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Like our page and join our online community: 
www.facebook.com/worldbakers  
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We will update regularly on our activities, upcoming  
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W
ith the pandemic confining millions to their homes, 
bread baking has become a meditative and 
empowering act. According to psychologists, baking 
bread potentially offers stress-relief benefits by 
performing a simple manual activity and persevering 

to bake to the point of success. It is a convenient example of a form 
of “cognitive behavior therapy” that allows the brain to process stress 
triggers in a somewhat manageable way. For others, baking simply 
provided a way to pass time while locked in quarantine. 
Either way, the holiday season offers plentiful opportunities to bake, for 
both amateur and professional bakers, and beyond the actual products, 
the act of baking carries a lot of significance in these troubling times. It 
has the power to bring families together around a dinner table, and to 
evoke the happy moments while reconciling with the bad ones. It is the 
promise of something good and the embodiment of hope.
Bakeries were quick to adapt to the home-baking trend and tapped 
into the demand through the creation of DIY kits that could be delivered 
straight to consumers’ homes.
UK-based Roberts Bakery, for example, unveiled its first-ever home baking 
kit as part of a new online shop, allowing customers to work with 1kg of 
premium dough for use as a white loaf, bread rolls or even a pizza base.
The Cooplands Baking Box, is another initiative, which gave customers 
everything they needed to make eight chocolate brownies, 12 gingerbread 
men and two medium pizza bases. It featured recipe cards, ingredients, 
and even tools in the form of a piping bag, foil tray and gingerbread cutter.
While this has been a difficult year for the industry and for each of 
us in particular, with businesses and livelihoods in jeopardy, missed 
opportunities, and measureless anxiety and depression all around, the 
holiday season offers the perfect opportunity to turn things around and 
bring joy to others through baking. It’s time to heal.
Iban Yarza, a Spanish author and passionate baker said: “It is really 
interesting to discover how, in these moments of uncertainty, people 
are turning back to bread, as a place of comfort. I am following the flour 
and yeast craze with curiosity, interested in how people who have never 
thought of baking at home have suddenly taken to home baking. I am 
sure some of them are doing it for safety reasons, but I am also sure 
that bread is playing its magic role here as a symbol, as it has done for 
more than ten millennia.” �
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Kraft-Heinz’s recent deal to conduct research on fermented ingredients 
with APC Microbiome allows the company to take up new, novel flavors and 
formulations that are likely to appeal to experimental consumers. The company 
plans to outsource parts of its business model in this way, allowing it to focus 
on improving its supply chain, which was majorly disrupted by COVID-19, as 
well as work on direct-to-consumer (DTC) channels, says GlobalData.
Jim Toy, consumer analyst at GlobalData, comments: “This move by Kraft-Heinz 
means less time will be wasted on internally led and potentially dead-end 
research. Furthermore, by focusing on new innovations and sales strategies 
such as clean-label ingredient formulations and DTC channels, Kraft-Heinz will 
receive a much-needed competitive boost.”

KIND, a healthy snacking company, 
recently announced it has entered 
an agreement to acquire Nature’s 
Bakery, a family-owned company that 
offers wholesome snacks, such as Fig 
Bars and other soft-baked foods. This 
partnership will extend Mars’ portfolio 
of businesses in the health & wellness 
space and build on KIND and Mars’ 
shared vision to build out a platform 
of brands and products that make 
wholesome snacking choices more 
readily available to people everywhere.
“If you look at pantries across the 

country, odds are you will find KIND 
and Nature’s Bakery products sitting 
side-by-side,” said Daniel Lubetzky, 
founder and executive chairman of 
KIND. “Both brands have created 
loyal followings by being true to their 
unique value propositions. It comes 
as no surprise that, along with KIND, 
they remain one of the growth leaders 
within the snack bar category. We are 
excited to welcome them to the KIND 
family and support the team’s next 
chapter as part of our growing health 
& wellness platform.”

KIND Acquires Snacking 
Company Nature’s Bakery

Kraft-Heinz Outsources 
Research to Cope with Rapidly 
Growing Savory Snacks Market

news

Kerry Group Appoints New CEO for its 
Europe Taste & Nutrition Division
Kerry Group has announced the appointment of Thomas 
Hahlin Ahlinder to the role of president and CEO, Taste & 
Nutrition, Europe. This follows the recent announcement 
that the former president and CEO, Malcolm Sheil, has 
been appointed to the new role of Chief Commercial 

Officer. 
Commenting on the 
announcement, Gerry 
Behan, CEO of Kerry 
Taste & Nutrition said: 
“I am delighted to 
welcome Thomas to 
this key leadership 
role as we work 
towards our vision of 
being our customers’ 
most valued partner, 

creating a world of sustainable nutrition. Our Europe 
region saw a significant improvement in the third quarter 
of this year with strong growth and business development 
across several areas including plant-based alternatives, 
snacks and the retail channel. Thomas is joining a 
fantastic team which has consistently demonstrated agility 
and ingenuity in adapting to the changing conditions and 
I look forward to working closely with him as we work 
together to inspire food and nourish life.”

Robert Hermans Appointed New CEO 
of IPCO
The Board of Directors has appointed Robert Hermans as 
the new CEO of IPCO starting May 2021 the latest. Robert 
Hermans is currently executive vice president and deputy 
CEO of Gunnebo AB and in charge of the business unit 
Entrance Control.
“We are happy to welcome Robert Hermans as the new 
CEO. Robert Hermans is highly regarded as a leader and 
has a solid industrial experience of developing and growing 

organizations and 
businesses. He has 
the characteristics 
needed to secure IPCO’s 
continued development. 
The Board of Directors 
and FAM strongly 
believe in IPCO and will 
support Robert Hermans 
in reaching these goals”, 
says Håkan Buskhe, 
chairman of IPCO.

“I am very excited to take on the role as CEO of IPCO 
and I’m convinced that together we can take IPCO to 
new levels by developing and building on the company’s 
unique strengths and opportunities in the market place”, 
says Robert Hermans.
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BASF and the Swedish packaging 
manufacturer BillerudKorsnäs have 
cooperated to develop a unique 
home-compostable paper laminate 
for flexible packaging. The multi-
layer film consists of three basic 
components: BillerudKorsnäs‘ 
paper ConFlex® Silk, a sealing 
layer made of BASF’s certified 
home compostable and partly 
bio-based biopolymer ecovio® 
and BASF’s water-based adhesive 
Epotal® Eco 3675 X which joins 
the film to the paper. As all parts of 
the multi-layer laminate are food-
contact approved, it can be used 
to produce wraps with individually 
adjusted barrier properties, e.g. for 

cookies, ice cream, cereal bars and 
dairy items as well as other items 
freshly sold in supermarkets. 
 “We wanted to create a paper-
based laminate with good heat-
seal properties by using certified 
home-compostable components 
only”, says Amir Pourirani, head 
of global marketing Biopolymers 
at BASF. “There is a huge trend 
in society, in some countries 
driven by legislation, to move from 
plastic to paper-based packaging. 
Moreover, currently available multi-
layer flexible films are difficult to 
recycle but the technical need is 
still present. In BillerudKorsnäs we 
found the ideal partner to develop 

a home-compostable 
solution based on 
paper with a broader 
end-of-life option 
for packaging while 
maintaining the 
technical performance 
of traditional 
laminates.“ 

A small addition during bread making unlocks the potential of 
wholegrain bread, putting it on a par with other ‘superfoods’, 
according to researchers. The team from Rothamsted and the 
University of Reading added an enzyme commonly used by the 
drinks industry to the bread, raising levels of micronutrient ferulic 
acid by more than five times.
During the clinical trial, participants eating the improved bread 
saw the same short-term boost to their vascular function as 
gained from eating blueberries. 
Jeremy Spencer, professor of molecular nutrition at the University 
of Reading who led the study said: “While there is a growing 
recognition that foods like berries or green tea have a positive 
benefit for human health due to the presence of polyphenols, we 
recognize that there are barriers for much of the population to 
consume amounts of these that may have a significant impact 
on their health. Our study shows that there are ways that we can 
subtly change the characteristics of staple foods such as bread to 
increase the positive micronutrients found in them.”

BASF and Billerudkorsnäs 
Develop Home-compostable 
Paper Laminate for Flexible 
Packaging

Enzyme-enriched Bread Proves Beneficial 
for Blood Circulation

GEA announced the 
introduction of its new vertical 
SmartPacker CX400 D-Zip for 
pre-packaged food products 
for retail and foodservice. It 
combines fast, high-quality 
operation with maximum 
flexibility and uptime, says 
the company. Apart from 
producing premium quality 
D-ZIP bags, this machine 

can produce more than 10 different bag styles for a wide variety of 
applications such as candy, nuts, frozen fruits and grated cheese. The 
new machine integrates a newly-developed corner seal unit, designed 
to reduce complexity and improve quality, flexibility and serviceability, 
thereby meeting the demands of today’s processors.
 “The SmartPacker CX400 D-Zip is future-ready,” says Martijn van de 
Mortel, product manager Vertical Packaging at GEA. “Whether the need 
is for high quality, more capacity, greater flexibility, a small footprint, low 
maintenance or a combination of all of these, the SmartPacker CX400 
D-Zip answers the call. It’s capable of producing all common bag types 
on a single machine without compromising any expectations.”

Bunge Loders Croklaan 
announced the launch of Karibon, 
a patent-pending 100% shea-
based premium Cocoa Butter 
Equivalent (CBE). This plant-
based, nutritionally balanced and 
sustainably sourced ingredient 
meets consumer demand for 
more conscious and sustainable 
food options that don’t 
compromise on taste and quality.
“Karibon, with its nutritional and 
sustainable characteristics is a 
breakthrough CBE solution and 
everything food manufacturers 

are looking for in a premium 
CBE, while delivering indulgence 
and a label-friendly product to 
their consumers,” said Rafael 
Zegarra, global marketing 
director. “Karibon is an important 
step in Bunge Loders Croklaan’s 
drive toward powering the 
future of responsible chocolate 
confectionery while offering 
chocolate manufacturers an 
ingredient that is economically 
viable and guarantees the 
processing benefits of leading 
CBEs in the market.”

Bunge Loders Croklaan 
Launches Shea-only 
Cocoa Butter Equivalent

GEA Introduces Smallest 
Footprint Vertical Packer
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Current competitive 
economic conditions are 
compelling industries to 
increase production in a 
cost-effective manner. This, 
in turn, is leading to a rise 
in the demand for smart 
supply chain solutions 
aimed at optimizing 
processes and workflow. 

by Tudor Vintiloiu

N
eed for quicker turnaround time 
and efficient utilization of resources 
is further driving the need for 
automation in industries. Therefore, 
increasing demand for industrial 

automation is a crucial factor boosting the smart 
supply chain solutions market across the world.
Bakers are increasingly turning from traditional 
offline solutions to cloud-based, IoT-enabled 
tools in order to efficiently meet e-commerce 
and Omni-channel challenges in today’s market.
Cybake is one example of a software solution 
used by retail and wholesale bakeries of all 
sizes, from small artisan bakers up to large 
independent retail chains, to cut the time 
they spend on administration, improve their 
efficiency and to increase sales.
Cybake processes orders and manages 
production, invoicing, store inventory, labels, 
waste, and deliveries. It also provides detailed 
reporting, analysis and, more recently, 
business intelligence.
Jane Tyler, managing director, RedBlack 
Software & Cybake USA told European Baker 
& Biscuit about identifying the market need 
for such a product and developing the solution 
that would satisfy this need.
“Twenty one years ago, I was asked by a 
local independent craft baker to create a 
PC-based management program for his 
business. He liked it so much that word got 

technology

Software Does 
the Hard Work 
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In short, measuring and 
understanding the thermal 
process is key to success for any 
bakery business.

around other bakers, who then contacted 
us. Things evolved from there, and we 
always developed the software in really 
close collaboration with our bakers. Around 
six years ago, we started to plough our 
resources into a new, cloud-based version 
of Cybake, which we eventually released 
in 2018. This led to us going international 
due to demand from bakery businesses all 
around the world,” Tyler recalls.

HOW IT WORKS
There are no hardware requirements, as 
Tyler explains. “It is an entirely cloud-
based solution. All users have to do is 
connect their devices to the Internet. If a 
new Cybake user needs to transfer their 
data from spreadsheets or an old legacy 
computer program, we help them make a 
fast and smooth transition.”
When talking about the advantages of 
implementing such a tool, Tyler says 
that “getting your business organized 
with a single, clear and consistent view 
of operations brings its own automatic 
rewards. However, the core process that 
wholesale bakers often struggle with is 
taking orders, processing orders, putting 
them into production, and producing 
accurate invoices and paperwork that allow 
for returns, standing orders and so on. 
Cybake automates this whole process and 
it does exactly the same for retail bakery 
chains too. Cybake makes sure that the 
bakery is making the right products at the 
right times and getting them to the right 
shops in the right quantities.”

PRODUCTION LINE MONITORING
Electronic Controls Design (ECD)’s M.O.L.E. 
MAP software is another example of a 
powerful data collection and analysis 
solution that complements their portable 
thermal profiler, the BakeWATCH M.O.L.E.®. 
BakeWATCH, which is designed to 
accompany baked goods and food products 
as they travel through ovens and freezers.
Ray Pearce, ECD BakeWATCH Product 
Manager says the software features a 
unique S-curve management tool that 
utilizes the patented Breadometer™ 
thermal sensor to manage yeast kill, 
gelatinization and arrival regimes. “All 
are calculated automatically and reported 
as percentages of total bake time. This 
enables the user to make the necessary 
adjustments needed to optimize crumb set, 
texture and moisture content and ultimately 
increases yield and profitability.”  

The specialist tells us that additional 
sensors can be employed to measure and 
control ovens, proofers, and blast freezers. 
All by using the same hardware and 
software platform.
Pearce walked us through the four-step 
process of thermal profiling using their 
software solution:

1. Set up
Insert thermocouples into the center 
of several test pieces (dough pieces 
etc.). In conveyorized ovens, samples 
should be taken across the full width 
of the belt. Similarly, in static (multi-
level deck and rotational rack) ovens, 
samples will be needed for the full 
height of the oven. 

2. Deployment
Start the profiler and place it into its 
protective thermal barrier. Introduce the 
test pieces into the oven accompanied by 
the profiling instrument.

3. Retrieval
At the end of the oven, or when the rack 
oven cycle is complete, retrieve the 
profiler and connect it to a PC that has 
M.O.L.E. MAP software installed and 
upload the collected data.

4. Interpretation 
M.O.L.E. MAP will display the thermal 
profile graph result and assist the 
operator with data interpretation. Tools 
within the software enable features 
such as:

• Date and time stamping for archiving 
purposes; 

• Oven modeling that highlights potential 
issues such as hot and cold spots;

• Magnification and measurement tools for 
deeper analysis;

• Specification limit settings that simplify 
interpretation by providing color 
changes to highlight out of specification 
conditions;

• Statistical process control charts for 
trend analysis;

Software Does 
the Hard Work 

Ray Pearce, ECD 
BakeWATCH 
Product Manager



The BakeWATCH suite of products is 
completely modular and can be scaled at 
any point. It is entirely possible to start with 
the simple, basic tools and add to them as 
capacity or process requirements dictate. 
ECD believes that enabling their customers 
to accurately measure and truly understand 
their thermal processes can increase their 
profitability. According to the company, thermal 
profiling impacts new product introduction 
and ongoing production in equal measures. 
Systems can be optimized to increase and 
ensure continuous product quality, adjustments 
can be made that increase productivity and 
reduce energy usage, and rapid fault diagnosis 
will reduce downtime. “In short, measuring and 
understanding the thermal process is key to 
success for any bakery business,” says Pearce.

FOOD SAFETY SOFTWARE 
SOLUTION
QADEX provides food safety software solutions 
for today’s Food & Drink manufacturers. With 
solutions covering risk assessment (including 
CSR risks), supplier approval, specification 
management, NPD, document & knowledge 
management, complaints management, the 
software moves quality assurance towards a 
genuine, value-adding, source of information.
Stephen Whyte, the founder and managing 
director of food safety software solutions 
business QADEX, reports that the months 
spent in lockdown have seen a profound and 
positive change in the company’s interaction 

with customers, as well as highlighted the 
move towards a digital future for the food 
safety industry.
“The onset of COVID-19 was a terrible time 
for some elements of the food industry. 
Foodservice was particularly hard hit, and some 
businesses that had been profitable – and 
long-standing QADEX customers for many 
years – were driven into administration, as their 
products were no longer viable. In addition, 
many business opportunities that were about to 
come to fruition were placed on hold.”
As we head into learning the ‘new normal’ 
way of doing business, QADEX recommends 
specific areas of focus for the future of food 
safety – the most obvious being to at least 
begin the digital transformation journey. 
“When selecting partners, it is essential that 
they offer a solution that is proven, low cost, 
reliable and delivers a tangible ROI. The move 
away from paper cannot begin soon enough. 
With digitized data you can use Application 
Program Interfaces (APIs) to connect systems, 
so there is just one version of the truth. 
Blending data across systems enables the 
creation of dynamic dashboards, which then 
give you instant visual identification of where 
issues exist across a business. Data analytics 
enable the detection of patterns and risks not 
easily identified manually,” says Whyte.

THE FUTURE IS AI
Cybake’s Jane Tyler says the most exciting 
technological advancement for the Cybake 
team right now is unquestionably artificial 
intelligence. “We have already been involved 
in two significant research and development 
projects that were backed and funded by 
the UK government. We also partnered with 
a brilliant London company, CatsAI, earlier 
in 2020 to incorporate their forecasting 
technology into Cybake,” she says.
Successful bakeries will be able to consolidate 
data, get more meaningful insights, automate 
and implement Industry 4.0 and machine 
learning. “Our experience in other sectors tells 
us that these changes are well underway. They 
will very likely migrate to the baking industry 
over the next three to five years, if not sooner,” 
ECD’s Pearce concluded. �
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Cybake makes sure that the 
bakery is making the right 
products at the right times and 
getting them to the right shops in 
the right quantities.

Jane Tyler, 
managing director, 
RedBlack Software 
& Cybake USA

When selecting partners, it is 
essential that they offer a solution 
that is proven, low cost, reliable  
and delivers a tangible ROI

Stephen Whyte, 
founder and 
managing director 
of QADEX
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From cakes and crackers to pastry and bread, bakeries create diverse products 
that require specific ambient conditions for their successful preparation, 
storage and safe consumption. The most successful bakeries have more than 
the right ingredients and skilled hands. They also use climate control solutions 
that ensure quality, high yields and the distinctive characteristics that 
customers seek in their goods. 
by Tudor Vintiloiu

process

is the maximum 
size of the 
proofing chamber

40m³  

Climate Control Systems 
Spell Proofing Performance 
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A
s a live organism, yeast is 
sensitive to its environment. 
The water content in dough, 
temperatures and relative 
humidity levels affect how 

it ferments. As dough proofs, yeast 
produces carbon dioxide, causing the 
dough to rise, have a distinctive aroma 
and modify the gluten within it. To 
gain greater control over how yeast 
performs, bakers often use dough 
fermentation rooms or proofers. Dough 
fermentation rooms require relative 
humidity levels of at least 75%, while 
proofers have relative humidity levels 
of at least 80% to prevent skins from 
forming on dough during the final 
proofing stages. In general, the lower 
humidity, the crustier bread becomes as 
it bakes. Climate control technologies 
incorporated into proofing areas 
maintain the temperature and humidity 
levels necessary for the respective 
baked goods.

MODULAR SOLUTION
Sveba Dahlen is a company that 
offers the F-Series F100 Climator 
Unit, which provides optimal control 
of humidity and temperature in both 
existing proofing rooms and spaces 
being converted into proofing rooms. 
Made of stainless steel and equipped 
with a modern, high-quality electronic 
steam system for durable and reliable 
operation, it covers from 10m³ up to 
40m³ of proofing space, with up to 
four connected F100 devices with a 
master-slave connection. This way 
it is also very modular, which means 
that the proofing room can grow with 
growing need of fermentation. 
“F-Series is a complete concept of 
high quality proofing, which offers 
proofer solutions for all kind of bakery 
businesses, from industrial bakeries 
to artisan bakeries and supermarkets. 
With high quality components, 
innovative design and the user in 
focus, the F-Series can fill all needs 
for dough fermentation,” the company 
representatives point out.
The warm and humid air is blown out 
through the bottom part of the duct 
and sent out into the proofing room 
via a guide plate, providing good air 
circulation in the room for optimal 
and uniform proofing. An optimized 
high-quality humidity- and temperature 

sensor ensures optimal proofing and 
long, reliable operation, while the two 
parameters have separate controls for 
maximum production flexibility. 
The system’s modular design means that 
two or more F100 units can be connected 
in parallel with a common control in a 
master-slave configuration in order to 
best fit the manufacturing needs of the 
bakery. Optionally an external control 
panel can be mounted up to 10 meters 
away from the F100 unit, for convenient 
operation.

STERILE ENVIRONMENT
CLIMATROP is another equipment 
producer that supplies climate units for 
proofing chambers in the form of small 
and compact units that incorporate the 
whole circulation system, heating and 
humidification together.
CLIMATROP air conditioning unit is 
designed for use in industrial areas 
ensuring the maturation of products in 
the food and chemical industries, such 
as proofers for fermentation of bread. 
CLIMATROP is able to turn a closed 
space in a proper proofing climate with 
temperatures up to 45°C and humidity 
up to 95% RH. It uses ultrasonic 
humidification technology, which 
allows the creation of „cold steam“. 
The size of the water particles emitted 
is only 1-3 microns, which means 
it also creates a sterile, germ-free 
environment, since evaporated water is 
freed of any impurities. 
The air recirculation system draws in the 
air from above via ventilation slots and 
heats or humidifies it as required in order 
to achieve the necessary temperature 
and humidity values. The climate control 
unit is usually placed on the rear wall of 
the proofing chamber, ensuring an even 
air circulation and providing an optimum 
climate for the products. 
Every type of product is different and 
every production environment is unique. 
In any case, technology is there to 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, so are 
proofing systems built to meet them, 
and be uniquely adjusted to perfectly fit 
their baking home. �
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The spread of COVID-19 has affected 
supply chains and international 
trade across the world. During this 
time, concerns among food safety 
stakeholders and consumers regarding 
hygiene and safe production protocols 
have skyrocketed. However, there is no 
study to date that conclusively reports 
COVID-19 spreads via food products.

by Tudor Vintiloiu

S
till, foodservice operators were 
among the first workers in frontline 
employment sectors to experience 
the impact of the COVID-19 
pandemic.

With the relentless need to make as much 
product as possible in 2020 to feed the growing 
retail demand for baked goods, extending 
production runs while maintaining hygienic 
conditions in bakeries has been a challenge 
for the industry. Now, more than ever, using 
the latest sanitation tools and automation, 
and adopting industry best practices for 
sanitation has become increasingly important 
to ensure hygienic conditions and product 
quality as well as food safety.

ESTABLISHING NEW STANDARDS
Peg Ray, technical services manager, AIB 
International spoke to European Baker & Biscuit 
about their recently introduced Pandemic 
Prepared Certification, an initiative meant to 
reassure customers of the high sanitation 
standard compliance of the bakery that earns it.
“We developed the Pandemic Prepared 
Certification because the food and beverage 
supply chain were ill-prepared for a global 
pandemic and the associated disruption it 
created in nearly every aspect of business 
operations world-wide. As an initial 
response, we interviewed companies that 
had working plans and discovered that none 

had incorporated the necessary information 
and guidance regarding pandemic into their 
plans. While most companies had a crisis 
management plan, very few had considered 
including a pandemic scenario,” Ray said. 
The specialist explained how businesses 
were forced to grab bits of information as it 
became available and attempt to incorporate 
it into their operations. With the avalanche of 
information being transmitted from numerous 
regulatory sources, AIB decided to research, 
collate and consolidate this information, 
while then supplementing it with their own 
industry expertise in managing food safety 
systems to create this standard. “This led us 
to develop and launch the Pandemic Prepared 
Certification, which is a prescriptive standard 
that marries workforce protection measures 
with the established food safety protocols with 
which the food and beverage supply chain 
were already familiar.”

CRITICAL CONTROL POINTS
AIB says the standard is very robust with critical 
components that must be met to successfully 
achieve certification. A pre-assessment audit 

cover story
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is recommended prior to seeking the actual 
certification audit to help the site ensure that 
they are prepared to meet all the prescriptive 
requirements. As part of the standard, there 
may be an additional investment for the 
required personal protective equipment 
worn by the workforce to stop transmission 
of the virus. Additionally, some engineering 
modifications may be needed for pre-entry 
health check areas and for workstations if 
partitions are needed between workers in close 
proximity. The most challenging component of 
the standard, according to the specialists, is 
ensuring that the crisis management team has 
developed the required protocols needed to 
support both workforce safety and food safety 
during a pandemic.

“The pandemic has created supply chain 
issues that directly affect food safety.  
Examples include how alternate suppliers of 
ingredients and packaging are evaluated for 
approval when primary suppliers couldn’t 
deliver. Food fraud became an increased 
threat, so how a facility is prepared to identify 
and prevent resulting potential food safety 
issues is evaluated. Planning for outside 
laboratory capacity to allow for continuation 
of critical food safety and environmental 
testing is also included,” Ray explains. 
Challenges for running during the pandemic 
affect food safety as well. When lower line 
speeds are used to accommodate fewer 
socially distanced employees, this results in 
longer runs. This means that maintenance 
and sanitation efforts for food safety need 
to be adjusted. Planning for operations 
shutdown due to an absent workforce or 
government mandates introduces food 
safety challenges in how the ingredients, 
sanitation, and equipment preparation 
are managed. According to AIB, when 
starting up a facility after downtime, food 
safety considerations include ensuring the 
integrity of the raw materials, checking the 
equipment has been prepared and validated 
as safe to run, and that the building 
conditions have not been compromised by 
pests or other unwanted visitors.
With the addition of staff safety protocols, 
an evaluation of the pre-requisite programs 
for what may have been changed is also 
required from a food safety standpoint. One 
example is control of people traffic within 
the facility to promote social distancing. The 
site should evaluate if such changes have 
introduced pathogens into a processing 
and packaging environment that weren’t 
previously reported. Absenteeism may 
also necessitate using staff in jobs where 
they are unfamiliar with the food safety 
requirements of their new responsibility, so 
bakers must ensure the food safety training 
is current for everyone.

ADAPTING TO THE DEMAND
Evan Reyes, director of sales, Sanitation 
Division of Goodway Technologies told us 
how the global pandemic changed the 
demand for sanitation solutions and how 
Goodway has coped with the market needs.
“In 2020, Goodway not only focused on 
helping our customers strengthen their 
food safety & quality programs, but also 
on helping them protect their employees 
and keep the doors open. Our BioSpray 
technology has been a system that 

Food Safety in the Spotlight 

Our BioSpray technology has been a system that 
crosses over from food safety to people safety – 
sanitizing dry production lines thoroughly while 
introducing no moisture, and also helping bakers to 
routinely disinfect surfaces against the COVID virus.

Evan Reyes, 
director of sales, 
Sanitation Division 
of Goodway 
Technologies
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crosses over from food safety to people 
safety – sanitizing dry production lines 
thoroughly while introducing no moisture, 
and also helping bakers to routinely 
disinfect surfaces against the COVID virus. 
We pivoted the majority of our production 
to producing as many BioSpray machines 
as possible during the height of the 
pandemic and getting a safe sanitizing and 
disinfecting solution into the hands of our 
valued customers.”
When it comes to best practice 
recommendations for bakers, Reyes says 
that routinely sanitizing food contact 
surfaces and disinfecting touch points and 
common areas in facility is a must. “The 
latest sanitation equipment and automation 
can allow bakers to increase hygiene 
standards, while reducing downtime and 
labor – leading to improved quality & food 
safety, and reduced customer yeast/mold 
complaints,” he said.
AIB’s Peg Ray thinks the minimum 
requirements start with a transparent, 
effective, and defined communication 
system that keeps everyone in the facility 
apprised of what the company is doing 
to provide the equipment and protocols 
to maintain staff safety. Everyone should 
understand that ensuring their well-being 
is a priority. In addition, every bakery 
already has numerous procedures in place 
for maintaining food safety. The details 
for each position need to be provided for 
those working in unfamiliar jobs due to 
absenteeism.

LESSONS GOING FORWARD
According to Reyes, consumer awareness 
of foodborne pathogens has increased 
due to the pandemic, and consumers are 
demanding food that is safe & does not expire 
prematurely. “Those bakers that have a culture 
of quality and food safety, and also value 
employee safety, will be ahead of the rest 
going into the next several years. Improving 
food safety & quality will only become more 
and more important,” he points out.
AIB’s expert says the lessons learned while 
operating through this pandemic will affect 
how the food industry will prepare for the 
next pandemic event. “Food safety will be 
improved as alternate suppliers and robust 
approval programs for those suppliers 
will be prioritized moving forward. The 
workforce will have been trained in multiple 
positions, which will support how food 
safety is perceived by those responsible 
for maintaining it. Companies will have 
evaluated what worked and what needed 

improvement to maintain business 
continuity while employing a dual 
focus on staff and food safety. Those 
lessons will continue to improve the 
standard for preparedness in the 
future,” Ray explains.
He says the food and beverage 
supply chain has been very 
supportive of this newly introduced 
standard because it meets a 
need that wasn’t previously even 
considered. “The benefits of 
certification include demonstrating 
to the workforce that their personal 
health is a priority of the company, 
so employees have been supportive 
as well. Additionally, the certification 
may unlock insurance benefits 
since it can be used to prove an 
operation is lowering its risk of being 
negatively impacted by a future 
pandemic, so there can be financial 
benefits as well,” he concludes. �
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The certification may unlock 
insurance benefits since it can 
be used to prove an operation 
is lowering its risk of being 
negatively impacted by a future 
pandemic, so there can be 
financial benefits as well.

Peg Ray, technical 
services manager, 
AIB International
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Enzymes Emerge as 
Healthy Problem-solvers!

Although usage of enzymes in bakery 
is quite old, recent developments 
in basic biology, biochemistry, 
advancements in technological 
approaches, and discovery of new/
novel enzymes, has revolutionized the 
application potential of enzymes in a 
variety of food industries including the 
bakery. All over the world people want 
their foods to be free of chemical 
preservatives and additives; therefore, 
the role of enzymes in potentially 
replacing the chemicals is outstanding. 

by Catalina Mihu

ingredients
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Enzymes Emerge as 
Healthy Problem-solvers!

A
pplication of enzymes in bakery 
not only enhances the dough 
properties such as, gas retention, 
crumb softness, water absorption 
capacity, and others but also 

improves the nutritional status of products.

ALPHA-AMYLASE
Alpha-amylase is one of the components 
of amylase, which is a hydrolytic enzyme 
that helps in elongating shelf life of breads. 
With regards to baked goods, alpha-amylase 
provides them with anti-staling properties by 
modifying the starch, which is an important 
component of wheat flour. Apart from this, 
alpha-amylase also helps in improving bread 
volume as well as texture of the crumb, while 
also giving the product a distinct baked flavor.
Alpha-amylase is not only useful in the baking 
industry; it finds critical applications for major 
products such as food and pharmaceuticals. 
In the baking industry, it is used during the 
production of cookies and biscuits, while 
maltogenic enzymes provide a higher shelf 
life for breads and cakes. In the food industry, 
besides baking, alpha-amylase is used for the 
clarification of fruit juices or beers. 
It is an important ingredient in bakery 
products, since the use of potassium bromate 
has been banned in many countries owing 
to its health harms, leading to the former 
being used as an effective alternative. Also, 
it finds frequent applications in the food and 
beverage industry, which is growing at a 
very substantial rate, and consumers have 
moved towards chemical-free healthy food 
products, which provide further avenues for 
the application of this enzyme.
Product re-formulation has emerged as an 
effective way to tackle health issues arising 
out of unhealthy eating habits. Diabetes is a 
very common lifestyle disease, which arises 
out of poor food consumption patterns. Alpha-
amylase inhibitors, which are present in the 
pancreas, have proven to be very effective 
in countering the risks of diabetes. As it is 
sourced from fungi and plants, while also 
being produced in the human body, there is 
no risk of use in food products, which is a big 
advantage with regards to healthy eating.

APAC MARKET GROWTH
In the APAC, the Indian market has seen a huge 
growth in the food and beverage industry, as 
well as textiles and pharmaceutical sectors, 
all of which are promising application areas 
for the enzyme. India has various established 

biscuit and bakery brands such as Parle, 
Brittannia and Nestle, which have rapidly 
moved towards healthier food options. China, 
on account of heavy investments in food and 
beverage industry, as well as pharmaceuticals, 
is also showing promising growth for this 
enzyme. With headquarters of various key 
manufacturers located in China, their economy 
holds much promise for alpha-amylase growth.
The major market players include 
Novozymes, DuPont, DSM, Puratos NV, AB 
Enzymes, and Dyadic International. With 
growing competition, these companies 
have focused on an increased expenditure 
on research and development in order to 
differentiate from one another. For example, 
Novozymes, a market leader, recently 
introduced an alpha-amylase technology 
called Fortiva, which helps the customer 
to avoid choosing between operational 
efficiency and maximizing the enzyme 
performance. Dyadic International has two 
food grade enzymes called AlphaStar PLUS 
& AlphaStar CONC, with the former being 
used in brewing and fermentation processes, 
as well as removal of starch hazes in fruit 
juices; while the latter is used majorly in the 
baking and brewing industry, as well as in 
distillation processes.

PERSPECTIVES
In terms of dynamics, the market is open to 
innovation as well as to new players who 
can make a difference, while the competition 
among the existing players is stiff, on account 
of them being well-established in the market. 
With regards to the APAC region, this enzyme 
offers a very promising proposition. Most of 
the major competitors such as DuPont, DSM 
and Novozymes have established themselves 
in this region. India and China, two of the 
most populated countries in the world, are 
seeing a growing need for food products, 
which means more opportunities for the use 
of these enzymes. Also, with the population 
moving towards healthy diet patterns, as well 
as looking for products with higher shelf life, 
these enzymes can really make a market in 
this region. Western lifestyles are also being 
increasingly adopted in this region, especially 
the millennial population, which prefers cafes 
while going out, thus increasing the demand 
for bakery products. �

This article is based on an interview with 
ingredients experts from Grand View 
Research company.
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Manufacturers and product developers face a 
number of competing priorities in the bakery 
industry. These include such areas as recipe 
cost optimisation; delivering great flavours, 
textures and appearance for consumers; 
ease of manufacturing; reducing or replacing 
ingredients or categories of ingredients 
traditionally used, such as gluten-free, or 
vegan products; and ensuring that products 
meet a variety of nutritional targets - which 
could mean a decreased or increased level of 
certain macronutrients and micronutrients.

by Mike Adams, Product Innovation Lead at Campden BRI

N
utritional targets for many 
foods have been in place 
for a significant time, with 
manufacturers spending 
considerable resources to 

deliver healthier products that still convey 
the same taste and texture. Examples 
include staple products such as high-fiber 
bread and sugar-reduced biscuits. 
Many product developers are focusing 
on some specific challenges that have 
arisen since consumers have become 
more attentive to the foods they eat. 
Focus is on creating clean label products 
and increasing a product’s level of 
fortification. This often results in creating 
products that would be perceived as 
‘healthier’, but it means that targets are 
getting more difficult to achieve, which 
increases developmental costs and time. 
Adding to this the myriad of certification 
bodies, pressure groups and competing 
interests means it can be a significant 
challenge to deliver on all the priorities 
outlined above.
When designing or redesigning products 
to meet certain nutritional targets, one 

of the key areas to consider are the 
ingredients that the product will be 
made with. While certain processes 
have a significant impact on the 
nutritional profile of a product, such as 
frying, the nutritional content of most 
products is mainly influenced by the 
recipe and the choices made when 
selecting ingredients. These choices 
are significantly impacted by the 
priorities outlined earlier - a nutritionally 
advantaged ingredient is useless if it is 
too expensive to be included, negatively 
affects the ability to manufacture the 
product or doesn’t taste very nice. 
Therefore, it’s important to understand 
these trade-offs in advance so time is 
not wasted in prototyping products that 
are not commercially viable.

WHAT DO THE  
INGREDIENTS DO?
One of the most important things to 
understand about an ingredient is 
its role in the finished product or the 
manufacturing process. Most of the 
nutrients of interest will have an impact 

research

Selecting Ingredients to Meet 
Nutritional Targets 
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on the product, and it’s important that these 
can be replicated by other ingredients, 
should they be removed. Alternatively, any 
negative functionality of newly incorporated 
ingredients would need to be mitigated 
by the addition of other ingredients or 
processing alterations.
An example of this would be salt. 
Salt plays a significant role in many 
foodstuffs. In some cases, it affects not 
just the finished product, but also the 
processability of the product as it is 
manufactured. A good example of this is 
its application in bread. Salt does not only 
improve the flavor of bread and other 
baked goods but also has a significant 
impact on other properties such as 
the hydration and formation of the 
crumb structure, gluten protein and the 
product’s shelf-life. When reducing the 
level of salt in a product, it is therefore 
important to understand what mitigation 
is required to reduce any potential 
negative effects.
Another example would be the inclusion 
of fiber into products. Fiber is an 
important nutrient, with its role in human 
health gaining significant interest 
recently as an increasing amount of 
research links fiber with improved gut 
health and general wellbeing. Fiber has 
many sources, with a common source 
being unrefined flour and grains, which 
contain significant levels of fiber from 
the bran. Another source of fiber that 
has grown in importance within the food 
and drink industry over the past few 
years is inulin. Inulin is a polysaccharide, 
most commonly extracted from chicory 

root. Its use within foodstuffs as a fiber 
source, combined with its functional 
properties, has made it a popular choice 
with developers to reduce sugar while 
increasing fiber levels. However, it does 
have a functionality very different from 
bran, so its inclusion will often require a 
number of other changes to both process 
and product to ensure that other negative 
changes are not observed.

WHICH INGREDIENTS  
CAN I USE?
Meeting nutritional targets that involve 
micronutrient levels has traditionally 
involved fortifying food with vitamins and 
minerals.  More recently, a popular trend 
has explored using natural ingredients 
with significant levels of micronutrients in 
place of synthetic vitamins or minerals to 
fortify foods. Ingredients such as acerola 
cherry or seaweed can offer significant 
levels of vitamins or essential nutrients 
and can be included in foods and drinks to 
create a “cleaner” ingredients declaration.
A number of ingredients that have very 
high levels of micronutrients are relatively 
new to the food and drink industry, 

by Mike Adams, Product Innovation Lead at Campden BRI

Selecting Ingredients to Meet 
Nutritional Targets 

A nutritionally advantageous ingredient is useless if it 
is too expensive to be included, negatively affects the 
ability to manufacture the product or doesn’t taste 
very nice. Therefore, it’s important to understand 
these trade-offs in advance so time is not wasted in 
prototyping products that are not commercially viable.
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so care must be taken to ensure that 
regulations allow their use in the foodstuffs 
that are being fortified. A good example 
of this are chia seeds (Salvia hispanica). 
Chia seeds can be a source of a number of 
important nutrients, such as fiber, minerals 
(manganese, phosphorus), vitamins (B3, B1) 
and omega-3 fatty acids, and are therefore 
used by manufactures to improve the 
nutrient profile of foods and beverages, as 
well as offering some functional effects due 
to the production of mucilage. However, chia 
seeds are classed as a Novel Food under 
EU legislation, and their use is governed by 
a number of pieces of legislation (including 
Regulation (EU) 2017/2470 establishing the 
Union list of novel foods with amendments 
via Commission Implementing Regulation 
(EU) 2020/24 authorizing an extension 
of use of chia seeds). This means the 
level of inclusion and food categories 
that chia seeds are allowed to be used 
in, is controlled. It is therefore important 
that regulatory approval is sought when 
choosing ingredients, to prevent any issues 
when bringing the product to market.
An additional challenge when using more 
natural ingredients to meet a nutritional target 
is the variability that can occur within a food. 
Many natural ingredients contain variable 
amounts of vitamins and minerals, and the level 
of these can be affected by several factors, 
including growing conditions, variety, storage 
time and the impact of any further processing, 
such as drying. This means that a natural 
product, like a carrot powder for example, may 
not in fact contain the level of vitamin A (and 
its equivalents) that is expected by referring 
to a reference source. This is an important 

consideration if any health or nutrition claims 
are to be made, and standardized ingredients 
that have a stated vitamin content should be 
sourced wherever possible.

ETHICAL CONCERNS
Ethical concerns and sustainability are growing 
issues within the food and drink industry, and 
they are an important consideration when 
selecting ingredients. Research has shown 
that sustainability can be a significant selling 
point and can help consumers overcome 
any unfamiliarity they have with a new, or 
novel ingredient. However, it is important to 
ensure that the ingredient fulfills any stated 
sustainability claims. An example is the 
use of quinoa. Quinoa is a pseudo-cereal, 
most commonly grown in the mountainous 
areas of South America. In many ways it is a 
sustainable crop, as it requires lower levels 
of fertilizer and pesticide, and achieves a 
high protein yield in agricultural areas that 
would struggle with more common cereals. 
However, the global growth in the popularity of 
quinoa has caused issues with the domestic 
supply and price in some impoverished areas 
of South America, therefore raising some 
question marks over the ethical effect of its 
wider consumption.
In conclusion, there are many challenges 
facing a product developer when trying 
to choose ingredients to help a product 
meet a nutritional target, and it’s important 
that all of these are considered during the 
development phase. With seasoned experts 
in new product development, Campden BRI 
has experience in supporting manufacturers 
with product innovation or reformulation to 
meet nutrition and health targets. �

research
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Savory Snacks to Savor
Though competition for 
baked savory snacks such as 
crackers and pretzels remains 
strong, health concerns 
and the emergence of new 
flavors may underpin future 
growth. Opportunities 
within the snacking industry 
are considered higher than 
ever, with consumers in 
many parts of the world 
demanding a greater 
choice of products, 
satisfying criteria 
such as heath and 
convenience. 
by Jonathan Thomas

biscuits & snacks
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T
he snacking category is expected 
to continue growing during the 
next few years, even though 
the predicted global economic 
downturn resulting from COVID-19 

may adversely affect consumer spending. 
With the economic situation worsening, 
price is expected to become a more 
significant purchasing influence. 
Over 90% of US consumers snack daily, 
with half of all adults snacking at least 2-3 
times during an average day. Snacking 
in the US is especially prevalent amongst 
younger people – almost two-thirds (64%) 
of those aged 18-24 snack three or more 
times per day. Furthermore, the snacking 
trend has clearly eroded the habit of eating 
three main meals per day, since around half 
of all eating occasions in the US are now 
thought to be made up of either snacks or 
‘mini-meals.’ Reasons for this include being 
hungry between meals, needing an energy 
boost, being too busy to eat a sit-down 
meal and boredom.
Similar eating patterns have been observed 
in Europe. According to a recent survey by 
KP Snacks, 63% of UK consumers snack 
at least once a day. Of these, 79% snack 
at home, 47% at work and 18% during 
on-the-go occasions. Although taste is the 
number one market driver, more snackers 
are now actively seeking out products in 
smaller-sized portions to help control their 
calorie intake, as well as healthier snacks – 
this trend is most apparent amongst younger 
adults and households with children. 

THE EFFECTS OF COVID-19
In many western markets, sales of savory 
snacks have benefited from COVID-19 and 
its effects upon daily lifestyles. During these 
stressful times, consumers (at least in the 
early stages of lockdown) turned towards 
various forms of savory snacks to satisfy 
their desire for indulgent comfort foods 
or just an affordable treat. The inability 
to socialize outside the home has also 

boosted demand for snack foods consumed 
while watching films or television with 
family – it is now estimated that over 613 
million people worldwide subscribe to video 
streaming services such as Netflix. 
According to a YouGov survey of 9,000 US 
adults, 36% claimed to have increased the 
frequency with which they were snacking 
since COVID-19 impacted upon daily habits. 
This figure was higher for women than men 
(36% versus 31%) as well as amongst the 
younger age groups – for example, 45% 
of US consumers aged 18-24 have started 
snacking more within the last six months, a 
figure which decreases slightly to 44% for 
those aged 25-34. 
Similar trends were observed within the 
UK during the second quarter of 2020, 
with people turning to snacks for reasons 
such as comfort and indulgence. That said, 
consumers are still seeking out healthy 
options despite the stress engendered 
by COVID-19, possibly recognizing that 
sedentary indoor lifestyles need to be 
countered by dietary considerations. 
According to Kantar, 31% of UK snacking 
occasions were driven by health during 
the spring of 2020. Health considerations 
tend to diminish in significance as the day 
progresses, since they impacted upon 41% 
of snacking occasions in the morning, but 
only 25% in the evening. 

SAVORY BISCUITS & CRACKERS
Savory biscuits and crackers represent one of 
the most popular forms of baked snack. Global 
sales have been growing by more than 5% 
per annum in recent years, partly for health 
reasons – the category has witnessed the 
launch of more gluten-free products, as well 
as savory biscuits and crackers positioned as 
free from artificial additives and ingredients 
and products enhanced with ingredients such 
as whole grains, ancient grains, protein, fiber 
and seeds. One of the world’s largest single 
markets is the US, where annual sales of 
crackers are worth over USD7bn. 

Savory Snacks to Savor

However, as eating habits continue to change – especially 
amongst younger consumers such as millennials, tastes 
have broadened to encompass a wider range of cuisines 
and flavors, while the growing influence of street cuisine 
has driven demand for interesting foods that can be eaten 
on-the-go at any time of the day.
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Savory biscuits and crackers are typically eaten 
on a range of occasions. Research from pladis 
suggests that crackers and crisp breads account 
for over half (54%) of all biscuits eaten alongside 
alcohol in the UK. Consumption also tends to rise 
during the festive season, when crackers and other 
savory biscuits are frequently topped with cheese. 
Flavor innovation is highly evident – according 
to pladis, 53% of savory snack consumers are 
prompted to purchase when they encounter 
new flavors. One recent trend has been the 
emergence of bolder varieties combining sweet 
and spicy tastes, as well as more intense flavors 
– for example, the Pepperidge Farm range 
includes Flavor Blasted crackers in varieties 
such as Xtra Cheddar, Sour Cream & Onion and 
Cheesy Pizza. In India, market leader Britannia 
Industries supplies Maska Chaska flavored 
savory biscuits, which are dipped in butter and 
peppered with various herbs. 
However, cheese-based flavors continue to 
dominate the category, as can be illustrated by 
the success of brands such as Kellogg’s Cheez-It. 
Another recent trend has been the launch of many 
leading cracker brands (e.g. Ritz from Mondelez) 
in bite-sized varieties for portion control. 
The category also includes more specific baked 
products such as crisp bread, rice cakes and 
oatcakes. These products are heavily promoted 
as healthier alternatives to traditional snacks, 
offering benefits such as high fiber levels. 
Gluten-free products are also available in the 
case of brands such as Nairn’s, leader of the UK 
oatcakes market. Many of these types of snacks 
are eaten either with a topping (in the case of 
the Ryvita crisp bread brand) or by dipping into 
various sauces. Although cheese-based flavors 
are well to the fore for these products, more 
exotic and innovative varieties have emerged 
in recent years. Examples include Piri Piri (for 
Nairn’s), Cracked Black Pepper & Sweet Onion 
(for Ryvita) and Spinach & Pesto Veggie Cakes 
from Wessanen. 

PRETZELS
Initially made from a simple mixture of wheat 
flour, water and salt, other ingredients now include 
malt, yeast and some form of fat, such as butter. 
In European markets such as Germany, other 
pretzel toppings have emerged as alternatives to 
crunchy salt – typical examples include seeds, 
e.g. pumpkin, sesame and sunflower. 
They represent a popular form of baked snack 
in the US, especially in venues such as sports 
stadiums, cinemas, theatres, etc. In these 
instances, they are sometimes eaten with 
dips – thick cheese is one of the more popular 

examples. In Germany, soft and doughy pretzels 
are typically eaten during a variety of occasions. 
Besides snacking, they are often consumed 
during breakfast or lunchtime, as well as an 
accompaniment to beer. 
To date, flavor innovation has been relatively 
limited within the market for soft, doughy 
pretzels, mainly due to issues with texture and 
the high levels of salt. However, cheesy and 
spicy flavors are well to the fore within the 
market for pretzel snacks. Manufacturers have 
also been experimenting with shapes, via the 
development of mini-sized and twisted pretzels, 
as well as launching products addressing 
health concerns. These have included gluten-
free pretzels, as well as clean-label products 
marketed as free from artificial additives. 
The leader of the US market is Snyder’s of 
Hanover, which accounts for 35% of value sales. 
Its closest competitors include Rold Gold pretzels 
from Frito-Lay, as well as smaller brands such 
as Dot’s Homestyle Pretzels and Unique Pretzel 
Bakery. The latter’s range includes organic 100% 
Whole Grain Sprouted Wheat pretzels. Outside the 
US, one of the leading pretzel snack brands in the 
UK is Penn State, which is owned by KP Snacks. 

OTHER BAKED SAVORY SNACKS
As snacking habits have broadened within the 
last couple of decades, so the variety of foods 
eaten as snacks has grown. The category now 
encompasses a range of other bakery goods 
eaten as snacks, such as hot-eating products, 
as well as baked versions of more traditional 
snacks like potato crisps. Also worthy of mention 
are wraps made from tortillas and other foods 
featuring flatbreads, which are based on cuisines 
from Asia, India and South America. At present, 
consumption of these types of foods in western 
markets is heavily skewed towards lunchtimes 
– for example, a survey of 1,350 UK consumers 
carried out in 2018 by Harris Interactive identified 
Indian tikka wrap as the joint favorite amongst a 
selection of ‘lunch-to-go’ options, mentioned by 
39% of respondents.
However, as eating habits continue to change 
– especially amongst younger consumers 
such as millennials, tastes have broadened 
to encompass a wider range of cuisines and 
flavors, while the growing influence of street 
cuisine has driven demand for interesting foods 
that can be eaten on-the-go at any time of the 
day. Although the food-to-go market has been 
adversely affected by COVID-19 – mainly via 
the sizeable decrease in footfall in major cities 
as more people work from home – growth is 
expected to return from 2021 onwards. �

biscuits & snacks
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COVID-19 has changed the 
eating habits and the way of 
shopping of many consumers. 
Undoubtedly, baked goods are one 
of the food categories that have 
been impacted by these changes 
the most. As more and more 
consumers turn to home baking 
and online shopping, it becomes 
important for the bakeries and 
foodservice outlets specializing on 
baked goods to change the way of 
doing things in a way that they will 
be more agile to respond to the 
changing market conditions. 

by Elif Polat, 
senior analyst, 
Euromonitor 
International

I
n this context, expanding the online 
delivery services and offering 
products with health claims 
appears to be one way of standing 
out and maintaining continuity of 

the business. As an example to this, 
Europastry extended its online sales 
to domestic consumers with home 
delivery. It created a tab,”Llena tu 
freezer” / “Fill your freezer”, in its 
website promoting the product ranges 
specifically designed for families. 
Another example is Levaduramadre, 
which started selling online with a 
delivery time of 24/48 hours.
The pandemic boosted the demand for 
healthier products as consumers have 
become more aware of the relation 

between nutrition and health. In this 
context, innovations through organic 
products will be an opportunity. It is a 
trend that started pre-COVID, but there 
is still a long way to go.  The existing 
product ranges are expected to be 
complemented with organic varieties. 
As an example, in 2019, Bimbo took a 
leap towards the bio segment, expanding 
its range of ‘Oroweat’, with ‘Bio quinoa 
and wheat spelt’ and ‘Organic Bio 
multigrain’, the brand’s first breads 
made with 100% ingredients from 
organic agriculture and whole wheat 
flour. In addition to this, Vicky Foods, 
Grupo Bimbo, Panadería Milagros Díaz 
and Europastry, are also working around 
products with added health benefits. 

market

Foodservice Trends in Spain 
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It is important for the businesses to analyze 
their product ranges considering the changes 
in the consumers’ purchasing behaviors led by 
COVID-19. This might require downsizing some 
of the product portfolio, for example in the 
bread category, in order to stay focused.

RECOVERY SCENARIO
It is important for the businesses to 
analyze their product ranges considering 
the changes in the consumers’ 
purchasing behaviors led by COVID-19. 
This might require downsizing some of 
the product portfolio, for example in the 
bread category, in order to stay focused. 
In addition to that, COVID-19 increased 
the concerns around product safety, 
leading a growing demand for locally 
produced food with a short supply chain 
and which can be accessible in nearby 
stores. In this regard, local businesses 
should emphasize on the “locally 
sourced” element and could experiment 
with loyalty cards with some incentives 
such as discounts to increase the store 
visits of their customers. Last but not 
least, businesses should be transparent 
and communicate with their customers 
on a regular basis around the topics such 
as product availability, the measures 
taken for hygiene and safety, any new 
services added ( e.g home delivery), and 
any product range that has been adapted. 
The potential recovery of foodservice, 
which has been hit the most by the 
pandemic, from 2021 onwards is 
expected to be hindered by the negative 
impact of the health crisis on the global 
economy, leaving consumers with less 
disposable income and thus cutting 
on eating out occasions. In this regard, 
foodservice is expected to extend its 
offerings, for example, with parbaked 
frozen products in the online channel 
by targeting family consumption as 
we see in the example of Europastry. 
Additionally, concerns around hygiene 
accelerated by the fear of contamination 
are an issue that the foodservice is 
working around to prevent their products 
from being “touched by hand”. �

HOME-BAKING PHENOMENON 
With the pandemic confining millions to 
their homes, bread-baking has become a 
meditative and empowering act. According 
to psychologists, baking bread potentially 
offers stress-relief by performing a simple 
manual activity and persevering to bake 
to the point of success. It offers a glimpse 
into the workings of “cognitive behavior 
therapy” that strengthens your problem-
solving skills in a somewhat manageable 
way. For others, baking provided a way 
to pass time while locked in quarantine, 
offering plenty of occasions for all the 
trials and tribulations baking has to offer.
The Spanish Minister of Agriculture, Luis 
Planas, has revealed that sales of flour 
quadrupled during the early weeks of 
lockdown. According to Planes, the data 
might indicate that people have “begun 
to make bread and pastries” as a “regular 
activity” at home.
The Spanish lockdown has also seen 
an increase in the amount of fresh 
produce purchased, by as much as 
29%. In contrast, the first two weeks 
after the implementation of a state of 
alarm saw more sales of “stock” foods 
like rice or pasta.
In a press conference, Planas emphasized 
that the situation regarding supplies 
and sales is “normal”, although with a 
decrease observed in the number of visits 
to supermarkets. In fact, according to the 
Spanish government, food consumption 
has increased by 17.6% compared to the 
same dates last year.
Iban Yarza, a Spanish author and 
passionate baker commented on the 
phenomenon: “It is really interesting 
to discover how, in these moments of 
uncertainty, people are turning back 
to bread, as a certainty, and a place of 
comfort. I am following the flour and 
yeast craze with curiosity, interested in 
how people who have never thought of 
baking at home have suddenly taken to 
home baking. I am sure some of them 
are doing it for safety reasons (to not 
leave their homes, or to not buy bread 
that others have touched). But I am also 
sure that bread is playing its magic role 
here as a symbol, as it has done for 
more than ten millennia.” 
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AMF Bakery Systems, 
Your Baking Partner of 
Choice
Bakeries around the world partner with AMF 
Bakery Systems for best-in-class unit equipment 
and complete system solutions, from mixer to 
marketplace. Flexible, sanitary food processing 
solutions include dough systems, dividing, 
sheeting, laminating, decorating, depositing, 
proofing, baking, cooling, freezing, pan and 
product handling, packaging and post-packaging 
technologies.
Through innovative, precision engineering 
informed by our master bakers’ expertise, 
AMF designs integrated solutions for soft 
bread and buns, artisan bread and rolls, pizza 
and flatbreads, cakes and pies, pastries and 
croissants, and beyond. Rise Together with your 
baking partner of choice.
AMF Bakery Systems is a proud member of the 
Markel Food Group.

www.amfbakery.com

Berndorf Band Group
As leading full-service supplier of steel belts 
and belt systems, we provide tailor-made 
solutions, which unite all requirements for 
the baking industry. The dark and abrasion-
resistant surface of the belts absorbs heat, 
saves energy, ensures consistent product 
quality and keeps fibers and remnants of fat 
from lodging in the steel belt. Our steel belts 
resist temperatures of up to 400 °C/750 °F 
and guarantee easy cleaning and highest 
sanitary standards. Additionally a global 
service network enables us to be as close as 
possible to our customers and provide them 
24/7 with prompt assistance.

www.berndorfband-group.com

Bühler Consumer Foods
Providing a full range of integrated solutions along the entire value 
chain: from grain to baked products like bread, wafers, biscuits, cakes 
and snacks or from cocoa to delicious chocolate products – our state-
of-the art Application Centers around the world are ready to accept the 
challenge you may have for us. We support sustainable innovations that 
help reduce waste, water, and energy usage in the bakery, chocolate, 
confectionery and roasting industries. We are here for you throughout 
the entire lifecycle, not only to provide spare and wear parts 24/7 but 
also to train your staff according to your requirements. 

www.buhlergroup.com

Brabender GmbH 
& Co. KG
For decades Brabender has been a global partner of the food 
industry as an expert for measuring instruments and process 
engineering on laboratory scale.
Brabender is well known for its solutions for measuring the rheological 
and viscoelastic properties of raw materials, such as flours and starches. 
Besides that, the company offers both modular and compact extruders 
and suitable peripheral equipment as well as laboratory mills and moisture 
meters. The company’s application laboratory offers comprehensive 
advice and support for customers and prospects, including live tests with 
own materials, training courses or joint R&D projects.

www.brabender.com

key suppliers guide

DuPont Nutrition & Biosciences
With various trends throughout the bakery category—from label-
friendly breads to the growing popularity of artisan offerings available on 
supermarket shelves and in the frozen section, we understand that you need 
practical solutions to meet the needs of today.
Thanks to our extensive bakery toolbox, our DuPont™ Danisco® full 
range of ingredients, and our knowledge of raw materials, processes 
and interactions, we are equipped to provide the highest level of 
technical support to help you:

 Choose the optimal solution and ingredients for   
    a specific formulation and process
 Troubleshoot technical issues
 Design formulations and concepts
 Assess alternative processes and process       
 parameters

www.food.dupont.com
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IPCO
Solid and perforated steel 
bake oven belts
IPCO is the world’s largest manufacturer of 
steel bake oven belts, supplying OEMs and end 
users around the world. Belts are available in 
solid or perforated form in widths from 800 
mm to 3500 mm, and are suitable for products 
as diverse as bread, biscuits, brownies, 
crackers, pastries, sponges, all-butter cookies 
and pizza bases.
As well as supplying belts, IPCO provides 
engineering support to ensure optimized long-
term belt performance, and can offer a full 
range of ancillary equipment including active 
and passive belt alignment solutions. The 
company has production facilities in Americas, 
Asia and Europe and a worldwide technical 
service organization. 

www.ipco.com/bake

CHOPIN Technologies
Methods and Equipments for analyses and 
quality control of flours and dough
CHOPIN Technologies specializes in methods and equipment for analyses and 
quality control of flours and dough. Its predictive analytical tools allow the 
determination of moisture, protein and ash content (Infraneo, Spectralab), alpha 
amylase activity (Amylab FN), starch damage (SDmatic), dough visco-elastic 
properties (Alveolab), solvent retention capacity of flours (SRC-CHOPIN), dough 
behavior during mixing, proofing and baking (Mixolab and RheoF4).  They are 
recognized by international standards and organizations (ISO, CEN, AACCI, CCI ...). 
Devices are manufactured in France and are available throughout the world via a 
network of more than 60 distributors.

www.chopin.fr

ECD BakeWATCH
ECD BakeWATCH® is the home of M.O.L.E.®  3,6 and 20-channel thermal profiling 
tools, enabling high yield profitability to the global commercial bakery industry with 
in-transit process improvement data. 
• Balance Convective Heat Flow and Burners with OvenBALANCER™ 
• Reformulate to Clean Label with perfect crumb and shelf life with Breadometer®

• Prove proofer validation year-round with VaporWATCH® or MiniM.O.L.E.® rH
• Automate FSMA Kill Step Reporting with no data exports with SuperM.O.L.E.® 
Gold 2 and BakeWATCH Kill Step Calculator
Bake more consistently and help grow your business.

www.bakewatch.ecd.com

EUROGERM
EUROGERM is specialised in research, development, blending and marketing for 
the wheat-flour-bread-morning goods sector. Customers benefit from our 30 years 
of expertise, innovation and services: designing and customised formulation tested 
in our baking centre, physical- chemical evaluation, sensorial analysis, technical 
assistance on site.
Flour correctors: flour quality
Bread improvers: softness, crustiness, texture, flavour…
Technological and customising ingredients: gluten, enzymes, sourdoughs, roasted 
cereals flours, wheat germs, fibres, vitamins…
Premix specialty breads/morning goods: bread with cereals, seeds, taste, colour, 
clean label, gluten-free, organic…

www.eurogerm.com

GEA Bakery 
A synergy between two 
market leaders
GEA Imaforni and GEA Comas work together 
within GEA Group as world leaders in 
the design and manufacture of industrial 
equipment and lines for the production 
of crackers, cookies, cakes, pastries and 
confectionery products. The companies offer 
a state-of-the-art range of solutions, supplied 
to more than 100 countries and backed by 
more than 100 years of combined knowhow, 
expertise, and engineering excellence.

www.gea.com/bakery
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Meurens Natural
A pioneer in the organic sector in Europe for more than 30 years, 
Meurens Natural has developed a unique know-how, 100% in 
line with the organic philosophy guaranteeing clean, clear & short 
labelling. Meurens Natural has become the Expert in natural solutions 
from cereals.  Our cereal extracts are made up entirely of organic and 
natural unrefined ingredients and provide texture, crispness, color 
and taste to your bars, biscuits, crunchy. Try them in your recipes! The 
end results are wholesome, tasty and crunchy bars that contain only 
natural, no-added, sugars and are just that Healthy-For-You snack 
that you are looking for.

www.meurensnatural.com

key suppliers guide

MECATHERM
Strong of 50 years of expertise, MECATHERM is a French industrial 
company, leader in the industrial baking sector.
To make industrial bakery simpler, MECATHERM designs, manufactures 
and installs equipment, automated production lines and supplies services 
for industrial bakeries, patisserie and pastry-making customers.
With more than 850 automatic lines operating in more than 70 countries 
on five continents, MECATHERM solutions answer to manufacturers’ 
requirements - baked, pre-baked, chilled unbaked, pre-proofed and 
frozen baked or pre-baked products and are recognized for their quality, 
performances and flexibility.  With more than 400 employees, MECATHERM 
is organized with 2 production sites in France, a subsidiary in Atlanta (USA) 
and 3 sales offices in France, Mexico and Malaysia.

www.mecatherm.fr

LASER SRL 
Laser is the leader in industrial biscuits and bakery lines with turn key 
project from Raw material handling until packing section with more than 
500 installed process lines around the world and strong presence in 
Europe as well as developing markets. With the Italian know how and 
manufacture and internal engineering, craftmanship and installation of 
its process lines Laser can complete even the most challenging projects 
especially for tailor made solutions for all bakery producers from small 
bakeries to multinational companies.

www.laserbiscuit.it

Koenig Group 
Bakery Equipment
For more than 50 years, the Austrian 
company Koenig supplies bakeries 
worldwide with high-quality and 
technically sophisticated bakery 
machines, lines and ovens. 
Koenig is the partner for artisan as well 
as industrial bakeries and the variety of 
rolls and pastries produced on Koenig 
lines is endless and considers eating 
behaviors worldwide.
The machine portfolio covers the entire 
bakery production chain: From mixing 
over dividing and rounding, forming 
and proofing, up to baking, cooling and 
freezing.
Moreover, Koenig offers a worldwide 
24/7 service hotline to ensure reliable 
support for bakery production. 

www.koenig-rex.com 

Ishida Europe
– Ishida are the world leader in the 
design, manufacture and installation 
of weighing, packing and inspection 
solutions for the food industry, helping 
manufacturers reduce costs and 
downtime, increase efficiencies and 
maximise profits. 
With an installed global base in excess 
of 100,000 industrial machines, Ishida 
are the undisputed world market 
leader for multihead weighers and 
one of the leading suppliers of snack 
food bagmakers, traysealers, X-Ray-
inspection systems, checkweighers, 
leak detectors as well as a world-class 
supplier of turnkey solutions for snacks, 
protein, frozen and dry foods.

www.ishidaeurope.com
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Spice Application Systems Ltd
Spice Application Systems (SAS) is a recognised leader in the innovative 
use of electrostatics for the application of flavourings (oils, liquids 
and powders) onto a wide range of foods, including potato products, 
snacks, confectionery and cheese. Over the last 21 years, more than 
2,000 electrostatic units have been installed by many of the biggest 
food producers worldwide, helping achieve major cost savings through 
improved application, less powder wastage, increased efficiency/energy 
saving and delivering a better taste. SAS has a UK test laboratory where 
customers can undertake confidential trials.

www.spiceapplications.com

TECNOPOOL SPA
We design, build and install machinery for heat treatment and processing 
of food products, from -40°C to +300°C, covering product make-up, 
proofing, pasteurizing, baking, cooling, deep-freezing as well as overall 
handling. Since the very beginning of our long-standing experience 
we have always provided our customers with a comprehensive set 
of solutions and services, acting as a one stop shop that has allowed 
us meeting all customers specific needs. Guaranteeing cutting edge 
technology, superior design skills and flexibility has always been our 
strength and instrumental to our success in the marketplace, allowing us 
to delivery “Made in Italy” solutions to a worldwide customer base.

www.tecnopool.it

METEOR by 
WALTERWERK KIEL 
WALTER sugar cone machinery is already 
well-established worldwide for more than 60 
years. Now we are bringing our baking skills 
to the growing premium snack market. The 
METEOR snack baking lines produce crispy, 
but fat-reduced snacks with a multitude 
of different recipes and taste orientations. 
Recipes can be for liquid batter or kneadable 
dough on the basis of potatoes, corn, gram, 
rice, wheat and many other flours. It is 
possible to produce several different recipes 
on the same machine – even at the same 
time! WALTER will be happy to assist with the 
developing and testing of new recipes at our 
pilot plant in Germany.

www.walterwerk.com

Reading Bakery Systems
Reading Bakery Systems (RBS) is a world leading manufacturer of bakery 
equipment, providing innovative process solutions for the snack food 
industry. The RBS brands - Thomas L. Green, Reading Pretzel, Exact 
Mixing and Reading Thermal - offer production lines capable of producing 
a wide range of snack products, continuous mixing solutions and oven 
profiling and consulting services. RBS offers innovative, flexible snack 
systems to produce a wide range of products including pretzels, bread 
snacks, crackers, baked chips, cookies, biscuits, pet treats and more. Our 
experienced people apply decades of manufacturing and food engineering 
expertise to help customers create successful baked snack products.

www.readingbakery.com

Verhoeven Bakery 
Equipment Family
The Verhoeven Bakery Equipment Family has 
a long and successful history of tailor-made 
development, engineering and production 
solutions for the food industry. Our labels 
– BVT Dough Process Solutions, NewCap 
Industrial Handling Solutions, Vacuum 
Cooling & Baking Solutions and Bakepack 
End of Line Solutions – hold a strong, 
established position in the industrial baking 
market, thanks to our innovative culture and 
creative turn-key solutions. Because we are 
independent, we can fulfil any of your (brand-
specific) industrial baking line or equipment 
needs. For example, we can combine four 
lines or even supply a different grouping.

www.bvtbs.com
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2021 feature planning
1 january/february 

Ad closing: Jan 25/Publishing: Feb 08

Technology
Conveyor systems 
Dough dividers/rounders

Process
Mixing

Food Safety 
Contamination risks & solutions

Ingredients and nutrition
Proteins & fibers

Packaging
Depanning
Digitization in packaging

Market trends
Biscuits in Europe

snacks
Wafers

Craft baking
Deck and rack ovens

3 may/june
Ad closing: May 14/Publishing: May 31

Technology
Extruders
Frying equipment

Process
Cooling & freezing, vacuum cooling
Proofing

Food safety
IoT in food safety management
Process, product & staff protection

Ingredients and nutrition
Flavors

Oils & fats

Packaging
IoT in packaging solutions

Market trends
Health trends in Europe’s Big Four markets

snacks
Savory vs sweet snack flavors: biscuits & crackers

Craft baking
Kneaders & mixers

Trade shows
Snackex

5 september/october – iba special issue
Ad closing: Sept 17/Publishing: Oct 04

Technology
Turnkey lines
Smart bakery systems

Process
Cutting and forming
Customizing production lines

Food safety
Safety certifications & compliance

Ingredients and nutrition
Sustainability in ingredient sourcing & supply

Enzymes

Packaging
Soft robotics

Market trends
German-speaking countries: bakery segments

snacks
Expanded/extruded snacks

Craft baking
Pastry equipment

Trade shows
iba, Gulfood Manufacturing

4 july/august – iba preliminary report
Ad closing: July 23/Publishing: Aug 09

Technology
New oven technologies
Sheeters & laminators

Process
Topping & glazing
Scaling production

Food safety
Traceability - preventing recalls

Ingredients and nutrition
Yeasts and sourdough

Plant-based bakery

Packaging
Sustainable materials

Market trends
Pastries in Europe

snacks
Cakes & pies
Frozen bakery products

Craft baking
Small footprint technology

Trade shows
iba, Anuga

2 march/april
Ad closing: Feb 22/Publishing: Mar 08

Technology
Trays and coatings
Software & sensors

Process
Depositing synchronization

Flexibility in production

Food safety
Monitoring & inspection

Ingredients and nutrition
Oxidizing & reduction agents

Fillings

Packaging
Secondary packaging

Market trends
Bread in Eastern Europe: fresh & packaged

snacks
Buns & rolls

Craft baking
Freezers, display freezers

Trade shows
Modern Bakery Moscow, Pizza Expo

6 november/december – FiE special issue
Ad closing: Nov 05/Publishing: Nov 23

Technology
Extruders
Conveyor belts

Process
Lubrication
New Product Development

Food safety
Sanitary technology design

Ingredients and nutrition
Emulsifiers
Flours

Packaging
Checkweighers

Market trends
Clean-label performance in Europe

snacks
Healthy snacks

Craft baking
Artisan bread

Trade shows
FiE & Ni, Europain, ISM
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