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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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A
fter a difficult 2020, which caught the world by surprise and 
eventually forced a shift towards digital interaction - in line 
with the restrictions imposed by many governments to limit 
the spread of the virus - this year may not be much better 
from the standpoint of international trade show attendance. 

iba, Europe’s leading trade fair for the baking and confectionery industry, 
announced it would not be able to go ahead with this years’ planned 
event between October 24-28, 2021. In light of the uncertain forecasts, 
in particular in terms of the key success factor that is internationality, as 
well as the need to provide the industry with a global offer and long-term 
planning security, the organizers have taken the decision to move the 
event to 2023. Due to the uncertain development of the pandemic with 
continuing global travel restrictions, coupled with a busy international 
trade fair schedule for the coming year, the next iba is set to take place in 
Munich on October 22-26, 2023. 
Michael Wippler, President of the German Bakers’ Confederation 
commented: “It is very regrettable that iba, as we love and know it, 
cannot take place this autumn. There is no substitute for being able to 
attend trade fairs in person and we all long for a face-to-face get-
together, especially since there is a great need for exchange and an 
industry get-together.”
But the digital seeds that have been sown last year may still turn a dire 
situation into a success story. Some of the pivotal events of the industry 
have already adapted to the digital playground and visitors have 
become increasingly confortable with this type of interaction, filling in 
the gap, at least in part.
Despite the postponement of the trade fair, the organizers and 
the German Bakers’ Confederation are planning to still bring the 
industry together in 2021 in the form o the recently introduced virtual 
networking and knowledge event, iba.Connecting Experts. 
After months of declining exchange, the event, which had its debut 
between March 15-17, 2021, finally enabled the participants to 
take advantage of introducing their novelties to market peers and 
potential customers.
“Thinking outside the box, we created an answer for the strong 
need for exchange and the necessity of reliable, successful 
discussion platforms.” said Cathleen Kabashi, director of iba for 
European Baker & Biscuit. �

The digital seeds 
that have been 
sown last year 
may still turn a 

dire situation 
into a success 

story.

Industry Longs for 
Networking as Trade 
Shows Face Ongoing 
Hurdles





6 Issue 2 - 2021

Mondelēz International has announced it has acquired Australian cracker company 
Gourmet Food Holdings. The US multinational snack food company said the move 
provided a strategic opportunity as it looks to break into the premium biscuit and 
cracker category. Terms of the deal were not disclosed.
Gourmet Food’s brands, including OB finest, Olina’s Bakehouse and Crispbic, have 
grown to become one of the category leaders in the premium crackers and biscuits 
segments throughout Australia and New Zealand.
“With fast-growing premium and wellbeing products, strong customer relationships 
and agile, local manufacturing, these brands will be a great complement to our 
local portfolio,” said Maurizio Brusadelli, Mondelēz International’s EVP and President 
of the Asia Pacific, Middle East and Africa region.

Irish-Swiss food group Aryzta is to 
sell its North American operation 
to a company connected to private 
equity firm Lindsay Goldberg for 
USD850m. The company said the 
cash sale should be completed 
by the end of July. Aryzta’s North 
American business includes artisan 
bread brand La Brea and cookie and 
muffin brand Otis Spunkmeyer.
The company was put on the market 
late last year, along with its Latin 
American operations, as part of a 

plan to shrink its business and cut 
its debt levels. 
“This agreement represents a 
significant inflection point for Aryzta 
and vindication of our simplification 
strategy to the outright sale option,” 
said Aryzta chairman and interim 
CEO Urs Jordi. “Today’s transaction 
delivers significant debt reduction 
and balance sheet strength. It now 
allows us to focus on delivering 
further operational improvements 
and returning to organic growth.”

Aryzta Sells North American 
Business for USD850m

Mondelēz International 
Acquires Gourmet Food 
Holdings

news

The company has developed Sparkalis, the first global food 
tech venture in bakery, patisserie and chocolate that will 
support the development of ground-breaking products, 
services and ingredients, and drive collaboration with start-ups 
and SMEs, according to a press release.
Sparkalis will both be a start-up incubator and a provider of 
direct investment. Investments will include projects on plant-
based products, fermentation, and digitalization. The venture 
will also support manufacturing ideas. Sparkalis will be able 
to support excellence in innovation, empowering start-ups to 
move from the ‘chrysalis’ stage, to actualization and to full-
scale development.
Sophie Blum, managing partner at Sparkalis and chief 
marketing officer at Puratos, commented: “Sparkalis is looking 
for the future change-makers among start-ups in the bakery, 
patisserie and chocolate sectors. This venture provides the 
perfect growing soil to discover the next big innovation in 
food while relying on Puratos’ century-long R&D, network and 
consumer understanding.”

Koenig Introduces KGV EC Roll 
Line at iba.Connecting Experts
At the virtual iba Connecting Experts in March 2021, the 
Austrian bakery machine manufacturer Koenig is presenting a 
new industrial line for various buns in Easy Clean Design.
“The new KGV EC bread roll line is the continuation of our 
developments in recent years in the area of simplified cleaning 
and accessibility. It is not only one of the most powerful lines 
that Koenig has ever built, but also the line with the highest 
performance in the ‘Easy Clean’ series to date, ” says Koenig 
CEO Wolfgang Staufer about the new development.
The line is available in various working widths and features a 
performance of 50 to 65 strokes per minute depending on the 
product. This corresponds to a performance of 46,800 pieces 
per hour in 1,200mm working width and 12-row operation.
Thanks to the modular design, the KGV EC offers a range of 
26 different products from Kaiser rolls, rose rolls, pretzel rolls 
up to cut rolls or convoluted rolls. The company says that 
configurations for other products are possible.

Puratos Launches a New 
Start-up Incubator and 
Investment Fund



ChocoX, Bühler’s new molding line with an entirely modular approach, 
is now entering sales, according to a press release. It can be installed 
on site very quickly, reducing installation time by up to 80%. In 
addition, ChocoX slashes the time for a line expansion by half. 
 “We can now offer ChocoX commercially to our customers. They 
will not only be more agile in their production set-up and their daily 
operation, but they can also take up consumer tastes much quicker 
than ever before while drastically increasing their efficiency,” says Fritz 
Dorner, head of business unit confectionery.
The buffering system makes the extension with an external buffering 
system obsolete and offers exceptional cost advantage. Moreover, the 
process keeps the important thermal consistency at an ideal level, 
including the transition to packaging. The smart buffering reacts to the 
packaging output, so the new ChocoX can keep running even during a 
stop in the packing process. The fully automatic mold handling system 
further increases the line’s efficiency.

Bühler Launches Moulding 
Solution ChocoX

The winners of the top innovations awards in the New Product 
Showcase are Confiserie Burg Lauenstein from Germany, Selectum 
from Austria and Francois Doucet from France. First place went to the 
“Lauensteiner® Tea Leaf Tin”, which combines tea and chocolate with 
eachother masterfully. Second place this year went to the “Paddies 
Cheestastic”, that impress as cream-filled, tender crunchy pastry puffs 
filled with a fine cheesy cream. “KARA Fruit Taste”, the tenderly coated 
crunchy cereals covered in the finest fruit chocolate convinced the jury 
with its top confectionery quality and fruity, crispy-light combination of 
different ingredients and ultimately claimed third place.
“For ISM, the New Product Showcase is an important medium for 
making the high number of innovations transparent to the trade 
audience. With no physical trade fair taking place, it was important for 
us to support the industry with the 
business platform ISM as a stage for 
presenting their new products. We are 
delighted that with 70 exhibitors from 
20 nations and a total of 110 products, 
the digital response was very high. 
This underlines the innovative power 
of the industry and how much it needs 
ISM as an industry platform for sweets 
and snacks,” explained Oliver Frese, 
chief operating officer of Koelnmesse.

ISM 2021 Elects Top 
Innovations
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Trays and Coatings 
Are Instrumental for 
Craft Baking

Support trays for the baking industry come in a variety of materials and shapes. 
Customization is key as it greatly impacts process results and the end product 
characteristics. Trays and pans can be customized to fulfill the technical 
requirements of baking lines and products they carry by using different 
materials on frames, baking surfaces and coatings.

By Alexandra Olivotto

technology

Y
ears of testing stand behind 
R&D for food-safe and long-life 
coatings for trays and pans. 
Specific needs and materials 
dictate choices for the optimum 

solutions, as well as improving solutions 
offered. Specialists from three different 
manufacturers of trays and coatings have 
detailed the most common demands they 
get rom their clients, their most popular 
products, as well as their latest innovations.
European Baker & Biscuit reached out to 
companies that target craft bakers with 

their products, in order to get insights 
on new trends in trays and coatings. 
Coatresa, an expert in non-stick solutions 
for baking products, offers a range of non-
stick coatings for industrial bakers under 
the brand Testrong®. 
“Our R&D is focused on developing new 
systems to achieve top performances 
and ensure the highest durability in the 
industry. Some examples of our latest 
developments are: Higher non-stick 
properties for glazed products and extra 
abrasion resistance for seeded or toasted 
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products. Coatresa also supplies bakeware 
specially designed to improve and optimize 
bakers’ throughput and to maximize the 
coatings’ performance”, said Georgina 
Marin, CMO of Coatresa, and Eduard 
Castaño, VP of Marketing&Business 
Development. They added that their unique 
selling point has to do with their service 
and their choice of environmentally friendly 
solutions. “Most of our systems are solvent 
free and with our Testrong coatings, no oil, 
grease, or releases agents are required for 
the product depanning”.
SASA Demarle is another company that 
has a wide range of baking trays, coatings 
and equipment adapted to meet baker’s 
needs. Ranging from the artisanal needs to 
the industrials baker’s needs. 
“Any recipe has its own tray (Aluminum, 
Stainless steel or Alu-Steel tray) depending 
on the process, its own insert (different 
type of design and perforation) and his 
own coating (Silicone, PTFE and PFA 
coating) formulated and coated in our 
facilities in France”, explained Geoffrey 
Conforti, the director of the Bakery Unit of 
SASA Demarle.
WACKER offers silicone elastomer (silicone 
rubber) grades and silicone resins for 
baking tray coatings. According to the 
company, molds or trays coated with 
silicone rubber are particularly suitable 
for buns, white bread, and croissants, and 
can be used for up to 2,000 baking cycles. 
They can also be used for sourdoughs, 
such as rye bread, and for recipes 
containing acidic ingredients. “Silicone 
rubber coatings are not suitable for lye 
pastries, however, because diluted soda lye 
erodes the silicone coating and the metal 
structure below”, emphasized the experts 
from the company. They also mentioned 
that “Molds or trays coated with silicone 
resin are particularly suitable for doughs 
containing high amounts of sugar, fats or 
eggs, such as cake and cookie doughs, 
and are the preferred alternative to silicone 
elastomer coatings for lye pastries. They 
should be modified with a silicone fluid in 
order to achieve optimal release results, “ 
said the company representatives.

CLIENT DEMANDS
At Coatresa, the main interest is for custom 
made items. “In fact, that is our strength: 
be flexible enough to partner with a client 
during all the process. From the product 
design, until the baked good is ready to be 
eaten in the client’s home. We can work 

from a regular sliced bread to make UK’s 
favorite breakfast, all the way to a bunny 
shape bun for Easter. Regarding coatings, 
our most popular products are our star 
coatings Testrong® Pyros for bread pans 
and Testrong® ROC for burger trays, both 
operate without requiring any release 
agent on the production process,” stated 
Georgina Marin and Eduard Castaño.
At SASA Demarle, the most frequent 
requirements are related to flexible baking 
trays in the case of industrial customers, 
stainless steel baking trays when it comes 
to artisans and proofing trays Peel Board 
ABS style for both type of customers, 
the company explains. “All of them 
are designed and manufactured in our 
facilities,” said Conforti. 
WACKER’s customers are much more 
results-oriented, as the company puts it: 
“Customers expect durable coatings with 
an excellent release effect that ensures 
constant quality of the baked goods over 
all baking cycles. Easy refurbishment of 
the coating is also a key requirement”, 
according to representatives of the company.

MATERIALS PROS AND CONS
When discussing the advantages and 
disadvantages of certain tray materials or 
coating types and what applications are 
they best suited for, Conforti has a few 
recommendations: “To ensure an optimal 
experience and baking, we recommend 
choosing the right coating dedicated to 
your business and needs. Bread, baguette, 
brioche, donut, bun, pastry, pretzel. Each 
product has its own solution.” 
Coatresa focuses on convenience and 
durability: “Our top systems Testrong® 
Pyros and Testrong® ROC are among 
the best of their kind when talking about 
performance and durability. They allow 
industrial and craft bakers to operate in 
clean, dry, and safe environments on the 
bakeries. No grease, wax paper or any kind 
of release is needed. The production lines 
will be much cleaner, create less product 
waste, and disposals,” underscored Marin 
and Castaño.
As for WACKER, the company says “silicone 
coatings have several advantages – both 
for the tray manufacturer as well as for 
the end user. For the tray manufacturer, 
coating trays with our silicone rubber is 
easy and requires no special equipment. For 
end users, traditional and professional or 
industrial bakeries as well as baking shops - 
the silicone coating ensures a homogenous 
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temperature distribution over the entire 
surface of the tray and allows fast removal 
of baked goods without overstressing the 
coating. This is especially relevant when 
it comes to unbaked and partially baked 
goods. They are often delivered as frozen 
goods to commercial bake shops. Silicone 
coatings ensure easy removal from the tray 
and the mold after the baking process,” said 
the company’s experts. 

FOOD SAFETY
All the three companies have taken 
specific measures to make sure they 
have implemented a set of best practices. 
“WACKER offers several silicone rubber 

grades dedicated to baking tray usage. 
These products are safe and comply with 
the regulations of FDA, BfR and other 
countries. In order to increase the lifetime 
of the coating, we recommend to use the 
appropriate silicone coating depending 
on the composition of the dough”, the 
representatives of the company advise.

For SASA Demarle, this topic is a pressing 
one: Food safety is leading our business, 
so all of our Infinium® solutions comply 
with food standards certificates. We are 
CE and FDA certified, and PFOA-free 
fluoropolymers. These recommendations are 
always tested before final implementation of 
your processes,” stated Conforti.
At Coatresa, “Being aware of the importance 
of our service in terms of food safety, apart 
from using only certified food contact 
products we made a migration test of all our 
Testrong® coating systems in an external 
laboratory. To get the best of our products 
and coatings our sales and technical team 
work closely with our clients. We feel part 
of their team: adjusting lines, suggesting 
improvements, developing new coatings. 
Working together with our client is the best 
way to increase bakeware lifetime,” noted 
Marin and Castaño. 

UPCOMING INNOVATIONS 
SASA Demarle’s representatives say they 
are currently developing a new coating 
that goes beyond the perimeter of known 
silicones and fluoropolymers coatings. 
This coating will have the ability to be 
more resistant to repeated abrasions and 
will allow higher anti-adherence, very 
important combined specifications in the 
world of coatings. “We are also developing 
new featuring trays in order to meet the 
market expectation such as stone oven 
effect”, said Conforty. “Generally, our R&D 
department is always moving fast in order 
to quickly follow the market expectation 
and to go faster than our competitors. “
As far as Coatresa is concerned, the 
specialists focus on the upcoming trends: 
“Although it seems that bakeware has 
not evolved, during last years, small 
innovations have made a huge change. 
The trend for the future will be to move on 
to more sustainable systems: recoating vs 
new, interchangeable parts to expand trays 
life. In coatings field, healthier products 
are becoming more and more popular so 
new formulations will require new coatings 
systems”, commented Marin and Castaño. 
The experts at Wacker are focusing their 
efforts on researching new materials. 
“We are constantly improving our silicone 
rubber grades for tray coating applications. 
Today, we can offer grades which can be 
used to coat baking trays made of steel, 
aluminum or even innovative materials 
such as glass fibers,” underscored the 
company’s experts.  �

technology
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Future-proofing 
Production 
Through 
Flexibility
Food and beverage plants must be adaptable at 
all stages of the manufacturing process to meet 
the needs of multi-product lines. Incorporating 
digitalization across the manufacturing process helps 
effectively manage the complexities brought on by 
product variations. By doing this, they can better 
manage their plant and the exact needs of each 
recipe in a more cost efficient and timely manner.

By Tudor Vintiloiu

T
raditionally, flexibility and 
efficiency were seen as opposing 
forces — for an increase in one, 
you had to give up a bit of the 
other. From an organizational 

point of view, all forms of flexibility 
present a common challenge: efficiency 
requires a form of organization with high 
levels of standardization, formalization, 
specialization, and hierarchy, but these 
features impede the fluid process of mutual 
adjustment required for flexibility. As it 
turns out, the evidence supporting this 
tradeoff idea was, as some researchers put 
it, “remarkably weak.”
Safizadeh et al. (1996) confirmed that 
in general more product variety was 
associated with reliance on low-volume 
production with variable workflows and 
a high skill requirement, while on the 
other hand factories producing a narrower 
range of products had a standardized, 

high-volume, low-flexibility workflow. But 
surprisingly, the scientists also found that 
a broader product line was significantly 
associated with lower manufacturing costs.
Bakery equipment is the perfect example 
of how efficiency and flexibility work 
together. Today, even the largest-scale 
equipment operating at peak capacity and 
achieving the highest throughput rates can 
still be flexible enough to meet the evolving 
needs of bakery processors.
The modern bakery needs to be versatile 
to meet today’s market requirements. 
And these range from the ever-changing 
demands of the consumer market as it 
bends to trends and fads to the need to 
have equipment that can produce more 
than one baked end-product without too 
much change-over downtime.
Ingredients, too, can offer the baker 
better flexibility as they evolve along with 
market needs.

process
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KEY FEATURES
In order to ensure a flexible production, 
and the ability of the production line to 
handle changes and multiple products, 
manufacturers have to consider a few key 
characteristics. 
• Today, machines come equipped with 

user-friendly human-machine interfaces 
(HMIs) so that operators on the floor can 
easily change the recipes on demand. 
Fully integrated and automated 
production lines may even have a single 
HMI that can be used to control the 
entire process.

• Many ovens, proofers, and other types 
of bakery equipment have different 

zones that can be independently 
controlled to simultaneously provide 
different environments for different 
products.

• Modularity is an important factor, as 
machines are constructed in such a 
way so that they can be easily inserted 
or bypassed in the production line, as 
needed.

• For the sake of flexibility, efficiency, and 
also food safety — most changeovers no 
longer require tools. The operators just 
need to disassemble and assemble a few 
color-coded pieces. In some cases, the 
machines will send a notification if the 
parts aren’t assembled properly.
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The oven, naturally, is a key element that 
adds flexibility to the line. Multi-mode or 
hybrid baking ovens provide bakers with more 
options in baking an assortment of different 
products by using these different oven modes 
as well as proving additional adjustment 
capabilities in the bake time and overall 
oven profile. But as newer oven technologies 
are implemented, it becomes much more 
important that the upstream unit operations 
such as mixing and forming be less rigid.
Claire Auffrédou, Director of Marketing & 
Digital Development, VMI describes the 
flexible design of their equipment: “Our 
machines are very flexible in their ability 
to manage recipe parameters, whether it 
is a kneading machine for a craft baker or 
an automated mixing system for wholesale 
bakeries. The tool, the time of the different 
process phases - premixing, kneading, 
resting, fermentation, etc. - and the time 
for the different steps of the process are 
all controlled by the same system. The 
speed of rotation, the shape of the tank, 
the temperature control, are some of the 
parameters that we can adjust with our 
customers on their equipment. 
To define the right parameters, there is no 
miracle: we work and invest a lot in our 
research and testing center, the PDC, where 
we test our customers’ products, we develop 
mixing technologies and processes that meet 
our customers’ needs.”
Jim Warren, VP Exact Mixing, Reading 
bakery Systems underlines that “flexibility 
must be a key component to mixer 
design. What levers are designed into the 
equipment to offer flexibility? Possibilities 
are shaft design, shaft speed, ingredient 
order addition, and many other factors. But 
no matter how flexible a design is, no one 

mixer will make all doughs. This is true for 
batch mixing and this is true for continuous 
mixing. And, this is the reason we have 
developed five lines of mixers,” he says.

FLEXIBILITY IN COMPLETE LINES
In a previous interview for European Baker 
& Biscuit, Olivier Sergent, Mecatherm’s CEO 
told us that flexibility is a big part of his 
company’s vision. It translates into more 
sophisticated lines that need strong software 
support to not add complexity to the 
production. “We are now providing complete 
baking solutions in this way.
For us, turnkey projects mean focusing on 
the process, in which we engage the entire 
specialist team. Crusty bread is now 40% of 
our turnover; 60% is from equipment for soft 
and pastry products, where manufacturers 
need a lot of flexibility. For crusty products, 
our aim is to give more value to what our 
customers are already producing. We aim 
to make a product that has a very good 
acceptance from the final consumer, 
with a better shelf-life. We have invested 
significantly in R&D.
We have also developed software tools to 
monitor this flexibility. If you want to make 
a wide range of products during the week, 
you have to plan your production, between 
products A, B, C, and D. According to the 
choice of the sequence between these, you 
might have very long downtimes – it may 
be better to make A, B, D, and C, rather than 
alphabetically. The software makes it possible 
to perform simulations so materials are not 
wasted for trials. We have implemented this in 
a factory where the customer experienced a 
20% improvement in the number of available 
hours for production.”
Sergent said they would keep working 
on flexibility, premiumization, and most 
importantly, to make the life of the baker 
simple. The software will increasingly become 
a key tool for this, because one of the big 
problems their customers are facing is in 
hiring technical resources. 
“Our lines have to be easier and easier to 
operate and to control. I am convinced that 
medium-sized, flexible lines will be the key 
in the future for bakery. Customization is the 
key factor, the baker has to be able to make 
customized products,” he said.
Looking ahead, flexibility will be key, according 
to Mecatherm. The challenge used to be price 
vs. quality, but now, a third player has emerged 
and that is variety but without compromising 
on quality and flexibility. “Not all bakers will be 
able to do that,” Sergent concluded. �

process



Perfect once.
Perfect a million times.

You can grow with GEA Bakery.

We share your passion to create perfection. 
At GEA Bakery we combine the craftmanship 
and knowhow of Comas and Imaforni with the 
process expertise, innovation and global reach to 
help you succeed. 
 
Learn more at gea.com/bakery



16 Issue 2 - 2021

Fruits Fill in the Gap
Fruit Fillings are extensively used in confectionery products, bakery 
products, & desserts, as well as beverage applications, owing to their 
functional properties, thereby playing a significant role in determining the 
desired attributes such as appearance, taste, texture and flavor in the food 
& beverage products.

By Tudor Vintiloiu

ingredients

T
he various factors such as the 
change in eating habits of consumers 
and increase in demand for 
confectionery and bakery products 
have increased the demand for fruit 

fillings in emerging economies. The increasing 
health and diet concerns among the food 
consumers have driven the growth in the 
market, especially since snacking has become 
the fourth most important meal amongst the 
consumers.

FACTORS TO CONSIDER
The design and formulation of fruit fillings 
must take a number of factors, which are 
inherent to their applications, into account, 
including stability during heat treatments such 
as baking and freezing, during which their 
quality must remain intact.
Puratos’ Taste Tomorrow survey revealed a 
distinct consumer preference for fruit, because 
it is both natural and tasty. Jo Libens, global 
category manager and responsible for all 
Puratos fruit fillings, commented: “Both the 
consumer and our customers are increasingly 
looking for more naturalness in their fillings. 
They want more fruit and bigger pieces, but 
combined with a high baking stability to enable 
them to use the fruit as a filling for croissants 
and Danish pastries.”
Puratos offers two fruit fillings: Topfil and Vivafil. 
Topfil contains up to 90% fruit, in larger pieces. 
This is primarily intended for pastries where the 
fruit is on top, like on cheesecakes or Danish 

pastries. Vivafil, on the other hand, is the best 
alternative when a high level of baking stability 
is required: as a fruit filling for croissants, 
for example. “Our fruit fillings are unique 
because we put naturalness first throughout 
the entire process.” It is a long journey before 
an apple is ready to be processed as a fruit 
filling in a pastry. From tree to bakery, or in 
other words: from field to fork. This process 
and Puratos’ focus on naturalness starts with 
the selection of the apples. Puratos uses 
Jonagold apples in its apple fillings, a variety 
to which fewer sweeteners need to be added 
thanks to its natural sweetness. All apples are 
carefully inspected upon delivery to ensure the 
taste and color are compliant as well as the 
sugar and acidic composition. “These 
measurements are of crucial 
importance. In some cases, 
the recipe will need to 
be adjusted for each 
harvest,” Libens 
explains.

Both the consumer and our 
customers are increasingly 
looking for more 
naturalness in their fillings.

Jo Libens, global 
category manager, 
Puratos
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Fruits Fill in the Gap
Paradise Fruits is also a global supplier 
of dried and frozen fruit and vegetable 
inclusions and snacks. Many manufacturers 
look for three staple qualities in fruit fillings 
– a high fruit content, low moisture and 
a bake-stable formulation, explained Kurt 
Jahncke, CEO of Paradise Fruits by Jahncke, 
for European Baker & Biscuit. The company is 
trying to develop all of its recipes to include 
these as standard where required, but they 
can also tailor the fillings to each customer’s 
requirements, whether they are looking for 
products that offer taste, texture, functionality 
or all three. The company’s Solutions division 
uses a special manufacturing process to 
create bespoke fruit granulates, high brix 
pastes, shapes and drops. They can be used 
in applications such as muffins, cookies, 
breads, cakes, cereal bars and pastries, 
and have high levels of natural flavor and 
the nutritional benefits of fruit, the expert 
added. Moreover, their properties can be 
improved by adding nutrients. “We can 
also tailor our recipes to include added 
carriers and fortifications of fiber, probiotics, 
prebiotics and no added sugar; all of which 
support manufacturers looking to develop 
‘better for you’ options for health-conscious 
consumers,” Jahncke said. 

BAKING STABILITY
High bakery-stability of fruit fillings 

during baking at elevated 
temperatures 

is a very 

significant and desirable quality attribute 
in the manufacturing of filled bakery 
products. Thermo stable fruit fillings must 
endure the whole baking process with the 
pastries together. They should be stable at a 
temperature range of up to 220 C, for at least 
a 20-minute baking time. Following the baking, 
the filling should be able to keep its form, 
its tincture, glance, and shouldn’t modify its 
rheological properties. The filling should also 
handle the mechanical influences (pumping, 
pneumatic cylinder dosing) without any loss of 
its thermo stable features.
The cream centers that fill different kinds of 
baked products undergo some of the most 
demanding processing and storage conditions. 
This can affect the structure and stability of the 
filling, resulting in a poor texture and making 
it difficult for manufacturers to manage 
fluctuating temperatures and produce a cost-
effective recipe. Potato starch is a popular 
solution purposefully designed to provide high 
firmness, process and freeze-thaw stability to 
fillings, in order to deliver the perfect thick 
creamy mouthfeel in every bite.
Claudia Fiannaca, global business 
development director, Ingredion EMEA 
explains how their product range can help add 
stability to various fillings: “With our range of 
functional texturizing potato starches, bakery 
manufacturers can produce a freeze-thaw 

stable filling, which maintains the thick and 
creamy sensory qualities consumers 

crave. Purposefully designed to swell 
and bind liquids with excellent 

dispersibility, SWELY™ GEL 
modified potato starches are a 

cost-effective solution that can 
help bakers deliver superior 

functionality, as well as 
baking and texture stability 
in their products,” she 
said. �

Many manufacturers look for three staple 
qualities in fruit fillings – a high fruit 
content, low moisture and a bake-stable 
formulation.

Potato starches are a cost-effective 
solution that can help bakers deliver 
superior functionality, as well as baking 
and texture stability in their products.

Kurt Jahncke, 
CEO of Paradise 
Fruits

Claudia Fiannaca, 
global business 
development 
director, Ingredion 
EMEA
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To Freeze or not to Freeze?
Representatives of the refrigeration industry say that the pandemic has 
been challenging for craft bakeries. Many outlets had trouble keeping the 
businesses afloat, and most had to reduce activity, cut back on expenses 
and suspend investments in equipment and new appliances. Such trying 
times beg a question: what should bakers look for when they do decide to 
buy freezers and display freezers?
By Alexandra Olivotto

craft baking

A
ccording to the “Commercial 
Refrigeration Equipment Market 
Research Report” by ReportLinker, 
the Global Commercial 
Refrigeration Equipment Market 

is expected to grow from USD34,6m in 2019 
to USD50,6m by the end of 2025. Moreover, 
Merchandiser Refrigerators & Freezers are 
projected to witness the highest growth 
during the forecast period. However, in 2021 
representatives of the refrigeration industry 
are not so optimistic, especially when it 
comes to craft baking. Some bakeries, 
even some with a long history, such as the 
oldest one in St. Louis or the Love’s Bakery 
in Hawaii, which had been functional for 

almost 170 years, have shut down. Other 
bakeries had to reduce costs to stay on 
the market, which meant the availability of 
equipment was limited: they had to keep 
underperforming equipment in operation 
and suspend investment in new reliable 
appliances. In this difficult context, what 
freezers and display freezers should craft 
bakers invest in?

EQUIPMENT MANUFACTURERS’ 
PERSPECTIVE
Liebherr-Appliances has a long history of 
working with craft bakeries. The company 
“can offer either chest, heavy duty (back 
of house) freezers, and also upright 
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Customers expect equipment that 
can be consistently relied on in 
busy craft bakeries, that is easy to 
use, get feedback data from and is 
simple to maintain and clean.

To Freeze or not to Freeze? display freezers that are suitable for craft 
bakeries. All the appliances are German 
designed and manufactured using the 
highest quality components with stainless 
steel bodies, have easy to clean interiors, 
are food safe, and corrosion resistant. In 
addition, the Liebherr cabinets have the 
special automatic SuperFrost programmes 
and two highly energy efficient fans that 
deliver optimised cooling and gentle cooling 
of delicate baked goods,” according to the 
company’s representatives.
Meanwhile, in West Midlands, J&M 
Refrigeration has more than 30 years of 
experience in the design, sales, installation, 
service, and maintenance of commercial 
refrigeration and air-conditioning. “From 
making sure your new commercial refrigeration 
products are delivered on time and within 
budget to ensuring your existing systems run 
at maximum efficiency and are performing 
to meet your specific business needs, our 
team of professionally qualified and certified 
commercial refrigeration engineers are backed 
up by an experienced, knowledgeable service 
department and business administration team,” 
states the company. 

WHAT TO LOOK FOR
Customers expect equipment that can 
be consistently relied on in busy craft 
bakeries, that is easy to use, get feedback 
data from and is simple to maintain and 
clean. “Liebherr gives them all this and the 
confidence that their appliance will last a 
long time with trouble-free operation and it 
is backed by a minimum of 10 years spare 
parts availability,” company experts told us. 
As for J&M Refrigeration, the advantages 
of their display freezers for craft bakeries 
are also numerous. Among these, states 
the company, are enhanced business sales, 
hygienic storage solutions, low maintenance 
and easy stock control, which means one 
can keep track of the inventory and know 
what products are running low. Craft bakers 
should also take into account the display 
options that allow them to choose from 
different lighting and signage to switch up 
their display and energy efficiency – with 
J&M display fridges, they don’t have to open 
and close a door every time they want to get 
a product out, thus helping to minimize the 
amount of cold air being lost. 
The company also emphasizes that “When 
it comes to finding the perfect commercial 
refrigeration service for your bakery, two 
of the most crucial factors to consider are 
temperature and humidity – there’s nothing 

worse than spoilt and soggy pastries. 
It’s also important to store and display 
your produce in a way that will appeal to 
customers and passers-by.” 
When it comes to the storage of doughs, semi-
finished and finished products, representatives 
of Liebherr-Appliances say they particularly 
focus on temperature stability and ease-of-
use. “Our appliances offer perfect refrigeration 
performance, even at high ambient 
temperatures, and bakery trays are easily 
inserted and accommodated thanks to the 
adjustable tray slides. The high-quality finish of 
the chromium-nickel steel interior containers 
enables easy cleaning.”

OVERCOMING CHALLENGES
When it comes to dealing with the issues 
caused by high ambient temperatures in 
bakeries, the representatives of Liebherr-
Appliances explain: “Our cabinets are 
tested in our R&D facility, in our production 
site in Lienz, where we design and test 
our appliances. We can alter the ambient 
temperature, the humidity and the voltage 
in one of our 18 test labs. Here we test 
for the global market with a number of 
different ambient test conditions and 
our craft bakery customers operate the 
appliances in some of the hottest and most 
humid climates in South East Asia.”
J&M Refrigeration illustrates how it deals 
with challenges by means of a case study 
of Greggs Bakery, for which they have been 
a long time service provider. The former 
company describes the project: “J&M have 
just completed a project at our Midlands 
Bakery which entailed a solution to prevent 
the large storage freezer gaining too much 
humidity. This was achieved by creating two 
ambient chambers on the entrance to the 
rooms and the relocation of our existing 
engineering. This has resulted in the room 
maintaining the optimum temperature.” 
Therefore, it is safe to say that, in spite of 
this difficult period, there are still viable 
alternatives for craft bakers, provided that 
they are aware of the right criteria for 
choosing which equipment is worthwhile 
to invest in. �

representatives 
of Liebherr-
Appliances
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Address Change Through 
Monitoring and Inspection
Isn’t it just typical? A food safety and quality management system is in 
place with an established monitoring program. It has been subject to many 
inspections and audits, each of which has been successful. Everything is 
running like clockwork to avoid any product safety or quality issues that 
could result in complaints, product withdrawals or product recalls. And then 
something unexpected happens to disrupt all this careful planning.

By AIB International

food safety

S
omething like the coronavirus 
pandemic changes everything – 
not only overnight, but also from 
day-to-day. Unfortunately, this has 
made the hard work of ensuring food 

safety even more difficult than it regularly is. 
To address these changes and mitigate their 
impacts, a strong monitoring and inspection 
process is critical. 

THE VALUE OF MONITORING 
Risks of food safety and quality issues are present 
every hour of every day; the risk does not take 
time off or make allowances for pandemics. This 
makes monitoring in the food industry essential 
to ensure that food produced is both food-safe 
and suitable for consumption. Without monitoring, 
how can an operation possibly be confident 
in its processes or prove to any authorities or 
external auditors that compliance obligations 
are being met? An effective monitoring system 
can demonstrate that food safety hazards are 
under control, procedures have been correctly 
implemented and that the facility is adhering to 
food safety compliance requirements. Effective 
monitoring can also lead to better efficiencies, 
less waste and increased consumer 
confidence in the product.
As a first step, training food handlers in 
monitoring procedures is essential, ensuring 
that they serve as the frontline eyes and 
ears of the operation. Data can then serve 
as a real-time indication that a procedure 
as defined within the company’s food safety 
and quality program has been carried out as 
required. Monitoring is also a requirement in 

food safety legislation globally and an essential 
requirement of all GFSI recognized certification 
programs. The food safety status of food 
production cannot be supported in the absence 
of food safety monitoring.

SUPPORT THE TEAM
During the pandemic, staffing disruption has 
been identified as a significant issue for many 
operations. Not only may production activities 
be disturbed, but also established monitoring 
systems could be disrupted. A regular staff 
member may have significant experience from 
doing the job for a considerable time. If they are 
either absent or necessarily deployed to other 
duties, another staff member will be required 
to deputize. This replacement will probably not 
have the same experience or knowledge.
How can you be assured that this deputy is 
performing the monitoring effectively and as 
required to the standard of your operation and 
the regular staffer? Even when monitoring is 
conducted electronically, if the task requires 
equipment to be used or manually recorded, 
there is a chance for error. If the assigned 
deputy has not been trained correctly before 
taking over these duties, the deputy may not 
know what to do in the event of a measurement 
being out of the required parameters, and the 
data recorded may be inaccurate. 
By prioritizing the effective training of any 
person who performs a particular monitoring 
task for food safety and quality, they will know 
what is required and how to complete the task, 
but also the implications for the product if not 
completed correctly.
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Address Change Through 
Monitoring and Inspection

IMPROVE SELF-INSPECTION 
Another tool to support monitoring is your self-
inspection program. While it may be tempting to 
cut back on the depth of the program to reduce 
costs, it is rather a time to increase its activity. 
During the pandemic, there may be a greater 
potential for food safety and quality deficiencies 
to occur and even for responsible people to turn 
a blind eye. By examining each aspect of the 
process in rigorous detail through observation and 
interview, self-inspection can help identify issues 
occurring in the facility. The process may also 
identify opportunities for training or re-training 
with full-time, temporary or deputy employees.   
It is also important to avoid the trap of only 
conducting self-inspections when it is most 
convenient, like on the first shift, Monday to 
Friday. It is likely that the same issues may be 
occurring on second shifts, night shifts and shifts 
that operate during the weekend, or those that 
are conducted by contractors, such as sanitation. 
By maintaining the same focus on self-inspection 
during these periods, you will further identify and 
correct any weaknesses in the operation.
A third-party can also help boost the facility’s 
self-inspection process and support the food 
safety program to realize its fullest potential. 

Ideally, third-party inspection should be 
unannounced to get the best outcome, allowing 
the inspector to see the operation or area as 
it is normally and not in a prepared state. This 
process tends to be more physical in nature and 
should focus on equipment, the overall facility and 
even personnel practices going on at the time. It 
can identify potential issues or deviations from 
established procedures and identify things the 
operation is doing well. 
If site restrictions prohibit a third-party from 
inspecting in person, look to a hybrid or virtual 
inspection. Through such a program, the entire 
team can learn and benefit from the process 
through an online platform, no matter where they 
are physically located. This option will also limit 
interruptions on the facility floor, which is critical 
if the operation has increased production in 
response to consumer demand. 
While the disruptions of the past year have 
impacted operations around the world, 
prioritizing the monitoring and inspection 
process can help. Each of these steps will 
prepare the facility to better meet the demands of 
today’s operating environment, while supporting 
the operation’s ability to continue producing safe, 
high-quality food for consumers. �
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Eggs: Just How Crucial  
Are They in Baked Goods?

The wide range of products that yield the delicious 
smells and tastes of freshly baked goods is the result of 
a complex interaction of various ingredients and physical 
processes. Egg is a crucial component of many baked 
goods, due to its unique functional properties and the 
significant contribution it makes to structure, appearance, 
texture and taste. 

By Sarab Sahi, Rheology and Texture Section Manager at Campden BRI 

research

A
round the world, the aroma of 
freshly made bread and other 
baked goods is irresistible to 
most people. The pandemic 
only appeared to accelerate 

the attraction towards these products, with 
demand for bread increasing 50% at one-
point last year, further cementing it as one of 
the UK’s favorite staple foods.
Exquisitely simple, yet enormously complex, 
the egg is one of Nature’s marvels. It is a 
vital baking ingredient for a large number 
of products, such as cakes, pastries, 
meringues, macaroons, custard fillings, 
quiches and pancakes. But how vital is it 
in baked goods? Here we’ll investigate the 
many functions this ingredient offers in order 
to address this question. 

EGG’S ANATOMY
Eggs consist of a clear white albumen, which 
comes from albus, the Latin word for ‘white’. 
Four alternating layers of thick and thin 
albumen contain approximately 40 different 
proteins, which are the main components of 
the egg white in addition to water.
The yolk contains less water and more 
protein than the albumen, some fat, and 
most of the vitamins and minerals of the 
egg. These include iron, vitamin A, vitamin 
D, phosphorus, calcium, thiamine, and 
riboflavin, and yolk is also a source of 
lecithin. Yolk colors range from just a hint 
of yellow to a magnificent deep orange, 

according to the feed and breed of the hen.
An examination of the functional properties 
of eggs is useful to understand how much 
they contribute to the baked goods we 
know and love today. 

BINDING
In cakes, muffins, cookies, pancakes, waffles, 
doughs and many other baked goods, 
whole eggs are used as a binder. Eggs 
are natural binders, helping hold all other 
baking ingredients together and increasing 
the viscosity of batters and doughs. Egg 
white has the capability to gel and is 
frequently used as a binding agent in 
many different prepared foods. Using more 
whites in a cake mixture will help create 
a fluffy, light baked product with good 
volume and texture; while using more 
yolks will create a denser baked good with 
a deeper, richer flavor.

AERATION/FOAMING
Aeration is a critical function in the 
formulation of baked goods. It refers to 
the process of introducing gas into a 
liquid or viscous solution. Beaten whole 
eggs as well as egg whites on their own, 
are highly effective leavening agents, 
incorporating air into the dough or batter. 
As the air bubbles are trapped in the 
mixture, a foam is created, which will 
expand in the oven, causing cakes to rise, 
providing volume and a lighter texture. 
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Eggs: Just How Crucial  
Are They in Baked Goods?

Egg whites’ ability to make foods foam is due to 
complex interactions between the various proteins that 
make up egg white. The different protein components 
show a range of functionalities that affect both the 
tension between air-liquid interfaces as well as the 
viscosity of the liquid phase and it is this unique 
combination of properties that results in egg being 
such an effective raw material. The globulin proteins 
are highly surface active and they contribute to the 
formation of small bubbles when egg white is beaten, 
hence providing smooth texture to a cake or meringue.  
Egg whites can be whipped to produce foams that 
are six to eight times greater in volume. Another 
key protein is ovomucoid which gives egg white its 
viscosity and this slows the liquid draining out of 
foams thus making the foam more stable.

STRUCTURE SETTING PROPERTIES
Egg white proteins also contribute to the setting of 
the structure of batter systems. The major protein 
of egg white ovalbumin is easily denatured by heat 
and helps to set and stabilize the liquid foam to a 
more stable solid structure in the oven. It should 
be pointed out that the ovalbumin changes to the 
more heat-stable form of S-ovalbumin during 
storage. What this means in practice is that a higher 
temperature has to be achieved in order to fully set 
structure. Ovotransferrin is also sensitive to heat and 
provides important support to the product structure.

EMULSIFICATION 
Egg yolk is rich in fat and lecithin, an emulsifier, and 
can therefore be used as a highly effective, natural 
aid to emulsification. Emulsifiers provide superior 
palatability, mouth feel, texture and a consistent, 
high-quality appearance.
Emulsifiers are a crucial baking aid because they 
deliver process stability during the baking process, 
which results in volume increase and a good crumb 
structure. In general, emulsification stabilizes the 
fat phase in batters, with one part of the emulsifier 
molecule attaching to the fat and the other to the 
water. By sitting at the fat-water interface, they 
hold the two phases together. This provides stability 
to the bubbles that form in the dough, helping to 
deliver an open, light, aerated texture. 
With the help of emulsifiers, once mixed with other 
food ingredients, many of the fatty components of 
egg yolk are held in suspension, such as in batters 
(a non-baking example would be mayonnaise). 

FLAVOR AND COLOR
In products such as enriched bread and pastries 
(as well as non-baked goods such as pasta and 
noodles) whole eggs are added for flavor and color. 
The eggs are added straight to the dough or roux 
either all at once or in batches at a time. In these 
examples, eggs are not the primary means of 
binding and their emulsification properties are a 
bonus, their main function being to provide good 
flavor and natural color.
Whole eggs are often used as a glaze in numerous 
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baked 
goods as 
they turn an attractive 
golden brown color and shine 
when cooked. This is due to the 
Maillard reaction when the amino 
acids in the egg react with the 
reducing sugars. It is this reaction that 
creates the characteristic flavor and 
aroma of baked goods. 
Eggs also add essential moisture to finished 
baked goods, reducing the risk of cakes and 
sponges which are too dry and crumbly, thus 
improving eating quality and overall mouth-feel. 

ARE THERE ANY SUBSTITUTES?
Substituting eggs in baking can be a 
challenging task. It is extremely hard to 
find one ingredient that can match all the 
beneficial properties of the egg.
While there are some good egg substitutes 
available on the market, there is no single egg 
alternative that provides all the functionality 
and natural capabilities of the egg itself. It’s 
normally necessary to add more functional 
ingredients when using egg substitutes. 
For example, for binding purposes, 
ingredients such as ground flaxseed or 
potato starch may be used but other 
ingredients would need to be added to 
provide structure building, such as soya 
bean or milk proteins. For emulsification, 
lethicin (a naturally occurring emulsifier in 
eggs) can be added. To introduce more color, 
beta-carotene could be added but again, this 
adds to the list of ingredients on packaging, 
potentially deterring consumers seeking 
‘clean label’ products.
It is important to remember that eggs are 
in baking recipes for specific, functional 
purposes. If eggs are substituted, the 
resulting products will not have the same 
taste and texture as baked goods that 
incorporate eggs. With that said, our team 
at Campden BRI do provide support to the 
baking sector with ingredient suitability, 

product formulation and processing 
conditions, to help businesses with their 
specific challenges in this area.

NO TWO EGGS ARE THE SAME 
Eggs are a naturally occurring product and 
one of the challenges of baking with eggs 
is that there is inevitably an element of 
variability when it comes to egg quality. The 
food industry needs consistency to meet 
consumer expectations for uniformity and 
stability. Free-range eggs, while a huge 
positive for the food industry as a whole, 
represent a challenge for the baking sector.
Egg characteristics will change depending 
on the age of hens, their diet, production 
practices, genetics, egg storage and 
distribution, to name a few factors. Bakers 
must always be aware that no two eggs are 
the same and that different batches of eggs 
may result in slightly different end products.

NATURE’S MARVEL
Eggs are one of the most important, natural 
ingredients in baking. Egg-free baking recipes 
are few and far between, and for good reason 
– for many products eggs are indispensable. 
Eggs bind, aerate, leaven, emulsify, thicken, 
aid in setting, are the base in many recipes 
and can be used as fillings, toppings, glazes 
and also for adding flavor and color to baked 
goods. No other single ingredient can do so 
much in baking. Nature’s very own miracle 
food product, the humble egg’s ability to do so 
many jobs – and all at once - is the reason why 
bakers the world over depend on it so much. �

research



Experts in dough technology
In-depth knowledge of dough technology is a key ingredient required for the production of high-
quality bakery products. With over 40 years of experience in the bakery industry, Rademaker is 
expert in this field. This know-how, combined with specific sheeting process expertise, overall 
production process insights and cost of ownership calculations, are used to develop the very 
best bakery equipment solutions that will work for you.

Specialists in food processing equipment

• Dough bread / roll lines for bread rolls, Mediterranean breads and flatbreads.
• Dough strip toaster for premium quality toast and sandwich loaves.
• Laminating and processing lines for puff pastry and croissants.

• Dough roll-out lines for yeast doughs, shortcrust pastry, cake, Berliner and donuts.
• Pressing and punching machines for cakes, pies, quiches and tortelettes.
• Pizza bottom and topping machines, application specific dispensers and strewing.

www.rademaker.com



H
owever, manufacturers within the 
sector have risen to the challenge 
and are actively responding to new 
opportunities emerging. These 
range from increased demand for 

healthier products or varieties inspired by 
street food cuisine to consumers seeking to 
replicate restaurant meals in the home. 

THE IMPACT OF COVID-19
Like other sectors of the bakery goods 
industry, the rolls and buns sector 
experienced an upturn in retail sales across 
much of the world with the arrival of the 
Covid-19 pandemic. As lockdown closed 
much of the global foodservice industry, the 
number of in-home eating occasions grew, 
while consumers were also able to spend 
more time planning and cooking meals – 
as an example, breakfasts became less 
rushed affairs for many households 
with schools and workplaces 
closed, thereby aiding demand for 
baked goods such as bread and 

morning rolls. According to 
data from Kantar, UK sales 
of bread rolls increased 
by almost 28% in 
the four weeks 
ending March 
22, 2020, reaching over GBP27m. 
However, this must be measured against 
falling consumption of bread rolls baked in-
store – during the same period, sales within 
this sector declined by 4% in volume terms, 
due to the closure of many in-store bakeries. 
The warm spring weather 
experienced in the UK 
during 2020 also 
boosted 
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Rolling 
with the Punches

The closure of much of 
the world’s foodservice 
industry as Covid-19 
ravaged the globe 
might, upon first glance, 
have been bad news for 
manufacturers of bread rolls and buns. 
Lockdown measures led to a drastic drop 
in demand for hamburger buns and hot 
dog rolls through foodservice channels 
as outlets such as fast food restaurants 
closed their doors, a situation which 
persisted throughout much of 2020 for 
many western economies. 
By Jonathan Thomas

snacks
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demand for products such as burger buns and 
hot dog rolls, as people were more inclined to 
have outdoor barbecues in their gardens – even 
though lockdown laws prevented gatherings 
with friends and family. The closure of many 
foodservice outlets also led to some bakery 
manufacturers redirecting their ranges to the 
retail grocery sector to make up for the drop 
in demand from pubs, hotels and restaurants. 
One example was Lantmännen Unibake, whose 
Americana range of frozen bakery goods had 
previously been supplied mainly to foodservice 
customers. The Americana range includes 
seeded and brioche burger buns, hot dog 
rolls, floured baps and deli rolls, which are 
manufactured at a specialist facility in Milton 
Keynes. According to the company, a unique 
sponge and dough method is used during the 
baking process, which results in a distinctive 
flavor and texture. 
Another noteworthy trend, which emerged 
during the Covid-19 pandemic, was more 
consumers attempting to recreate popular 

dishes associated with foodservice outlets 
within the home. This increased demand 
for various types of burger buns and other 
similar products in markets such as the UK 
and Australia. To tap into this trend, retailer 
Iceland Foods brought back its popular 
Triple Burger Bun, enabling consumers to 
recreate a Big Mac from McDonalds in 
the home. Costing 69p for a two-pack, 
these seed-topped brioche buns were 
described as an ideal fit for two burger 
patties. 
On a similar note, some foodservice 
operators have begun to offer 
specialist burger kits enabling 
consumers to replicate the restaurant 
experience more fully in the home. 
As an example, Honest Burgers in 
Liverpool now sells a burger kit costing 

GBP30 (including delivery). This contains 
burger patties, Cheddar cheese slices, smoked 
bacon rashers and burger buns from The 
Bread Factory, which describes itself as one 
of London’s leading artisanal bakers. Its range 
includes various types of rolls and burger buns, 
some of which are suitable for vegan or gluten-
free consumers. 
At the time of lockdown, it was also suggested 
that people spending less time going out would 
take up home baking in countries such as the 
UK. During 2020, a survey of 2,000 adults by 
KitchenAid found that 23% of avid home bakers 
had increased their repertoire during lockdown, 
eager to try out new products. Amongst the 
top 50 products baked during this time were 
cinnamon buns and iced buns, at 27th and 37th 
position respectively. 

A WIDENING SECTOR
To date, the buns used to accompany 
burgers have tended to be either or the 
brioche or seeded variety. There has been 
some experimentation with these traditional 
favorites – for example, Lantmännen Unibake’s 
Americana range includes burger buns with 
poppy seeds or topped with semolina, while 
sourdough and gluten-free varieties have also 
come to market. Seeded products have also 
begun to appear in the hot dog rolls sector, 
driven in part by health concerns and the 
desire for rolls offering some form of nutritional 
benefit. 
However, the ongoing expansion of the ethnic 
foods sector across much of the western world 
– and especially the growth in popularity of 
‘street foods’ amongst the younger age groups 
– is expected to lead to greater challenges for 
traditional brioche burger buns in the future. Not 
only are different types of buns emerging, but 
other bakery goods are now being recognized 
as suitable carriers for foods such as burgers, 
with tortillas and pita bread two leading 
examples. 
Before Covid-19 closed much of the foodservice 
industry, the out-of-home eating market in 
some western countries witnessed the growing 
popularity of bao buns. With an Asian heritage, 
these are sometimes known as ‘hirata buns’ in 
markets such as the UK and are being marketed 
as an alternative to brioche burger buns. During 
2020, Central Foods launched new bao buns 
targeted at the UK foodservice industry, which, 
it claimed, were inspired by Asian street foods. 
Suitable for vegans, these buns are typically 
served warm and filled with foods such as 
slow-cooked meat, crunchy salad and various 
pickles and/or sticky sauces. 
Other rolls and buns, which are increasingly 
being recognized as suitable carriers for 
burgers, include the following examples:

• Kaiser rolls – these are round and crusty 
bread rolls which originate in Austria. 
Although they have a harder crust, they tend 
to be quite soft inside.

• Ciabatta buns – these are traditionally square-
shaped, with a crispy crust and soft texture.

• Potato buns – these are extremely soft buns 
with a longer shelf-life than other varieties. 

HEALTHY INNOVATIONS
As has been the case for bread, manufacturers 
of rolls and other similar bakery products have 
had to address consumer health concerns via 
reformulation and innovation efforts. Many of 
the health concerns surrounding bread rolls 
have focused upon its supposedly calorific 
nature, as well as levels of salt and saturated 
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fats. The same holds true for many 
types of buns, where consumer 

anxieties over sugar levels can 
often influence purchasing 
decisions. 
One of the more popular health 
claims within the bread rolls 

sector is the inclusion of whole 
meal or whole grains. Whole meal bakery 

products have relatively high levels of fiber, 
which can aid in maintaining a healthy 
digestion system. Additionally, whole grains 
are high in various nutrients (especially the B 
vitamins), as well as minerals (e.g. zinc and 

potassium) and antioxidants. It has been 
suggested that diets with a high whole 
grain content can help to lower the risk 
of cardiovascular disease, as well as 

developing diabetes or obesity. 
Many leading manufacturers of bread rolls 

in western countries supply products 
with a high whole meal or whole 
grain content. In the UK, Warburtons 
extended its portfolio during the 
summer of 2020 with a new range of 

bakery products made with a blend of 
white and whole meal flour. The range 
included bread rolls, as well as loaves 

and sandwich thins. Whole meal 
bread rolls also feature within the 
Kingsmill brand owned by Allied 
Bakeries, while US market leader 
Grupo Bimbo supplies 100% Whole 
Wheat Buns under its Arnold and 

Brownberry brands. 
Another popular ingredient associated 

with health now being added to 
bread rolls is protein. In the US, 

Bimbo’s Arnold range includes 
Sandwich Thins rolls, which are 
made from a blend of whole 
grains, olive oil and sea salt. 

Each roll contains 7g of protein, 
while the range has recently 
been extended with a new Veggie 

Herb with Cauliflower variety. 
Elsewhere in the US market, the 
Canyon Bakehouse gluten-free 
range owned by Flowers Foods 
includes hamburger buns, each 

of which contains 4g of fiber and 
4g of protein. The Canyon 

Bakehouse hamburger buns 
are sold in novel stay-fresh 
packaging to lengthen their 
shelf life and hence reduce 

food waste. 
Gluten-free burger buns and 

rolls are a specialty of Smart Flour 

Foods, a US bakery manufacturer based in 
Texas. The company’s gluten-free Hoagie 
Rolls and hamburger buns also feature a 
variety of ancient grains, which are becoming 
more widespread within the global bakery 
goods market – examples include sorghum, 
amaranth and teff. Rolls made with ancient 
grains are also available in the UK own-
label market. The Tesco range, for example, 
includes an Ancient Grains Roll made with 
buckwheat, spelt, quinoa, millet, brown 
linseed and chia seeds. 

HOT CROSS BUNS
One type of bun which enjoys considerable 
popularity in the UK, other Commonwealth 
countries (e.g. Australia, New Zealand, India 
and South Africa) and parts of the Americas 
such as the US and Canada is the hot cross 
bun. This is typically a spiced sweet bun 
made with dried fruit and marked with a 
cross – for this reason, it is most frequently 
associated with Good Friday, just before 
Easter. According to recent data from YouGov, 
the strong heritage associated with hot cross 
buns is reflected by the fact that they are 
slightly more popular with older consumers – 
78% of baby boomers hold a positive image 
of hot cross buns, compared with less than 
60% for millennials. 
The hot cross buns sector is one area of the 
market where manufacturers have been 
experimenting with new flavors, despite the 
traditional recipe, which persists. Younger 
consumers such as millennials, for instance, 
have been more inclined in recent years 
to seek out a greater variety of tastes 
and flavors. One reason for this has been 
their suitability for images on social media 
channels, which can then be shared with 
acquaintances. During lockdown, rumors 
arose on social media websites that younger 
consumers had even turned to dunking hot 
cross buns in fruit juice prior to eating them. 
Within the UK market, most of the leading 
supermarkets and grocery retailers sell 
flavored hot cross buns as part of their 
own-label ranges. Some of the more novel 
examples which have come to market in 
recent years have included Salted Caramel & 
Chocolate (Tesco), White Chocolate & Caramel 
(Asda), Strawberries & Cream (Sainsbury’s), 
Apple & Cinnamon (Asda), Kentish Bramley 
Apple (Marks & Spencer) and Deluxe Triple 
Chocolate (Lidl). Elsewhere, the Australian 
retailer Coles introduced new Lovington 
Hot Cross Buns at the start of 2020 to mark 
Australia Day. These combined chocolate, 
coconut and raspberry flavors. �
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Snacking as a Sensory 
Experience
Traditionally, snacks purchases have been characterized by a sensory 
component, more so than any other packaged food products. Consumer 
demand is typically more driven by concepts such as visual appeal, impulse 
exposure and a sense of indulgence over the nutritional value of the product. 
By Tudor Vintiloiu

markets

O
ne of the key factors, which 
have enabled players to 
sustain innovations and attract 
consumers’ interest throughout 
the years, has been flavor. 

However, changing priorities among 
consumers mean flavor innovation alone 
is not enough to sustain their interest and 
convince them of purchasing a snack 
anymore. Instead, they increasingly want 
a holistic experience from their snacks. 
According to Euromonitor International’s 
Lifestyles Survey, at least 40% of 
respondents in the youngest generations 
globally seek tailored experiences.

TAILORED TO FIT 
Personalized nutrition continues to be in the 
spotlight, with Tailored to Fit cited as Innova’s 
number three trend for 2021. Research 
indicates that 64% of global consumers 
have found more ways to tailor their life and 
products to their individual styles, beliefs and 
needs. Cereal and snack bars in particular 
continue to develop their role as carriers of 
all kinds of healthy ingredients, targeting key 
areas of interest including performance and 
weight management, as well as specialist 
diets such as vegan, organic, high protein 
and keto.
Innovations and the right brand positioning 
play a central role on the market, which 
is becoming increasingly more polarized. 
Demands are being placed on the product 
developers on many fronts and they are 
reacting with unexpected mixtures of 
flavors, exciting textures and unusual color 
compositions – because sweets and snacks 

that offer an unconventional taste “at the 
first bite” are becoming more and more 
popular. 

ADDED CRISPINESS FOR SWEET 
AND SAVORY DELIGHTS 
Seven out of ten consumers worldwide are 
of the opinion that it is the texture that has to 
offer an interesting eating experience. This is 
the conclusion that the market researchers 
of Innova Market Insights come to, who 
consider “tapping in texture” to be one of the 
most important trends. This is particularly 
the case with the younger consumers. Some 
56% of the 26 to 35-year-olds state that 
the texture is more important to them than 
taking a glance at the ingredients list. A 
statement that applies to only 37% of the 
over 55-year-olds in comparison. 
Hardly any product innovation can do without 
the crunch factor today. At the same time, 
the trend towards more naturalness is 
unabated. On the lookout for new sweets 
and snacks, the manufacturers of sweets 
are combining the two food trends: Whereas 
crunchy nuts or almonds add additional 
essential fatty acids and proteins to the 
texture, dried acerola cherries or cranberries 
contain a lot of vitamin C and fiber and allow 
a longer chewing process because of their 
tough consistency. As toss-ins small balls of 
cereals with or without chocolate, chopped 
biscuits or chips add extra crunchiness.
The challenge most producers face is that 
all ingredients have to fit in with the product 
positioning and match the multisensory 
overall concept - from the appearance, to the 
taste, through to the mouthfeel.
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According to Innova Market Insights’ findings, 
as foodservice and retail domains increasingly 
overlap, consumers can eat what they want, 
when and where they want it. They can now 
directly access many specialty products 
previously only accessible via retail points or 
entertainment establishments. New Omnichannel 
Eating takes a variety of forms in sweets and 
snacks. It includes the availability of branded 
cinema-style snacks in the home, as well as 
restaurant branded snacks offering a range of 
flavors and formats, already familiar but not 
previously available for in-home consumption.

IN-HOME CONSUMPTION
Snacks players have adapted to the new 
environment and lifestyles by changing 
their approach to how they can engage with 
consumers during the global pandemic. An 
increasing number of providers introduced 
direct-to-consumer delivery models in order to 
bring the snacking experience to the home.
An example of product development aimed at 
targeting at-home living is the Ben & Jerry’s ice 
cream line, Netflix & Chill’d, launched in early 
2020 in the US to deliver consumers a special 
moment indoors while entertaining themselves.
Hand in hand with the will to snack during 
an uncertain time, growing health concerns 
have also accelerated, as people with health 
problems are more vulnerable in the face of 
the virus. This phenomenon has driven the 
desire to have ‘lighter’ snacks than before. 
Euromonitor’s Health and Nutrition Survey 
shows a growing number of consumers 
worldwide pay more attention to their eating 
habits to maintain good health.

THE PURSUIT OF HEALTH 
As a result of the ongoing discussion about 
healthier snacks, reformulated recipes with less 
salt, fat or sugar and a higher fiber content as 
well as health-promoting ingredients such as 
nuts, seeds or probiotics as well as plant-based 
and sustainable raw materials are influencing 
the developments. The challenge is always the 
same: Each reformation has to be technologically 
possible without leading to compromises in 
terms of the taste, texture or appearance. The 
ingredients experts hold the keys to practical 
solutions that can support the sweets and snacks 
industry in adapting recipes and implementing 
new raw materials in their formulations.
One thing is certain, the radical change within 
the industry offers opportunities for producers 
to seek a market repositioning, which naturally 
results in new products being launched. �

of the 26 to 
35-year-olds state 
that the texture is 
more important to 
them than taking 
a glance at the 
ingredients list

56% 

of the over 
55-year-olds 
emphasize texture 
over nutrition

37% 

of consumers 
in the youngest 
generations 
globally seek 
tailored snacking 
experiences

40% 
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R
ecently, the two companies 
introduced The New 
Cheesecake, a high-end quality 
alternative to the traditional 
New York cheesecake. While 

matching the premium taste, creaminess 
and smooth structure of the original, The 
New Cheesecake makes use of local 
ingredients. 
European Baker & Biscuit reached out 
to representatives of Zeelandia and 
FrieslandCampina to find out how they 
reinvented this classic product and what 
a wide variety of flavor and process 
combinations it opens up. 

European Baker & Biscuit: In the midst 
of a global pandemic, what were the 
main drivers that led to the creation of 
a premium cheesecake? What is the 
customer profile for this product?
Eelco van Oosterbosch, global category 
leader at the Royal Zeelandia Group: 
Consumer expectations around health 
continue to evolve, and the global pandemic 
has only heightened interest. Healthy food 
is about less and more at the same time: 
baddies out and goodies in. At the same 
time, consumers want ‘the real thing’, with 
taste being the most important criterion in 
relation to the organoleptic experience. 
The challenge for bakers is the to 
combine the two consumer needs 
into delicious, premium better-for-you 
propositions. For example, protein-
enriched solutions will provide tasty 
pastry applications with a healthy twist. 
Zeelandia meets bakery customers’ desire 
for sophisticated pastry ingredients with a 

range of high-quality solutions. The New 
Cheesecake based on whey protein and 
superior pastry fillings is just one example 
of this. We believe that highlighting 
ingredients such as whey protein that 
provide health and better taste is the 
secret to success. 
What local flavors do you expect will 
be added to the recipe for variation and 
how will adding ingredients impact 
formulation and product texture? 
The New Cheesecake recipe is based on 
a building block technology. It provides 
the flexibility to bake the end product to 
accommodate local flavor preferences 
across a wide variety of different markets. 
Since they no longer need to ship the 
frozen finished products from across 
the world, bakers can create their own 
signature version using locally sourced 
ingredients.
There is demand from our customers for 
complete cheesecake recipes, including 
the base mix, fillings, and toppings made 
from real fruits. The New Cheesecake 
opens up a wide variety of flavor and 
process combinations, including low 
sugar alternatives, mixed (even exotic!) 
fruits, indulgent chocolate, warming 
cinnamon or more traditional options 
such as blueberries. And through different 
processes, bakers can ring the changes 
and retain consumer engagement by 
creating novel shapes and textures.

Your press release spoke about the 
successful performance of the New 
Cheesecake. How was that measured 
and what were the results?

Cheesecake. 
The New Cheesecake
Whey protein. A building block technology. Eluding surface cracking and 
reducing the carbon footprint. These are a few of the secrets behind the 
creation of The New Cheesecake by Zeelandia and FrieslandCampina.

By Alexandra Olivotto

interview

The New Cheesecake 
opens up a wide variety 
of flavor and process 
combinations, including 
low sugar alternatives, 
mixed (even exotic!) fruits, 
indulgent chocolate, 
warming cinnamon or 
more traditional options 
such as blueberries.

Eelco van Oosterbosch, 
global category leader, 
Royal Zeelandia Group
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Suzanne van den Eshof, 
global marketing director, 
FrieslandCampina 
Ingredients Food & 
Beverages

In addition to various benchmark tests, 
we conducted organoleptic experience 
evaluations both with consumers and a 
sensory panel. These individuals in the 
panel were strictly screened and selected 
for their excellent sensorial capabilities. 
Panel members then underwent stringent 
training in how to expertly pinpoint sensory 
attributes of taste, smell, texture, color, 
sound and shape. Continuous monitoring 
and training guarantees the highest quality. 
The main findings of these tests were as 
follows: The optimal sensory experience is 
a balance of delightfully sweet and fresh 
sour notes, a rich and creamy consistency, 
and a smooth and velvety mouthfeel. Based 
on whey protein, and matching the unique 
quality and taste of the original American 
cheesecake, the result is a deliciously 
satisfying cheesecake that is guaranteed to 
banish the surface cracking that is the bane 
of bakers’ lives. 
The tolerance offered by our mix delivers 
superior performance, a great structure, 
and a cheesecake that is perfectly 
sliceable and suitable for many different 
flavor combinations. 

THE ULTIMATE CHEESECAKE 
WAS THE 94TH VERSION 

European Baker & Biscuit: Why did you 
call the New Cheesecake a reinvented 
one? What sets it apart from other such 
products?
Suzanne van den Eshof, global marketing 
director at FrieslandCampina Ingredients 
Food & Beverages: The premium New 
York Cheesecake is an iconic product. 
Reproducing its perfect surface texture has 
eluded manufacturers until now. Surface 
cracking is the big problem. The only 
solution for bakers so far has been to buy 
completed frozen cheesecakes that had to 
be shipped to them from the United States. 
That’s obviously not ideal where bakers are 
aiming to reduce food miles and use local 
ingredients where they can. 
So our ambition was to reinvent this much-
loved treat so that it could be reproduced 
to perfection across the world, while at the 
same time reducing the carbon footprint. 
Our reinvention involved cracking that 
surface code and allowing bakery operations 
wherever they are in the world to instantly 
create the creamy, perfect looking, indulging 
cheesecake that consumers crave. 
What sets this product apart is that it meets 
the indulgent quality of the original New 

York cheesecake in terms of mouthfeel and 
structure, but on top of that feeds into the 
desire for a product that can be created 
locally, and thus cuts down on CO2.

What were the main challenges you 
faced when creating this new product?
Creaminess and indulgence are our stock 
in trade… But creating a solution that 
yielded a reliably smooth surface structure 
was the challenge here. We had to be sure 
the New Cheesecake reliably delivered on 
quality and eliminated surface cracking. At 
the same time, we had to create a product 
that was at least as tempting and indulgent 
as the original.  
The solution which Zeelandia and 
FrieslandCampina jointly developed for 
bakers, is a convenient premix powder 
comprising FrieslandCampina’s Nutri Whey™ 
800F whey protein with Kievit® Vana-
Grasa fat powder and a newly developed 
FrieslandCampina cream cheese which 
gives the cheesecake its irresistible smooth 
structure and superior mouthfeel. This tops 
off Zeelandia’s crust mix.
The end result is a cheesecake that is 
straightforward for bakers to produce 
locally, but the process of getting here 
was anything but straightforward in 
terms of R&D. The ultimate cheesecake 
was actually the 94th version, and the 
background to that involved the best minds 
from both businesses. 

Can you provide examples of local 
twists such as fruits, flavors or toppings 
that have been added so far? 
The New Cheesecake is very versatile 
and can be decorated with both sweet 
and acidic toppings. We have developed 
different decorations as inspiration for 
customers. These include a coulis of fresh 
summer fruits including kiwi, strawberries 
and mango, a blackcurrant variant or a 
version with irresistible cookie crumbs on 
top of it. Basically anything the baker likes 
can be put on top. 
The upgraded New Cheesecake, along 
with other heart-warming recipes in 
the Trend Report, caters to what has 
been coined ‘Experience beyond the 
imagined’: consumers crave the novel, the 
unexpected and an element of surprise. 
With high quality guaranteed throughout, 
of course. With the New Cheesecake, 
we allow bakers to personalize the 
cheesecake completely to their desires, 
and ‘wow’ their consumers. �

We had to be sure 
the New Cheesecake 
reliably delivered on 
quality and eliminated 
surface cracking. At 
the same time, we had 
to create a product 
that was at least as 
tempting and indulgent 
as the original.
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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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