the belt itself is a major part of 
the process. The heated steel belt surface 
is in direct contact with the underside of 
the product being baked and this means 
that the product will have an even color and 
a flat underside," says Staffan Karlsson, 
global marketing manager at IPCO. A good 
example of this benefit is the production of 
swiss rolls. The batter is evenly distributed 

Glossy or profiled flat belts, or even modular 
belts with round geometries, can deliver 
efficient conveying of very delicate products.

Giuseppe Allais, 
Ammeraal Beltech's 
global food industry 
segment manager
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technology

over the entire belt width and a good 
quality steel belt will deliver even color 
and thickness, as well as ensuring a 
clean release of the product from the belt 
before the filling is added.
"As they are lighter than the usual wire 
mesh alternative, there is less steel to heat 
so they require less energy to achieve the 
necessary baking temperature. And the 
exceptional thermal properties of a steel belt 
ensure that this heat is delivered directly 
to the product in the most efficient way 
possible, which means that baking time is 
normally shorter", Karlsson points out.

HYGIENIC DESIGN 
Hygienic design is at the core of food 
safety. Many hygienic design principles 
also help make it easier to inspect and 
maintain equipment.
"In recent years, several conveyor 
belt manufacturers have introduced 
homogenous, solid urethane belts that are 
positively driven by sprockets, rather than 
relying on friction drive. These belts are 
very attractive for both their food safety 
and low maintenance characteristics. The 
solid material resists microbial intrusion 
and is easy to clean. The positive drive 
means that the belts do not have to be 
run under tension, eliminating the need 
for continual adjustment to ensure the 
belts track properly and do not slip. 
Although it is typically more expensive 
than traditional belting, this type is 
gaining popularity because it improves 
food safety while reducing maintenance," 
says Dorner's Chuck Sena.
Imran Ibrahim, Intralox bakery & 
snack account manager, says bakers 
should also examine the maintenance 
requirements of the belt system they 
consider for their operation. 
"Modular plastic belting is easiest 
for maintenance compared to other 
solutions - all you have to do is remove 
a rod, replace the broken section, and 
replace the rod which takes minutes 
compared to longer maintenance periods 
of competing technologies. Also, modular 
plastic belting runs with catenary sag 
(slack) in the belt so it will last longer as 
it is not running tight," he explains.

CHALLENGES
Uncontrollable rolling and sliding, as well 
as drop heights in line configurations, have 
the potential to damage the product while 
it's being conveyed.
One way to guard against such 
problems is to make sure that conveyor 
speeds are matched with the speed of 
equipment adjacent to the conveyor. 
Belts that run faster or slower than 
upstream or downstream equipment can 
result in the product being dragged off 
or forced onto the adjacent equipment. 
Another way to eliminate this issue is 
to avoid transitions where the product 
is exposed to a shearing action by the 
adjacent operation running in a different 
direction than the conveyor.
Minimizing the distance of the drop, as 
well as the number of drops required 
within the production system is, therefore, 
another way to protect the product. 
"Sideflexing modular plastic belts or wire 
belts can be used to eliminate right angle 
transfers - which also reduces the overall 
number of transfers. Using smaller pitch 
belts and chains results in the use of 
smaller diameter sprockets and pulleys, 
which helps reduce the fall distance of 
the product," explains Sena from Dorner.

FUTURE DIRECTIONS
All manufacturers agree that food safety 
and hygienic, maintenance-free design 
are the main directions to explore in 
future R&D efforts. Manufacturers are 
looking at how to effectively balance 
ease of cleaning with operator safety 
and reduced downtime. As more bakers 
look to data collection to run their 
businesses, conveyor manufacturers will 
be adding sensors to collect real-time 
data to help bakers implement predictive 
maintenance programs. Other projects 
that are in the early stages of development 
are Collaborations between conveyor 
manufacturers and biological sampling 
companies are also in the early stages 
of development, aimed at performing 
automated sampling to find and isolate 
pathogens as early as possible. �

Fragile items can get damaged over 
large transfer gaps or deadplates.

Imran Ibrahim,  
Intralox Bakery 
& Snack account 
manager

When baking with a solid or a 
perforated steel belt, the belt itself is  
a major part of the baking process.

Staffan Karlsson, 
global marketing 
manager at IPCO
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IPCO is a world-leading manufacturer of solid and perforated carbon 
steel bake oven belts and a company whose partnership with the 
bakery industry extends back almost 100 years.

We supply complete belt solutions from design and manufacture to 
installation and service. And as an independent company within the 
Wallenberg group with 650 employees and a global network of sales 
and service offices, we support oven builders and end users around 
the world.

 
 

 
 

Solid and perforated bake oven  
belts for reliable, versatile,  
and efficient continuous baking

ipco.com/bake
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Robots at Work

Relatively new to food industry 
applications, robotic solutions 
bring smart baking to a whole new 
level and are quickly becoming an 
integral – and highly-efficient – 
part of the manufacturing plants. 
Applications are expanding and 
the opportunities are promising to 
turn fiction into science at work.
By Catalina Mihu

cover story
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T
he BreadBot was unveiled at 
CES 2019 by the Wilkinson 
Baking Company and is a 
pioneering fully-automated 
machine designed to make 

10 loaves of bread per hour: the time to 
the first completed loaf is 90 minutes, 
and then it produces new loaves every 6 
minutes, in up to 24 hours/day operating 
cycles (with 30-minute daily cleaning 
routine), with a maximum of 235 loaves 
daily. It was specifically designed for 
grocery stores in that it is very compact 
and fully transparent in its processes. 
It independently mixes, forms, proofs, 
bakes and cools most varieties of bread 
that require dry ingredients – including 
white, wheat, whole wheat, nine grain, 
sourdough, and honey oat. “Compared 
to center aisle bread, the BreadBot 
produces loaves that are fresher, healthier, 
preservative-free and eco-friendly,” the 
company described at the launch. 
Ensuing coverage of the launch said it 
could “put bakeries out of business”, 
which is a thought we’ve commonly 
seen associated with the debut of new 
automated solutions and constitutes the 
concept behind a good portion of the 
sci-fi genre. The reality in baking industry 
applications is completely the opposite. 
Describing this Mini Bakery, its makers 
realized its potential to revolutionize the 
bread industry, with features allowing it to 
notify operators when bread needs to be 
sliced or when to add more ingredients. 
The actual substitution of people currently 
is extremely low, as robots carry out work 
that is often unsuitable for people, or are 
carrying out tasks in collaboration with 
human workers.
In 2018, global robot installations increased 
by 6% to 422,271 units, worth USD16.5bn 
– without software and peripherals, 
according to data from the International 
Federation of Robotics (IFR). Out of this, 
robots in food and beverages account for 
3% (approximately 12,680 units), with the 
observation that, for 19% of the robots, 
there is no information on the customer 
industry. This figure is five percentage 

points higher than the year before. Various 
processes in a bakery can benefit from 
robots performing not only accurate, 
repetitive tasks, but also learning to be 
flexible and switch routines as needed, 
with applications in industrial operations 
and craft bakeries alike as they are usually 
compact constructs. Moreover, as IoT 
features are used and enabling real-time 
information exchange between various 
technologies and operators, manufacturing 
lines are exponentially increasing their 
efficiency to changing needs. This makes 
processes stable and flexible with the 
help of AI, to which robots are a perfect 
extension. The advantages are numerous: 
increased sanitation is a given since 
they are specifically built to handle food, 
accuracy is guaranteed constant, and 
flexibility is possible as they can detect and 
learn new operating parameters.

INTEGRATION CHALLENGES
Robots have successfully entered bakeries 
and are rendering them effective. EnSight 
Solutions shared with us the difficulties in 
integrating robotic automation: “The biggest 
problems I see and have experienced, as an 
automated bakery owner, are some product 
irregularities and, when pre-baked, the 
tenderness of the raw product, especially 
proofed product. UNproofed is less an 
issue, but still a concern. After or post-bake 
breads and rolls have very tender crusts 
and can be crushed if not handled carefully 
and gently. But automated bakeries can be 
producing at rates of very high speeds,” 
Gary Seiffer, sales representative at EnSight 
Solutions, said. Staubli Corporation provides 
the robot manufacturer's perspective when 
it comes to robotic arms for baking lines. 
Challenges arise from ensuring a hygienic 
design on a small footprint and providing 

Compared to center aisle bread, the 
BreadBot produces loaves that are 
fresher, healthier, preservative-free 
and eco-friendly.

The Wilkinson 
Baking Company

Photo: Wilkinson
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flexibility between low throughput to high 
throughput solutions.
“Staubli created the HE line to meet these 
requirements,” Sebastien Schmitt, North 
American Robotics Division manager 
(Staubli), told us. “This specific range of 
6 axes, Scara, and FAST picker offers our 
traditional fully enclosed structure but 
also added features like a particular case 
design, which prevents retention area (and 
therefore the proliferation of bacteria), 
special seals, resistance to temperature 
changes, and optional pressurization of the 
arm. All connections go through the base; 
the entire arm has IP65/67 certification 
and the wrist - IP67,” he explained. These 
features make Staubli’s HE robots the 
perfect robotic solution for processes 
requiring full hygienic compliance, 
washdown compatibility, optimized footprint 
and performance like the baking industry. 
Bakers and system integrators should 
look for these elements when purchasing 
a robotic arm for their projects in primary 
environments, Schmitt recommends.
Processes that can use robots include 
greasing, handling pans, cleaning, or 
turning. Some processes, however, can not: 
“Raw dough is not 100% like playdough.  
It can move and roll over, miss-align for 
downstream movement. Often, bakers 
have guide bars or panels to control this. 
Depositing into pans is also done by  

clam-shell depositors or roller bars to 
control placement – no robots here,” Seiffer 
illustrated. “People inspect for rejects and 
manually remove substandard products to 
trash bins or other disposal systems like our 
Likwifier for reclaim.  Some companies (in 
bread especially) may not remove un-sellable 
products until the slicing room, before 
shipping.  A lot of wasted energy by this 
point. If we could gauge via camera for color, 
weight or even shape, we could eliminate 
some of this problem before proofing or 
before the packing room,” he adds.

CUSTOM SOLUTIONS
Staubli has seen a lot of requests for the 
more traditional packaging applications 
but also some more specific to the baking 
industry, like high-speed bread scoring of 
bread, which relieves the manufacturer’s 
workforce from a very repetitive and 
strenuous task. Cake decoration is also 
an area with more and more robotic 
automation. “As for any robotic application, 
all process steps that involve larger 
volumes and higher speeds are subject 
to automation – even more so if they 
are in harsh environments or somewhat 
dangerous for the workers,” Schmitt 
(Staubli) summarized.
The artisan baking world struggles with 
automation the most due to the gentle 
nature of the product. On special or custom 
work, picking up or moving products is very 
difficult. “Think of handling Jello and then 
playdough next - very varying densities. 
Thus, varying needs,” said EnSight’s Seiffer. 
One of the most difficult customizations, in 
his experience, is seam placement prior to 
baking, either in pan or banneton.
Graf (Schubert) highlights that robot 
solutions must be tailored to all product 
requirements that shape the entire baking 
environment, its handling, processing and 
ultimately its packaging. “As pre-processing 
is faster than the baking process, it creates 
a typical bottleneck that can be avoided 
by researching and constructing the right 
machine solutions,” he added. 
Incorporating a robot in bakery production 
does not mean replacing entire lines. 
Choosing which solution fits best, however, 
should be done considering the existing 
technology line-up. 
“Do the existing lineups fulfill all 
requirements of the product and process? 
For example, the baking process can be too 
slow compared with the packaging process, 
or the other way around,” Graf shares 

When doing modifications to programming 
or robot configuration, there are a lot of 
parameters to check and using offline software 
solutions like SRS and Optimize Lab can save 
you a lot of time and money.

Sebastien Schmitt,  
North American Robotics 
Division manager,  
Staubli Corporation
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Schubert’s experience. “Machine and 
robotic solutions should fit the whole supply 
chain exactly during production, process- 
and speed-wise,” he adds. Capacity 
requirements can influence the process.
Subsequent updates to manufacturing 
lines to add new product types, for 
example, or increase capacities, are also 
easily made with software tools. Staubli 
Robotic Suite (SRS) and Optimize Lab are 
two solutions that come in handy. “When 
doing modifications to programming or 
robot configuration, there are a lot of 
parameters to check and using offline 
software solutions like SRS and Optimize 
Lab can save you a lot of time and money. 
In SRS, you can write and test out your 
new program using the digital twin of 
your automation cell. In Optimize Lab, you 
can validate payload change, different 
trajectories, etc., and identify areas for 
improvement,” Schmitt tells us. 

SMART LINES + ROBOTS
Different components within the production 
and packaging line can be synchronized 
by Line Management Systems (MES), 
Graf underlined. Plant iT, for example, is 
a modular IT system with integrated MES 
functionalities for process areas in the 
baking industry, developed by German 
specialist ProLeiT AG. This industry-
specific feature combined with cutting-
edge information technology enables 
data transparency from the operational 
to the planning level and at all stages of 
value creation. Manufacturing Execution 
Systems provide production managers with 
new opportunities to overview the entire 
process chain from raw material delivery 
to the packaged product. This enhanced 
transparency optimizes processes, 
improves product quality, saves energy and 
raw materials and increases the availability 
of machines and systems. 

Robot integration options are extremely 
broad for bakery processes. There are 
different ways of integrating a robotic 
arm (or several arms) inside a full solution 
with several other components such as 
conveyor encoders, sensors, and vision 
safety. “The robot comes with its own 
controller and can be set up either as a 
‘master’ or as a ‘slave’. In the first case, 
the robot controller commands the other 
integrated elements. In the second case, 
the robot is controlled by the main PLC 
like the other integrated elements of 
the automation cell. All these interfaces 
communicate via fieldbuses of different 
types (i.e., EtherCAT, PROFINET). We also 
use OPC-UA to broadcast smart data to 
anything that could be listening to assist 
with Industry 4.0 type solutions,” the 
specialist from Staubli details. 
Ulterior updates to manufacturing lines 
to add new product types, for example, 
or increase capacities, are easily made 
with software tools. Staubli Robotic 
Suite (SRS) and Optimize Lab are two 
solutions that come in handy. “When 
doing modifications to programming or 
robot configuration, there are a lot of 
parameters to check and using offline 
software solutions like SRS and Optimize 
Lab can save you a lot of time and money. 
In SRS, you can write and test out your 
new program using the digital twin of 
your automation cell. In Optimize Lab, you 
can validate payload change, different 
trajectories, etc., and identify areas for 
improvement,” Schmitt tells us. 

Wherever people are deployed 
and there will no longer be any 
specialists in the future, these 
systems are already being planned.

Michael Graf, 
director consulting, 
Schubert-Consulting 
- a Unit of Schubert 
Packaging Systems 
GmbH

Ph
ot

o:
 S

ch
ub

er
t



20 Spring - 2020

cover story

INDUSTRIAL ROBOTS
The IFR’s use of the term “industrial robot” is based on the definition of the International Organization for 
Standardization: an “automatically controlled, reprogrammable multipurpose manipulator programmable in three or 
more axes” (ISO 8373).

• Reprogrammable: designed so that the programmed motions or auxiliary functions can be changed without        
   physical alteration; 

• Multipurpose: capable of being adapted to a different application with physical alteration;

• Physical alteration: alteration of the mechanical system (the mechanical system does not include storage media,     
   ROMs, etc.);

• Axis: direction used to specify the robot motion in a linear or rotary mode.

Keeping the environment dust-free can also 
be challenging in baking plants, and this 
impacts smart technology too, not only is 
it a danger to workers. “If you use camera 
eyes to sense product, they can be coated 
by errant flour dust so prevalent in bakeries, 
especially in some countries,” Seiffer says. 
Flour used as a release agent gets in the 
air, with Teflon used to keep the dough 
from sticking to belts and transfers. Flour 
can cover camera and photo eyes causing 
reading errors. All moving machinery can 
also be affected by flour settling, so ensuring 
a dust-free environment should be a goal.

WHAT CAN GO WRONG?
Malfunctions in an automated line primarily 
originate from the product itself. “In the 
baked goods sector, in particular, the products 
have widely fluctuating tolerance ranges,” 
Schubert’s specialist says. High-precision 
machines recognize these products outside 
the defined tolerance limits as “negative” 
products and reject them. If the tolerance is 
set too far, it might not match the packaging 
size at the end, Graf shares the packaging 
specialist’s experience of a frequently-
seen scenario. The lack of synchronization 
is another cause for malfunctions when 
working with robots, which is why smart lines 
prioritize avoiding bottlenecks.
Lack of cleanliness is a sure cause of 
equipment malfunctioning. Other factors 
Seiffer is frequently observing include 
handling products too roughly, which can be 
fixed by using gentle grippers or grabbing 
devices. “Not seeing the product it should 
and taking too much product off-line” is 
another common issue he notes.
The wrong robot configuration can be the 
cause of equipment failures. These include 
“Robot reach, payload, inertias, positioning 
not optimized or cycle time that can’t be 
achieved. That’s why it’s important to 
involve the robot manufacturer from the 

beginning of the project, to validate the 
proof of concept through a technical study. 
During this process, we oftentimes see the 
possibility to optimize the robot programing 
for a better cycle and smoother trajectories. 
The good practice here is to choose a robot 
manufacturer that can support you along 
the different phases of your automation 
project: conceptual study, virtual simulation, 
real tests, validation of the project to the 
installation of the solution,” Schmitt explains. 

A GENTLE TOUCH
At the end of last year, Soft Robotics 
announced a partnership with FANUC, the 
world’s largest maker of industrial robots, 
allowing users of FANUC robots to directly 
program and implement Soft Robotics’ 
proprietary technology into their workstreams. 
Soft Robotics’ mGrip system and FANUC 
optimized control system with robots are 
available for purchase through FANUC’s 
global network. The highly-versatile grippers 
developed by Soft Robotics are suitable for 
delicate products, including bakery goods. 
“Together, we can move robots off of the 
assembly line into more real-world applications 
and provide differentiated value to high growth 
markets where automation has historically 
been infeasible,”  said Kenichiro Abe, senior 
managing officer, general manager, Robot 
Mechanical Development Laboratory, FANUC.

THE FUTURE
AI is an attractive direction for the 
long-term development of technology in 
general. In the baking industry, this can 
mean robot and human working together: 
“I am not sure that we can already truly 
talk about AI in terms of automation and 
robotics yet. However, ‘collaboration’ or 
‘cobot’, for example, are trendy words in 
the robotic automation sphere, including 
baking projects. There are different 
degrees of collaboration possible and it is 
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key for each project to clearly define the 
optimal amount of collaboration needed 
for an application. Performing a rigorous 
risk assessment is one of the steps 
recommended to clearly assess and define 
the layout of a robotic cell that would 
incorporate some kind of collaboration,” 
Staubli’s representative says. Other trendy 
topics are Industry 4.0 and Big Data 
management.
Looking at processes that would benefit 
from AI, Seiffer says proofing technology 
would be a prime candidate, bearing in mind 
that, in automated yeast products, an entire 
line cannot be slowed down sometimes, to 
elongate a baking process as the yeast keeps 
moving – living and growing. 
AI means bakery systems that can learn 
structures and processes independently 
by learning, interpreting and implementing 
from the previous patterns. “Such systems 
(cobots) are very useful in the bakery. They 
decorate cakes, cookies, chocolates or 
even pastries and bread. Wherever people 
are deployed and there will no longer be 
any specialists in the future, these systems 
are already being planned,” Schubert’s 
specialist also anticipates.  

Mixed product-packaging is an application 
that can use artificial intelligence, Graf 
illustrates. AI can recognize what products 
are missing and which are already in the 
packaging, for example.
Dr. Andreas Bauer, Chairman IFR, Industrial 
Robot Suppliers Committee, anticipates two 
technology trends that may boost the growth 
of the robot market in the next years: 
• The adoption of human-robot 
collaboration is on the rise, but still at a very 
low level. The combination of collaborative 
robots and mobile platforms offers new use 
cases that could increase the demand for 
collaborative robots substantially.
• Cloud connectivity is an enabler for a 
growing market for robot leasing (aka. 
Robots-as-a-Service, RaaS). This business 
model has advantages for small and 
medium-sized enterprises (SMEs): no fixed 
capital, fixed costs, automatic upgrades and 
no need for robot operators. 
Robotics and automation will increasingly 
shape the way we work in the future and 
have huge potential to perfect productivity 
and boost manufacturing competitiveness. 
The robots are coming – and there’s still 
(exciting) work ahead. 
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E
very type of product is 
different and every production 
environment is unique; in any 
case, technology will help 
ensure dough proofing is neither 

under- or overdone, by correctly adjusting 
to the desired temperature, humidity 
and air settings over the required time 
(and, ideally, while optimizing them for 
maximum efficiency). Just as every 
bakery has its own requirements, 
different types of proofing systems are 
available to meet them, and be uniquely 
adjusted to fit their baking home.
NewCap supplies several types of (final) 
proofing systems, from spiral systems, 
More Leveled Belt Proofers which prove 
products directly on the conveying belt, 
up to step systems, for baking trays, tins, 
or peelboards, all focusing on delivering 
consistent proofing conditions, every day 
and every season. 

ACCURATE SETTINGS
To achieve a uniform environment inside 
the machine, at the desired settings, 
NewCap distributes the air into the final 
proofer via a duct system, while the 
return air is extracted at one side of the 
enclosure. The temperature and humidity 
sensor is located close to the return duct. 
“Airspeed is one of the key figures: you 
need a high amount of air refreshment 
(at low speeds) to keep the conditions 
inside the proofer as accurate and equal 
as possible,” said Geert Schellens, sales 
manager at NewCap, both part of the 
Verhoeven Bakery Equipment Family. To 
do within needed parameters, NewCap 
connects the climate unit of the proofing 
system to the steam and hot/cold water 
supply of the bakery. Steam will be used 
to control humidity and water to regulate 
temperatures inside the system. When the 
air is circulated inside the final proofer, 

Different varieties of dough will have their corresponding proofing 
requirements, which is why being in control of all proofing parameters will 
ensure the correct rise and texture every time. What type of equipment suits 
your facility and product range? Let’s find out.
By Catalina Mihu

Complete Climate Control

process
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measurements are taken at the climate 
unit’s infeed, to adjust temperature and 
humidity levels via a PLC. Alternatively, 
NewCap can offer ultrasonic moistering or 
cold water humidification.
At the Dutch specialist, environment 
variations are taken into account, as 
well as all unique requirements of each 
manufacturer, to adapt each proofer to the 
product and space available. To perfectly 
fit a proofer, if a facility has a low ceiling, 
NewCap will recommend a multi-level 
conveyor system. Conversely, tall buildings 
can make the best use of stepping systems, 
which can go as high as 12 meters and 
around 4 meters wide. “We always advise 
the customer to go for a system that has a 
low speed, but high capacity. This will ensure 
the best dough-friendly handling possible!” 
Schellens highlights. 

EFFICIENCY FEATURES
A proofing system should ideally incorporate 
several characteristics to make it the right 
choice for specific needs. NewCap has detailed 
the benefits its most common system – its 
stepping system – provides:
• Proofing systems with a standard range of 30 
min up to 4 hours. If required, the proofing time 
can be longer.
• Compact footprint, by utilizing all  
available height;
• Low speeds: depending on the line capacity 
vs. proofing timings, the system makes a small 
step or 5-6’ every 30-60 seconds;
• Low energy consumption: “Compared 
with other systems, this system is not 
continuously moving the whole mass of 
forms and dough around inside the proofer, 
but makes only a small step, once on in a 
while,” the specialist explains.
• Low maintenance costs, thanks to its 
intermittent movement;
• Easy access for cleaning: the system is 
completely open, and all baking forms come 
out after usage so that its interior can be 
easily reached.
• Safety features: the bottom and top conveyors 
are mounted or hanging in springs. When the 
proofer is set to manual mode for maintenance 
or restarted during a power outage, for 
example, there is a risk for operator mistakes. 
Because the conveyors have springs, the 
system can’t be damaged. If the wrong action 
is taken, the conveyor will be pushed up or 
down and a sensor will be activated. “You can 
compare it with an airbag in your car. You never 
use it, but if necessary you are happy that your 
car contains one,” Schellens illustrated.
• Grease-free conveyor chains: NewCap 

has improved the design of its chains to not 
need lubrication systems, which eliminates 
contamination risk while also lowering 
maintenance time and costs. 

CONSISTENCY IN PROOFING 
AMF Bakery Systems proofers are available 
in several industrial configurations, Rack, 
Step, Tray and Continuous. The selection 
of one type of equipment over another 
depends on capacity, variety, automation 

required, and not on the actual type of 
product being proofed. Besides, cost is 
often a factor for medium-sized production 
lines. Dennis Kauffman, executive product 
manager, explained their underlying 
operating principle: “In all of these cases, 
the environment inside the enclosure is 
maintained at constant temperature and 
humidity until a change is made, so any 
products within the proofer will be exposed 
to uniform proofing conditions. If products 
require significantly different proofing 
conditions, then a changeover is required 
between products.” If products are mixed 
and can use the same conditions, then 
no changeover is necessary. To optimize 
timings, the proofer will adjust easier to 
the set points if the products are scheduled 
from cooler, low humidity stages to warmer 
and higher humidity. “The metal holds heat 

Complete Climate Control

We always advise the customer to 
go for a system that has a low speed, 
but high capacity, to ensure as much 
dough-friendly handling as possible!

Geert Schellens, 
sales manager, 
NewCap, part of the 
Verhoeven Bakery 
Equipment Family

Photo: BVT
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and will require time to cool down if the 
process is reversed,” Kauffman explained.
Common customizations AMF is providing 
at the request of manufacturers in the APAC 
are for electric or thermal fluid heating, 
automation for smaller production lines, and 
self-diagnostic maintenance, the specialist 
illustrated. To automate the entire process, 
AMF’s proofers provide product tracking, so 
the operator always knows which products 
are in each stage of proofing. Dual-
conditioning systems are also available 
in case one system is not working or is in 
service mode. Moreover, automatic washers 
are used for sanitation within the proofers. 
In the case of continuous proofing, AMF 
technology allows each product to pass 
through identical environment parameters, 
for the most uniform proofing conditions. 
“Systems can be run for several days 
knowing the same products will be handled 
exactly the same way,” she specialist from 
AMF illustrated. To control airflow, ductwork 
and vents allow direction variations. 
However, one set should not be moved, 
AMF recommends. “A proofer should be 
uniform throughout the proofing cycle.  
Some proofers have variable speed fans 
for more or less airflow but this is usually 

unnecessary,” Kauffman told us.  
To ensure cleaning, proofers require 
floor drains, for the sanitation of internal 
frames and chains. The interior walls 
should be washed as necessary to 
prevent mold build-up, AMF’s specialist 
recommends; the heating system can 
then be used to completely dry off the 
proofer after cleaning.

ADVANTAGES IN  
CONTINUOUS PROOFING 
Optimum dough conditions are ensured 
by exposing products to identical proofing 
conditions, to produce the most uniform 
baked goods. While it is challenging 
to maintain uniform humidity in a rack 
proofer, this is much easier done in 
tray or continuous proofers, because 
there is much less air exchange with 
the bakery environment. The BakeTech 
continuous proofer ensures consistent 
product proofing in virtually any layout. 
Its specifications include:
• Conditioning unit, using filtered 
compressed air for maximum efficiency: 
“Compressed air and filtered cold water 
are mixed and atomized to produce fine 
cool droplets that travel through the 
heating coils to reheat the air and filter any 
droplets that have not turned to humidity,” 
the specialist illustrated.
• High-efficiency stainless steel fan set for 
20 air changes/hour;
• Gasketed, bolted track curves for longer 
track life; 
• Proofer curves are interchangeable with 
the BakeTech continuous oven;
• A dual-drive system drives chain from 
both sides, for even load distribution.
Temperature, humidity and time settings 
depend on the product. To preserve and 
control these, the environment of the 
proofing system should be isolated from 
that of the bakery. NewCap recommends 
high-quality enclosures to ensure 
insulation and avoid leaks, minimizing 
the entrance and discharge openings, 
stabilizing a slight over-pressure so 
that hot/cold air is kept outside, as well 
as accurate measurement sensors. To 
isolate the proofer from the typically 
hot climate of a bakery facility, most 
industrial proofer enclosures use 4” 
thick insulated panels that are fire-rated 
for local codes and do not have issues 
placed even next to the oven enclosure 
if the oven enclosure is equally rated, 
AMF’s Kauffman said. �

Compressed air and filtered cold water are 
mixed and atomized to produce fine cool 
droplets that travel through the heating coils 
to reheat the air and filter any droplets that 
have not turned to humidity.

Dennis Kauffman, 
executive product 
manager, AMF 
Bakery Systems

Photo: AMF
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Inspection & Detection: 
A Look Beyond the Packaging

Some inspection technologies, such as checkweighing, have 
evolved to perform a specific role – in this case, checking that 
a product complies with predetermined weight parameters. 
Other inspection technologies, like x-ray detection, lend 
themselves to different inspection scenarios. 

By Tudor Vintiloiu

packaging

W
hile foreign body detectors, 
like metal detectors, usually 
ensure customer safety and 
the protection of downstream 
machinery, with x-ray systems 

there is no difference in the basic technique 
used for contamination detection and quality or 
compliance checking. 
The product or package to be checked is 
passed under one or more x-ray generators 
inside the machine. These generators emit a 
beam of x-ray wavelength energy that is picked 
up by a special detector. As the item passes, the 
detector records the changes in how much of 
the x-ray beam is reaching it. Depending on 
how much x-ray energy they absorb, different 
substances show as lighter or darker areas 
on an x-ray image. This technique can be 
applied to spot contaminants, missing items, 
or even check that promotional gifts have 
been added to a pack.
Asia Pacific Baker & Biscuit reached out to 
industry experts from Mettler Toledo and 
Minebea Intec to help us paint a clearer picture 
regarding inspection equipment and its relation 
to bakery packaging.
"X-ray can deliver much more than compliance 
with industry standards. Imagine a box of 
chocolate cookies in a plastic tray, wrapped 
with aluminum foil. An imaging system like 
X-ray has a competitive advantage here: it 
can help to check whether all cookies are in 
place, if there are broken parts, if compartment 
weight is underfilled or if chocolate layers 
are missing," says Thorsten Vollborn, global 
product manager, Minebea Intec.
Even if the product recipe remains the same, 
there may be fluctuations in the process. 
Changes in salinity and moisture content 

could cause problems with conventional metal 
detectors due to changed product effects 
and thus false rejections. In this respect, 
X-ray systems are more robust against such 
fluctuations, adds Vollborn.

PACKAGING MATTERS
Increasing concern about discarded plastic 
packaging is leading to a re-assessment of 
the materials the industry uses to keep baked 
goods fresh and free from damage.
Whatever the choice of packaging material, 
consumer safety must not be compromised. 
In most applications where the product has 
been previously packaged in plastic, but the 
new packaging material makes little or no 
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change to the size and shape of the pack, 
existing product inspection equipment 
should require little or no adjustment. 
The size and format of the product under 
inspection is far more important than 
the outer packaging for effective product 
inspection, say experts from Mettler Toledo.
"An existing x-ray system that is checking 
shallow plastic packs may continue to provide 
excellent results if the packaging changes 
to shallow card boxes of similar dimensions. 
However, where the entire pack is redesigned 
and changes significantly in size and shape 
– for instance, biscuits previously presented in 
a bag are now packaged in a tall box – there 
would be implications for the existing product 
inspection equipment. Indeed, it is likely that, in 
these circumstances the entire packaging line 
would need to be reassessed and reconfigured 
to optimize performance using the new pack 
design," the specialists point out.   
Some packaging choices can raise specific 
detection challenges. For example, if 
metal detection is already in place to spot 
potential contaminants, the introduction of 
a foil wrapper to replace a plastic one could 
compromise the performance and it may be 
necessary to swap metal detection for an 
x-ray system. However, if the plastic packaging 
is replaced with a wood pulp cellophane, for 
example, there would be no adverse effect on 
the metal detection system at all.

CALIBRATION
"The calibration and adjustment of our 
systems are automatic. However, care is 
required when product characteristics change 
extensively. If the recipe, volume or shape 
of a product becomes significantly different, 
the new product should be re-learned to 
continue to guarantee safety and prevent false 
rejections," Vollborn (Minebea) explains.
The material of the packaging is of central 
importance for choosing the right inspection 
system, he adds: “While metal detectors are 
the most cost-efficient solution to detect any 
kind of metal inside a food product, they are of 
little use where metalized packaging material 
is used. Also, if other metallic objects such as 
closing clips are applied to the package, X-ray 
is the more suitable solution, not only to search 
for foreign bodies but also to check if the clip 
is applied and recognize that the clip is meant 
to be there so it doesn't get rejected.”

IOT AND CONNECTED EQUIPMENT
Cost pressure is a growing concern for 
bakery producers, with fierce competition 
and growing industry regulations to fulfill. 

According to Mettler Toledo, “Process 
optimization is key to operating as 
cost-effectively and time-efficiently as 
possible. Metal detectors, x-ray systems, 
vision systems, and checkweighers are 
therefore becoming increasingly digital and 
connected, with increased data collection 
underpinning even higher accuracy.”
"We are currently experiencing only the 
beginning of the Internet of Things, where 
many issues like the availability of smart 
sensors, handling of large amounts of data 
and data security have to be solved. According 
to Vollborn from Minebea, affordable sensor 
technology should provide a cost-effective way 
of monitoring equipment.
Traditionally, the condition of the equipment 
is only checked when an error occurs or 
if a service-technician has identified a 
problem. Thus, even if a problem exists, 
it might go unnoticed for a long time, 
leading to further damages. Using IoT 
sensors, specific components in bakery 
production machinery could be checked 
every minute, data collected in centralized 
hubs, analyzed and accessed from all over 
the globe. Data collection is not the only 
benefit of IoT technology, but also compiling 
these statistics into understandable 
reports, which can be sent automatically 
to the relevant persons. The data can be 
used to help bakeries pinpoint where 
improvements can be made, throughout 
the production line, which in the end can 
save time as well as money. 

It is important to understand that 
the inspection system is usually 
at the end of the line. With all its 
sensors, it offers the possibility 
to detect and report errors in the 
chain in front of it.

An x-ray inspection system 
installed prior to dispatch can prove 
invaluable in ensuring that baked 
goods leave the plant in perfect 
condition – free of contamination 
and with the correct number of 
items in each pack.

Thorsten 
Vollborn, global 
product manager, 
Minebea Intec

Mettler Toledo
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I
n our world today, necessity is not the 
only reason for stocking food for later 
consumption, but also new challenges 
should be considered, such as global 
warming, increased demand in warm 

areas where refrigeration is not always 
available, the need to reduce food waste 
and the current pandemic crisis. 

A NATURAL METHOD: 
FERMENTATION 
Fermentation has become more of a 
popular method of preservation, thanks 
to the benefits of well-known, clean-label 
ferments containing organic acids like lactic 
acid and vinegar. “Fermentation and lactic 
acid offer several functional benefits to 
baked goods while also being an ingredient 
that consumers consider natural and 
perceive to be beneficial to their health and 
digestibility. As a safe and label-friendly 
ingredient, it can be effective in reducing 
pathogens as well as pH, and it easily 
degrades, giving it a low environmental 
impact. Lactic acid provides an opportunity 
for bakers to appeal to consumers while 
also gaining some functional benefits in 
pH stability, flavor, and compatibility with 
dough development”, CJ McClellan, global 
marketing manager bakery at Corbion, 
explained for Asia Pacific Baker & Biscuit.

Bakers must balance their need to meet 
changing consumer demands with their 
other goals, from processing tolerance and 
freshness to overall eating quality (taste, 
texture, crumb structure, etc.), all while 
reducing production costs. Preservatives 
help them achieve many of these goals, and 
as such, making even a small change to a 
formulation can have a major impact on the 
properties of the end application.
Many factors can influence which 
ingredients a manufacturer may use when 
formulating products, and preservatives are 
no exception, McClellan said. Production 
costs, for instance, can be directly impacted 
by shortages in the supply chain, causing 
certain ingredients to become more or less 
scarce. As such, the cost of using these 
ingredients can rise and fall along with 
them. Manufacturers also have to contend 
with regulatory requirements and consumer 
trends, both of which may cause certain 
preservatives to fall out of favor. “We’ve 
seen this largely in the clean-label space, 
as consumers have demanded more natural 
alternatives to the synthetic preservatives 
and other ingredients manufacturers 
have historically relied on to meet their 
formulation needs,” the specialist added. 
One of the problems was consumer 
perception. When manufacturers first began 

Preservatives Give New  
(Shelf) Life to Baked Goods 

Preserving food is not new. The need to save food for later has 
always been around and so were the methods to preserve it. 
While the ingredients and processes themselves are already 
well-known, manufacturers aim to improve technologies and 
optimize processes to get the most out of each final product. 

ingredients 

By Ioana Oancea
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Lactic acid provides an opportunity 
for bakers to appeal to consumers 
while also gaining some functional 
benefits in pH stability, flavor, 
and compatibility with dough 
development.Preservatives Give New  

(Shelf) Life to Baked Goods 

to feel pressure to create new versions 
of their products with "cleaner" labels, it 
seemed that consumer demands just did 
not add up. Many believed that delivering 
shelf life, (as well as convenience, safety, 
and an enjoyable eating experience), 
couldn't be achieved without the use of the 
synthetic solutions they had used for so long, 
the expert from Corbion highlighted. But 
ingredient technology has made great strides 
in overcoming that perception. 
Traditionally, natural preservatives like citrus 
fruit juices, salt, sugar, and vinegar were used 
to preserve food. Thanks to new technology 
and innovations, the food industry has been 
looking at using plants and their extracts as a 
potential means for food preservation. Corbion 
plans to continue focusing on innovation 
efforts is in the area of fermentation. “We 
have a longstanding history in fermentation 
technology. Because this is a natural process, 
we can control the input materials and ensure 
innovative output,” McClellan underlined.  

ENCAPSULATED PRESERVATIVES 
With its innovative technology, American 
company Maxx Performance obtains the 
most from well-known ingredients, such 
as fumaric acid, citric acid, malic acid, 
acetic acid and tartaric acid. Winston A. 
Samuels, Ph.D., president and CEO of Maxx 
Performance, explained for us that the 
in-house encapsulation technology used for 
traditional preservatives helps them being 
released in time over the baking cycle. 
Using micro-encapsulated ingredients brings 
important advantages. For example, the 
best pH to store the products, for shelf life 
enhancement is between 5.5 and 5.1, Dr. 
Samuels explained. For optimal results, the 
pH should be below 5.5 in order to have 
50% of the preservatives functioning. “So, if 
you use raw fumaric acid or others, the pH 
drops very quickly, but what we have found 
out is that, over time, the pH goes back up. 
We decrease the pH slowly to 5.5 – 5.1 and 
then it stays there. This is the reason that 
we don’t have more growth and the shelf 
life extension is of 25 days or beyond for 
flatbreads,” Dr. Samuels added. 

The expert underlined that the use of 
encapsulated ingredients not only extends 
shelf life but also it improves texture, brings 
better leavening and better machinability to 
the dough. “The technology we use coats 
every particle, so it releases the preservative 
over time and it slowly brings the pH down to 
5.5-5.1. It is critical that the pH stays there 
because this is what increases shelf life. If 
you don’t use the encapsulation technology 
and use the raw preservatives, the pH goes 
down very quickly but then it goes back up. 
That causes growth, bad texture, short shelf 
life”, Dr. Samuels stressed.  
Another example of microencapsulation 
benefit is the usage of sorbic acid. One of the 
challenges of this ingredient is that it usually 
kills the yeast when they come in contact 
together. The coating of the sorbic acid 
makes it be slowly released to the baking 
cycle. Once the yeast activity is done, then 
the sorbic acid is released, so there is no 
effect of it on yeast, Dr. Samuels explained. 
Using the encapsulated ingredients does 
not require any special technology and 
Maxx Performance specialists do not require 
bakers to change what they are usually 
doing during their technological process. 
For the sorbic acid, the ingredient supplier 
recommended dose rate is 0.2 – 0.4 of the 
total flour weight. “All they have to do it to 
mix it with all the other dried ingredients 
and then it becomes part of the overall blend 
(formulation),” Dr. Samuels said. The only 
recommendation is that the bakers should 
not use very sharp edges during the process 
because they may disrupt the coating of the 
encapsulated particles. 
All these ingredients are part of the 
manufacturing process, they are normal,  
day-to-day ingredients. Nowadays 
encapsulated preservatives are mandatory 
especially because the global temperature 
gets warmer and especially in areas where 
there is no refrigeration. “For example, for 
producing roti in India, this would be ideal. 
The bakery can produce it and it can be sold 
in markets with a two weeks shelf life. We 
can give it an additional two or three weeks of 
shelf life,” the specialist concluded. �

If you don’t use the encapsulation 
technology and use the raw 
preservatives, the pH goes down 
very quickly but then it goes back 
up. That causes growth, bad texture, 
short shelf life.

CJ McClellan, 
global marketing 
manager bakery, 
Corbion

Winston A. 
Samuels, Ph.D., 
president and 
CEO, Maxx 
Performance

pH mantains 
50% of the 
preservatives 
functioning.

>5.5
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N
ot all alternatives have the 
required technical properties 
needed to maintain the quality 
and shelf-life of the product. Also, 
alternative materials could be 

more damaging to the environment compared 
to the existing plastic that is currently used.

PACKAGING REQUIREMENTS 
As an important part of any product, 
the packaging has many requirements 
which, for many years, have been met by 
plastic packaging. Primarily, packaging is 
required to protect, preserve and promote 
the product. With the main spoilage 
mechanisms for bakery goods including 
microbial growth, staling, and moisture 

gain or loss, the packaging needs to have 
the correct functionality. The requirements 
of packaging for bakery products may 
include sufficient oxygen and moisture 
barriers, providing integrity and strength, 
and preventing physical damage to a 
delicate product. In some instances, 
suitability for modified atmosphere packing 
is also required, along with the visibility 
of the product; when usually stored as an 
ambient product, the packaging may also 
be required to withstand storage under 
freezing conditions for additional shelf-life.
There are many challenges with changing 
an existing material. At Campden BRI, we 
are currently undertaking a three-year study 
on the technical challenges of reducing 

With an increased focus on plastics and the environment, many 
manufacturers are looking at alternative materials that could be 
used instead of plastic. Currently, no single solution has been 
identified to replace plastics.

By Lynneric Potter, Food Packaging Technical Lead, Campden BRI

Consider the Alternatives
research
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of the 
consumers 
surveyed would 
be willing to 
pay more for 
non-plastic 
or recycled 
materials

1/3  

When it comes to packaging used for bakery goods, 
particular focus on the materials’ barrier properties will 
be important to prevent the transfer of moisture as they 
could affect quality, texture and microbial growth. 

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 and having consultations with 
consumers.
From this, we have identified that 
functionality and cost are the biggest 
hurdles in the way of replacing plastic with 
an alternative material. This isn’t surprising 
considering how cheap and versatile plastic 
is compared to other materials.   
Looking at what is currently available 
to manufacturers, it is likely that they 
would have to make compromises when 
using alternative materials for packaging 
instead of plastic.
This is because plastics have set the bar 
high when it comes to a material’s versatile 
functionality. It is difficult to match plastic 
when it comes to:
• barrier properties - such as oxygen and 
moisture transmission rates, strength and 
integrity; 
• how a material behaves in different 
environments with exposure to a range of 
different temperatures; 
• how little impact it has on the product. 
Meeting these standards will be a persistent 
challenge until alternative materials have 
made further development and advances to 
provide similar functionality. 

WHAT ELSE MUST 
BE CONSIDERED? 
One solution may not be suitable for all 
product and application types. Many materials 
are flooding the market but there is concern 
regarding regulatory control. Unlike plastics, 
there are currently no regulatory rules 
governing many of these emerging alternative 
materials. There is also minimal historical 
data on their performance and longevity. 
When it comes to packaging used for bakery 
goods, particular focus on the materials’ 
barrier properties will be important to prevent 
the transfer of moisture as they could affect 
quality, texture and microbial growth. 

With paper and plant-based materials, a 
coating is usually applied. To assess the 
coating for suitability, a number of tests 
would need to be undertaken. These 
include barrier testing, absorption and 
grease resistance, strength, and shelf-life 
testing in order to assess functionality. 
Migration and taint tests should also be 
performed for compliance. 
The costs of changing to a different material 
is a major challenge to any business - not 
just the cost of the new material but also 
the cost associated with the research 
and development, compliance, validation, 
shelf-life testing and installation of new 
equipment. A change of material is likely to 
require modifications to the production line 
and may affect throughput. 
The visual appearance of a package provides 
the first impression of a product and can 
incentivize the consumer to purchase 
it. Consumer acceptability is key, and 
this highlights the importance of how a 
product appears on the shelf. For example, 
sustainability is on the mind of many 
consumers these days, but whether they 
would be willing to pay more for a product 
packed in ‘sustainable’ materials is another 
consideration to bear in mind. 
A survey we carried out at Campden BRI 
in 2019 with 1,550 respondents found 
that, although consumers want non-plastic 
options, only a third would be willing to pay 
more for non-plastic or recycled materials. 
Convenience is important to the consumer, 
but education is essential to broaden their 
understanding of different materials, their 
environmental impact and the correct route 
for disposal both in the home and on the go.
Other technical challenges included 
shelf-life and food waste. Selecting the 
optimum packaging materials for bakery 
products, particularly for bakery goods, 
as they can have a short shelf-life, is 
essential in the fight to reduce food 
waste. Food waste is a major contributing 
factor to the impact on the environment. 
Avoidable, discarded food waste 
squanders land, energy, and labor which 
is used to grow, manufacture, transport 
and dispose of it (if sent to landfill).  
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research

Another consideration is the resulting 
methane that’s released from the food 
waste as it decomposes.
The ongoing challenge to extend shelf-life 
can also be difficult with the requirement 
to produce goods with a ‘clean label’ 
reducing the number of additives and 
preservatives added. 
Additional shelf-life can mean foods can 
be distributed further and still provide the 
consumer with a decent amount of time 
to consume products. When introducing 
a new type of material, it is essential to 
carry out shelf-life studies assessing both 
the product and packaging. Shelf-life 
testing of a product may include quality 
checks and microbiological testing; for 
the packaging material, the functionality 
should be assessed along with abuse for 
unexpected scenarios.
In addition to the functionality, a challenge 
for the packaging industry is whether the 
demand for alternative materials can be 
met. Is there enough raw material available 
to produce on the required scale?
The ethical considerations include 
whether land is being used to grow crops 
for packaging materials and, if so, what 
the carbon footprint to produce these 
materials is. As the development of some 
alternative material is relatively new, their 
environmental footprints may be higher 
than the plastics we use currently. As 
development and technology to produce 
these alternative materials progresses, 
this should reduce. However, the 
environmental impact of any alternative 
material should be considered.

PREPARING FOR  
ALTERNATIVE MATERIALS
The introduction of any alternative material 
requires an infrastructure to manage these 
materials for disposal. An influx into the 
market of biodegradable and compostable 
material with limited collection means 
the majority of these materials will go 
to landfill or incineration, or worse, 
contaminate other waste streams. Major 
investment and collaboration are required 
to manage the range of materials. With 

different waste infrastructures globally, the 
big question is: who is going to fund this 
investment? We shouldn’t view plastics 
as a waste material - all plastics can 
be recycled. There are currently limited 
collecting and recycling facilities for some 
of these materials even though there may 
be a market for them. The challenge is 
to make collection and recycling easy for 
the consumer to understand both in the 
home and on the go. However, with so 
many different types of waste collections, 
logos and lack of understanding, it can be 
difficult. A consumer survey we performed 
at Campden BRI found that the main 
reasons consumers did not recycle was 
due to not having enough space in their 
home for the different collection bins, 
not knowing what can and cannot be 
recycled and the effort required. A financial 
incentive would encourage more recycling 
along with a better understanding and 
guidance on product labels. 
Reuse of materials is being encouraged, 
with the consumer bringing their own 
reusable containers for on-the-go foods 
or to contain the loose goods that they 
purchase. This creates concerns in terms 
of hygiene and compatibility.
There is no doubt that we need to change 
the way we manage the materials used 
to package our foods, but there are 
many technical challenges associated 
with this that must be considered. The 
ban on single-use plastics coming into 
effect in the EU by 2021 could mean that 
businesses may rush to package in an 
alternative material which may have a 
greater environmental impact than the 
original packaging. It is important to 
ensure the compatibility of the product 
and packaging. With a wide range of 
different bakery goods available with 
different requirements, it is important to 
select the right material and to ensure that 
the material is safe to contain the product 
in the many different environments it may 
be exposed to. �

respondents 
were part of 
Campden BRI’s 
survey.

1,550  

At Campden BRI, we are currently 
undertaking a three-year study on the 
technical challenges of reducing or replacing 
single-use plastics for food and drink.
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A
sians cannot deny our penchant 
for snacks. With their incredible 
flavor profiles and variety, they 
are an integral part of the Asian 
food diet. Imagine simple, 

everyday snacks - deep fried in a hot 
wok, or steamed in traditional bamboo 
steamers-consumed round the clock; 
or specialty snacks that pop up during 
special occasions and festivals. 
How and what we snack is very much 
influenced by social culture, food culture, 
and our socioeconomic status. As 
snacking has become mainstream, with 
more people consuming snacks between 
meals and as meal replacements, Asian 
snacks like rice crackers and cassava 
chips have found their way into packaged 
formats and onto supermarket shelves. 
With time scarcity and growing dual-
income households in fast-paced, urban-
driven lifestyles, demand for food options 
has evolved to encompass more flexible, 
light and convenient snacks. Asian 
customers, too, desire their snacks handy 
and portable, in new flavors and variants 
with dietary benefits. Asia’s snacking

 industry has grown significantly; China, 
Japan, and India account for large value 
shares of the Asia-Pacific savory snack 
sector. According to a report, the global 
snack market is expected to grow to 
USD639bn by 2023, with the 
Asian market seeing the greatest 
potential. While China continues to 
drive the snacking industry, India’s 
growing population is driving 
innovation with wide-ranging 
flavor choices and food traditions, 
experimenting with diverse foods. 
PepsiCo, Calbee, Inc., Want Want 
China Holdings Limited, Golden 
Orchard Farmer (Beijing) Food Co., 
Ltd., and Anhui Three Squirrels 
Electronic Commerce Co are some 
of the leading companies operating 
in the Asian savory snacks sector. 

A Touch of Spice
Snacking is big business in Asia. It is as wide-
ranging as the continent itself and closely tied 
to preferences influenced by tradition and long-
standing customs. Among time-tested flavors, 
savory snacks are revered throughout the region.

biscuits & snacks

While international taste 
profiles may be well-liked, 
the core flavor has to be 
essentially local or Asian, 
making hybrid snacks 
hugely popular. 

By Sharmila Rajah
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Snack manufacturers are beginning 
to experiment with lighter, more 
wholesome bases, amplifying 
healthier choices and alternatives; 
playing with natural and premium 
ingredients for new taste options. 

UP-AND-COMING TRENDS 
A balance between health and indulgence 
is in demand. With growing health 
concerns, consumers are seeking fresh, 
low-sugar and low-fat, cholesterol-free 
and gluten-free snacks as they prioritize 
their health. They are also willing to pay 
more for premium, authentic and healthier 
snacks, driving a trend towards artisan 
and craft snack products. In response, 
snack manufacturers are beginning to 
experiment with lighter, more wholesome 
bases, amplifying healthier choices and 
alternatives; playing with natural and 
premium ingredients for new taste options. 
Flavor migration – Familiar Western or 
global flavors are proving popular in Asia. 
While international taste profiles may 
be well-liked, the core flavor has to be 
essentially local or Asian, making hybrid 
snacks such as India’s nacho chips in 
papdi chaat flavor hugely popular. 
Flavor innovation - Consumers are 
open to innovation. They’re keen on 
experimentation with flavors and 
interesting ingredients such as salted 
egg yolks or fish-based snacks. Exotic 

fruits and herbs, as well as spices from 
Southeast Asia, have been identified as 
some of the latest savory snack trends 
emerging in the market.
Updated classics - there’s renewed 
interest in familiar local flavors - garlic, 
onion, satay, Szechuan and instant noodles 
– with premium options such as organic 
or natural for snacks with complex and 
authentic flavor profiles. 
Healthy snacking – Clean labels and 
natural ingredients continue to influence 
the snacking sector, with the demand for 
reduced sugar in snacks. The ongoing 
vegan trend has led to surging demand 
for meat alternatives. �

Country Manufactured Fresh
China

Latiao or spicy sticks made from gluten. It is chewy and 
oily with a spicy after flavor. WL-Foods is a major producer.

Xiao Long Bao, a soup-filled steamed bun; a Shanghainese 
specialty that has a place on menus from back alley carts to 
Michelin-star restaurants. A protected natural treasure. 

Japan Kappa Ebisen, crunchy shrimp chips; made from four 
types of shrimp - minced together with their shells intact 
and mixed with flour, salt, and calcium. Created in the 
'60s, today they come baked as a healthier alternative. 
Calbee Japan is the main producer.

Takoyaki, made with a simple egg batter that is enriched with 
diced octopus pieces. The creamy egg mix consists of wheat 
flour, soy sauce, and dashi stock. Sliced scallions, pickled ginger, 
and dried fish flakes are often added to elevate the snack’s flavor. 
A popular street snack in Osaka. 

South Korea Ramen, instant noodles in a host of flavors from the 
globally popular spicy fire noodles to hearty beef broth. 
Countless brands top the list; these include Paldo, 
Nongshim, Ottogi and Samyang Food, the country’s first 
instant ramen company.

Bindaetteok, originally a mung bean pancake that today includes 
cabbage kimchi, sprouts, onions, glutinous rice or ground pork. 
Fried for a crispy exterior. 

Indonesia Indomie Mi Goreng chips; the country’s signature 
Indomie instant fried noodles original flavoring in chip 
form. The brand to look out for on shelves – Chitato. 

Kerak telor, a glutinous rice frittata cooked over the charcoal, 
fried with shallots, shrimp, grated coconut and local spices before 
being mixed with either duck or chicken egg. 

Malaysia
Mamee Monster dry noodles sprinkled with savory 
seasoning and eaten straight out of the packet. An iconic 
home-grown snack. 

Karipap or curry puffs are small, deep-fried pastry shells packed 
with curried chicken and potatoes. These days, the curry puff’s 
crispy and flaky exterior holds such fillings as tuna, sardine or 
beef. A staple street snack.

Vietnam Vietnamese instant noodles come in a multitude of 
flavors. Quintessentially local is the range of instant 
vermicelli noodles that include such brands as Acecook 
Oh! Ricey Pork Flavour, Vifon Viet Cuisine Bun Rieu Cua 
Sour Crab Soup Instant Rice Vermicelli and MAMA Pho Bo 
Rice Noodles with Artificial Beef Flavor.

Fresh – Spring rolls, a classic street snack, with a variety of 
fillings like meat, vegetables, and shrimps, encased in rice paper. 
Find them deep-fried (cha giò) or served fresh (goi cuon). Best 
eaten dipped into a sweet chili sauce. 

ASIA’S TOP SAVORY SNACKS 
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Chinese Consumers Look  
for Healthier Biscuits

Today, there is a high demand among Chinese consumers for 
nourishing snacks as more consumers intend to eat more fruit 
and vegetable snacks, dairy-based snacks and nuts and seeds.
By Daisy Li, Food and Drink Associate Director, China, Mintel

markets

T
asty nutrition is sought after 
for snacking occasions, and in 
China, this means consumers 
are choosing snacks with added 
fruit and vegetables for their 

benefits, as well as options incorporating 
dairy and various seeds. As snacking is still 
the main consumption occasion for biscuits 
and cookies, brands need to catch up to 
this trend and offer Chinese consumers 
products that include health claims. 
Mintel research highlights that Chinese 
consumers seek health and nutrition when 
purchasing bakery products or snacks. In 

fact, more than half of Chinese consumers 
are willing to pay more for biscuits that 
contain ingredients that are good for one's 
health. Whereas almost half of the Chinese 
consumers consider bakery products with 
additional healthy ingredients to be premium. 
As consumers today are concerned about 
their health, it is becoming important for 
companies and brands to offer healthy 
and better-for-you snacks, especially in 
those less healthy categories. For example, 
Mintel research reveals that 30% of 
Chinese consumers claim they will have 
more sweet baked goods in the future. 

of Chinese 
consumers claim 
they will have 
more sweet 
baked goods in 
the future.

30%
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HARNESSING THE POWER  
OF HEALTH 
There exists an opportunity for biscuit 
brands in China to build health credentials 
to appeal to consumers. However, bakery 
products in China are lagging behind 
when it comes to health claims. According 
to Mintel Global New Products Database 
(GNPD), only 4% of products launched 
between August 2014 and July 2019 
carry a “no preservative/additive” claim 
compared to 14% of products which 
carried the same claim globally, 2% of 
launches carried low/no/reduced trans 
fats vs 8% globally. 
Biscuit and cookie brands can capitalize 
on well-received healthy ingredients by 

introducing them into new product 
innovation. Ingredients such as nuts, 
dairy, and coarse grains have enjoyed 
robust growth in recent years. These 
ingredients are well received not only 
because they are natural but also 
because they provide essential nutrition 
to the body. 
Healthy ingredients help to improve 
a product's appeal, as three in four 
Chinese consumers consider the 
nutritional value to be an important 
aspect when evaluating the quality of 
food and drink products. 

CAPITALIZE ON  
THE 'DAILY' CONCEPT 
Daily nuts products have achieved 

incredible sales records in the Chinese 
market in recent years. With the 
blossoming of daily nuts intake among 
consumers, this daily concept can extend 
to many categories, such as juice or dairy. 
The daily basis concept is well accepted by 
Chinese consumers as an easy-to-adopt 
nutritional supplement as part of their diet. 
Biscuit products, as they are also easy to 
eat and carry on the go, can further apply 
this concept to offer consumers healthy 
daily-basis products.

DRAWING INSPIRATION 
FROM AGE-OLD RECIPES 
Furthermore, age-old Chinese recipes can 
inspire flavor innovation for healthy, savory 
biscuits. In traditional Chinese culture, one's 
health is strongly connected with their diet. 
Dishes with added functional or nutritional 
ingredients can be used to improve one's 
health or have a therapeutic effect. 
There are plenty of healthy and nutritious 
recipes that have long existed in Chinese 
culinary culture. They are well known 
by Chinese people for achieving both 
delicious tastes and natural nutrition. 
Such well-established, healthy recipes 
have the potential to be applied to bakery 
products to appeal to Chinese consumers. 
Indeed, such products have already 
started to appear. 

Chinese Consumers Look  
for Healthier Biscuits

Almost half of the Chinese 
consumers consider bakery 
products with additional healthy 
ingredients to be premium. 

Allrite Organic 3 
Grains Rice Cakes 
This product is made 
of brown and red rice 
and mung beans. They 
are said to be free from 
gluten, cholesterol, 
saturated fat, MSG, 
preservatives, sodium, 
oil, and added sugar. 
According to the 
manufacturer, the brand 
selects the best organic 
ingredients from 
certified farmlands, and 
delicately bakes the 
rice cakes by using pure 
100% whole grains. 

Pick Me 
Nine Veggie 
Cracker  
This cracker is said to be 
made from vegetables 
and is wholesome, 
delicious and crunchy. 

Huamei Nai Lin 
Qu Qi  
Milk Cookies 
with Daily Nuts  
These milk cookies are 
made with selected 
ingredients and are 
said to be crispy, 
chewy and melting 
with a rich milk aroma. 

Chaifu Cu Liang 
Black Rice 
Biscuits  
This product is non-
fried, and are free 
from flour and sugar 
and is said to be thin, 
aromatic and crispy. 

Photo: Mintel GNPD   

Photo: Mintel GNPD   

Photo: Mintel GNPD   

Photo: Mintel GNPD   



38 Spring - 2020

Aleurone layer 7,5%
Proteins
Fiber
Minerals
Vitamins

Bran 7,5%
Mineral
Fiber
Vitamins

Germ 2%
Proteins
Fat
Vitamins

Endosperm 83%
Starch
Proteins

Different parts of a wheat grain: 
Wheat grain can be split into four main 
components, starch being by far the 
biggest one.
The starch itself is made of amylopectin 
and amylose.

HAW Great Is This Wheat!
With consumers searching for healthier food more than ever, 
Arista has researched and developed High Amylose Wheat 
(HAW), a breakthrough innovation that boosts health 
benefits in wheat and is now starting to be available.

By Catalina Mihu

research

T
he essential value of the HAW flour 
is that it brings a natural and very 
high content of fermentable fiber, 
called Resistant Starch (RS), which 
has a strong positive impact on 

blood glycemic load and human microbiota. 
Resistant Starch is very useful for health 
benefits as it cumulates glycemic impact 
and prebiotic effect. Furthermore, in the case 
of HAW, it’s a native resistant starch, not 
extracted or synthesized, containing “Fiber 
from the farm, not from the factory”, as the 
specialists refer to it.
Its health benefits stem from the high content 
of fiber that has a very good intestinal 
tolerance; it is a fermentable fiber, which 
means it has a prebiotic effect, and positively 
influences the gut health microbiota. Moreover, 
the HAW is a great solution for people with 
diabetes, as it releases lower levels of glucose 
in the blood, which in turn triggers a lower 
insulin response, Eric Vaschalde explained for 
us on behalf of Arista. HAW also ensures great 
energy management, as it provides a high 
fiber content and, at the same time, a lower 
rapid sugar content.

REAPING THE BENEFITS
With 10 times more fiber than regular breeds, 
HAW is essentially a wheat variety, in that 
it has no special cultivation requirements. 
The breeding to obtain this type of wheat 
has been aimed at the consumer directly, 
unlike wheat varieties that are favored for 
the benefits they bring to the growers (i.e., 
disease resistance, drought tolerance) or to 
the industrial manufacturers (for example, 
selections with a higher gluten content). 
HAW’s yield is somewhat lower than the 
average since it has been developed for 
its amylose content and not specifically 
targeting high yield, which could pose a 

hurdle in its market entry. However, it 
is worth mentioning that “It is a brand 
new type of wheat, which will bring 
very interesting opportunities to the 
food industry and health benefits to 
consumers. But we are just at 
the beginning of the story,” 
Vaschalde anticipates. 

The flour obtained from HAW can be 
used freely, as you would any other 
flour, without any special requirements. 
One recipe adaptation should be kept 
in mind: HAW flour attracts more water 
and will require more hydration, to mix it 
into a good dough. It is convenient for all 
wheat-based recipes, which makes for 
endless possibilities to bake with benefits, 
anything from bread to noodles, biscuits, 
or tortilla, with no impact on taste or 
flavor. Refined HAW flour has about 10 
times more fibers than standard refined 
flour (AOAC 2011-25), the specialist said, 
adding that, “According to the recipe, we 
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advised manufacturers to measure the 
amount of fiber in the final product, since 
some fiber may be lost during baking.” 
For instance, a white bread made with 
a blend of 40% standard flour and 60% 
HAW flour will have over three times more 
fiber than a standard white bread, with no 
change in texture.

GROWING HAW
The newly-developed wheat is currently 
grown in the USA – in Washington, 
Minnesota, and Arizona; it has been 
produced for two years and has just 
been launched for sale on the American 
market. The production also commences in 
Australia – to supply Australia and Japan 

at first, and then potentially 
expand to Asia. The 

innovative wheat is 
expected to be 

available on European markets 
in approximately three years. 

Arista’s research project that led to 
the development of HAW spans over 
20 years. Arista is a privately held, joint 
venture company formed by Limagrain, a 
50-year-old farmer-founded and directed, 
a world player in wheat seeds, and CSIRO, 
Australia’s National Research Agency, a 
globally recognized organization focused 
on using science to make a positive 
difference in the world for nearly one 
hundred years. The companies began 
collaborating on fundamental research 
in wheat starch 20 years ago and joined 
their efforts and expertise in 2006 
(when Arista Cereal Technologies was 
created as a joint venture) to develop and 
commercialize HAW, the High Amylose 
Wheat with direct consumer health 
benefits. “Both CSIRO and Limagrain 
Ingredients worked on research and 
joined efforts. Then CSIRO implemented 
patents for Arista all over the world, 
while Limagrain has been more invested 
in breeding HAW varieties. Therefore, 
beyond common research on HAW, the 
two companies have complementary 
know-how,” Arista’s representative 
outlined the project. 

It is a brand new type of wheat, which will bring very 
interesting opportunities to the food industry and 
health benefits to consumers. But we are just at the 
beginning of the story.

Eric Vaschalde, 
marketing, 
Arista Cereal 
Technologies

ARISTA CEREAL TECHNOLOGIES AT A GLANCE

CSIRO 
As Australia’s national science agency, CSIRO researches innovation in science and technology. 
CSIRO Agriculture and Food takes an integrated ‘gene to plate’ approach to improve crop quality 
and yield, develop innovative food processing technologies, create new value-added foods, and 
grow our livestock, aquaculture and fishery industries. 

Limagrain 
The fourth-largest seed company worldwide, Limagrain is an international agricultural cooperative 
group founded and managed by French farmers. As a creator and producer of plant varieties, 
Limagrain distributes field seeds, vegetable seeds, and cereal products.



40 Spring - 2020

Ready for Dessert!
Desserts are among Asia’s best-performing bakery products, 
as consumers are using disposable income to indulge in 
great-tasting products that also come with nutritional 
benefits. Rapid urbanization also brings within reach readily-
available eating experiences for all tastes.

By Nandini Roy Choudhury, senior research consultant, Future Market Insights

markets

B
aked desserts are one of the 
popular product segments in 
Asia, the flavorful highlight on the 
consumer’s shopping list along 
with all-time favorites such as 

breads and rolls, cakes and pastries, pizzas, 
breakfast cereals, biscuits, and buns. 
With more disposable income, available 
channels, and a wide variety of options on 
the shelf, consumers of baked products 
in Asia are not only looking for ready-to-
eat baked products, but also for bakery 
products that bring some nutrition or at 
least do no harm the human body.

UNIQUE INTERPRETATIONS
People of all the age groups living in Asian 
countries are steadily adopting the western-
style diet and transforming their breakfast 
and snacks menu to add more biscuits, 
breads and other bakery specialties. Since a 
high percentage of Asia-Pacific’s population 
is young (millennials and Gen Z), a preference 
can be observed for bakery products 
consumed in cafés and bakery shops, 
which helps increase the footholds of such 
establishments in the region. 

Significant opportunities continue to arise 
from combining traditional and Western 
trends; new low-carb, high-fiber, multigrain, 
and fortified baked foods and cereals appeal 
to health-conscious consumers and have 
triggered the market growth. A healthier 
alternative of bread in India accounts for 
more than 20% of the total bread sales 
driven by multigrain and brown bread; the 
demand for functional ingredients in bakery 
products is rising, owing to its nutritional 
benefits. In addition to functional health 
benefits, incorporating natural ingredients, 
such as natural preservatives, antioxidants, 
and enzymes, is on the rise. Companies are 
targeting to replace shortenings and fat with 
Omega-9, Omega 3, which improves the fatty 
acid profile and support performance. 
Baked foods are gaining popularity among 
the health and fitness conscious population; 
cholesterol reduction, weight management, 
high protein, and sugar control are among 
key consumer trends. The popularity of 
nutrition-based or low-sugar and low-fat 
biscuits and pastries is making a huge impact 
in this market, with the various companies 
and local bakery shops introducing product 
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Cholesterol reduction, weight 
management, high protein, 
and sugar control are key 
consumer trends.

lines that are addressing weight management. 
Besides, nutritional value addition through 
fruits and nuts is expected to induce further 
growth of the market. 
Notable examples of strong brands in Asia 
include Kraft Foods Inc., Kellogg’s Company, 
Nestle SA, Mondelez International Inc., 
Yamazaki Baking Co., Britannia Industries 
Ltd., Parle Products Pvt. Ltd., Gulian Sea Mild 
Biology Technology Development, Arnott’s 
Biscuits Ltd., Modern Industries Ltd., Patanjali 
and ITC Limited, and Breadtalk.

OPPORTUNITIES FOR GROWTH
Increasing disposable income and rapid 
urbanization are driving the growth of the 
market. Apart from that, a shift in consumer 
taste and preference from cooked food to 
ready to eat products is also supporting the 
growth of the market. Manufacturers can 
constantly keep innovating and widening 
their product portfolios to meet the dynamic 
consumer demands. They must also try 
to meet the growing demands for organic 
baked goods, breakfast cereals and ‘free-
from’ products to retain consumer loyalty in 
the long run.

Continuous innovations and technological 
investments are anticipated to propel the 
baked foods market. During recent years, the 
transition from traditional production methods 
to modern bakery technologies has sped up. 
Basically, the diversification of bread or any 
other baked food to provide healthy nutrition 
and the rise of packaged products to meet 
hygienic concerns have been made possible 
through the use of the latest technologies, 
including (but not limited to) remote monitoring 
systems during the entire process, from the 
production of the food until its delivery to the 
consumer. Key marketing strategies should 
focus on launching products with healthier 
ingredients and leveraging the appeal of 
organic products. Private-label brands are 
strengthening their foothold and posing tough 
competition for the established players. 

Ready for Dessert!
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