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Replace your old oven.
Optimize your operation.
COUNT ON A NEW THOMAS L. GREEN PRISM OVEN FROM READING BAKERY SYSTEMS.
Thomas L. Green Prism Ovens put the latest advances in baking technology to work for you.
• Increase product output with better baking technology.
• Improve product quality using hybrid ovens.
• Reduce energy costs with better insulation, stack heat reclamation,
lighter oven belts and recipe driven baking profiles.
• Reduce sanitation time with more oven access doors.
• Replace your oven within a 4 week shut down period.

A Markel Food Group Company

For more information or to schedule a FREE oven evaluation, call (01) 610.693.5816 or visit readingbakery.com/ovens.
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D

riven by rising health and sustainability concerns, the
plant-based industry has undergone significant growth
over recent years. The pandemic has only accelerated
the trend, with US retail sales of vegan food doubling
to USD7bn in 2020 and around 50% of food delivery
orders on major platforms now containing plant-based meat and
dairy alternatives.
But one obstacle to the unparalleled growth of the plant-based
industry is the lack of clear standards over definitions and labeling.
Regulatory bodies such as the FDA and the EC are not keeping up
with the rapid changes that the plant-based sector and alternative
protein industry is undergoing, all the while consumers continue to
evolve in their understanding of plant-based foods as a category.
To highlight the confusion that already exists among shoppers,
Baltimore-based Vegetarian Resources Group revealed how
20% of its survey respondents believed that plant-based diets
were vegetarian. Another 17% believed that plant-based diets
were strictly vegan, while 18% thought it meant vegan diets that
consisted of whole foods. Around 13% thought plant-based diets
could even include animal-based products, and a further 24% did
not know what a plant-based diet was at all, the VRG poll found.
Outside of the US, some countries have already taken the lead to
draw up food labeling regulations and definitions for the plantbased industry. India, for instance, has recently introduced the
country’s first vegan food standards, shortly after China laid out
its labeling, packaging, and storage guidelines for plant-based
meat products.
This means that vegan food producers must be careful when they
develop products, and ensure that their items meet health and
safety guidelines. Experts also point out that because plant-based
products rely on plant proteins, which may not always be complete
proteins with all essential amino acids, companies should pay
attention to the nutritional aspects in product development. 
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Perfectly
coordinated processes
with DIOSNA pre-dough
solutions and DIOSNA
systems for dough
development

DIOSNA Wendel Mixer

For dough at its best
DIOSNA Wendel Mixers enjoy worldwide recognition
for their excellent production of dough on a large scale.
Extremely gentle kneading allows the processing of
sensitive ingredients. Wendel Mixers are available in
various sizes and as hygienic design version for your
individual production processes.
DIOSNA is the world‘s leading specialist for pre-dough
and dough production equipment. Our machines in
cooperation with innovative biotechnology ensure the
best results in the food industry.
Quality made in Germany since 1885

DIOSNA.COM
BETTER FOR DOUGH

•
•
•
•
•

Ideal for all types of dough, masses and bars
Gentle dough and ingredient processing
Extremely efficient kneading
Linear transport system and hygienic design
Capacity up to 600 kg/batch at DY 150

news

George Weston Sells Bakery
Business for USD1.2bn

George Weston Ltd. has signed a deal to sell
its Weston Foods fresh and frozen bakery
businesses to FGF Brands Inc. for USD1.2bn.
The company put Weston Foods up for sale
earlier this year as part of a plan to focus on its
retail and real estate businesses. George Weston
says it remains committed to selling its remaining
food business – comprised of cookies, cones,
crackers and wafers.
The transaction is subject to regulatory approval
and other closing conditions. It is expected to
close before the end of the first quarter of 2022.
The company says it expects to return the net
proceeds from the sale to shareholders through
share repurchases over time.

Puratos Announces Opening
of Bakery School in the
Philippines

The Puratos Group announced it has opened
its sixth Bakery School, providing life-changing
opportunities for young people in developing
markets, and introducing more skilled baking
expertise into the industry.
“As Puratos approaches its thirty-third year
in the Philippines, we’re extremely proud to
open this bakery school and are truly excited
to see more local students grow into the next
generation of great bakers,” comments Daniel
Malcorps, CEO of Puratos Group.
Twenty scholars have begun a two-year
training program at the Bakery School
Philippines, an initiative brought to life in
collaboration with Consuelo “Chito” Madrigal
Foundation (CCMF), a well-established Filipino
organization that aims to alleviate poverty and
promote social entrepreneurship.
6
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DKSH Extends Exclusive
Distribution Agreement With
Roquette for Taiwan and SE Asia

DKSH has extended its exclusive
distribution agreement with Roquette, a
global leader in plant-based ingredients, to
Thailand, Philippines, Indonesia, Vietnam,
Cambodia, Laos, Singapore, Malaysia,
Myanmar, and Taiwan.
DKSH’s Business Unit Performance
Materials has become a key distribution
partner for Roquette in South-East Asia
and Taiwan, effective January 1, 2022.
Under the agreement, DKSH will provide
marketing, sales, distribution, and logistics
for Roquette’s Specialties and Super

Specialties products for the Chemicals
& Bio (Industrial Fermentation) and
BSA (Biosuccinic acid for performance
materials) markets.
Building on a successful existing
cooperation with Roquette in Korea
(commenced 2020) and India (commenced
2021), DKSH was once again chosen for
its specialized and experienced marketing
and sales force, extensive knowledge of
the market segments in the region, and
its technical capabilities based on a global
network of innovation centers.

Tate & Lyle Opens Food and
Beverage Technical Application
Centre In Dubai
Tate & Lyle PLC has opened its new
Technical Application Centre in Dubai. At
the new USD2m state-of-the-art center,
Tate & Lyle’s food scientists will work with
food and beverage customers to address
growing demand for solutions that lower
sugar, fat and calories, and add fiber, in
consumer products.
The opening of the new
center reflects Tate &
Lyle’s commitment to the
development of the food
and beverage industry in
the Middle East, Turkey
and Africa.
Through their expertise in
the beverage, dairy,
bakery, sauce and
dressing categories, Tate
& Lyle’s highly trained
experts will support

manufacturers across the region to deliver
successful food formulation, from ingredients
and recipes to the application and sensory
experience.
The center boasts advanced equipment
and an optimized prototyping process to
help customers drive their innovation
agenda faster.

Specialists in food processing equipment

Commitment 24/7
Rademaker supports your production process any way we can, with German speaking Service Engineers 24 hours
a day, 364 days a year. We develop, deliver and install your production line, are there throughout the start-up and
testing phase, and ensure non-stop production and an increased lifecycle through a cost-effective (preventive)
maintenance program. All you need to do is focus on your core process.

www.rademaker.com

worldbakers.com
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Givaudan to Acquire DDW, The
Color House
As part of its 2025 strategy to
expand the portfolio of its global
Taste & Wellbeing business,
Givaudan recently announced that
it has reached an agreement to
acquire DDW, The Color House, a
US based natural color company.
The acquisition will enable
Givaudan to become a global
leader in natural colors, enhancing its ability to create “Feel Good” Food Experiences
through its extensive portfolio of taste and sense solutions.
Headquartered in Louisville, Kentucky, USA, DDW is a leading privately-held company in the
natural color industry, with 12 manufacturing facilities around the world and 315 associates.
Founded in 1865, the company has developed a strong market position from its origins in the
brewing industry through its market leading capabilities in caramel colors and for the last 20
years having a strong focus on natural colors for the food and beverage industry.
The terms of the deal have not been disclosed and Givaudan plans to debt fund the
transaction. DDW’s business would have represented approximately USD140m of
incremental sales to Givaudan’s results in 2020 on a proforma basis. The transaction is
expected to close in Q4 2021.

Glanbia Nutritionals Expands
Bakery Ingredients Portfolio
Glanbia Nutritionals launched OvenPro, a series of ingredient solutions that improve the
nutrition, flavor, texture and stability of bakery products that include dairy-based proteins.
The series allows for high levels of protein and fiber and low levels of sugar and net carbs. It
includes OvenPro Bread & Bread Zero
Net Carb, OvenPro Cake and OvenPro
QuickBread. The ingredients offer a
1:1 flour replacement that supports
good source claims for protein and
fiber, providing 47% to 80% protein
and 18% to 35% fiber. They function
similarly to wheat flour and may be
easily added into existing baking
processes, according to the company.

AAK’s AKOMEL Fats Offer
Gateway to Growing Premium
Caramel Opportunity

AAK has developed a range of fats for chocolate
and confectionery manufacturers that are
looking to benefit from the growing popularity
and premiumization of caramel. AKOMEL™ is a
portfolio of clean-label and plant-based fats from
sustainable sources. Non-hydrogenated, nontrans and low-saturated fat options are available.
Specialty vegetable fats can provide improved
process control and lower costs without
compromising clean label appeal. They are also
vegan-friendly and aligned with demand for
plant-based foods. Vegan and plant-based foods
are strong trends and high in the top of mind of
consumers nowadays. Consumers’ awareness of
products that are good for themselves but also
good for the planet seems to be an important
driver of their purchasing decisions.
Luis Parra, global business director Chocolate &
Confectionery Fats at AAK, said: “AKOMEL™ solutions
are tailored vegetable fats and therefore a particularly
good choice when developing caramel products for
the growing premium market, where high-quality
ingredients and cleaner formulations are key drivers.”

“With commonly used wheat protein lacking as a
complete nutritional protein source, and the wellknown challenges associated with adding protein to
baked goods at higher levels, we are excited to provide
our customers a superior ingredient solution that
solves these issues,” said Steve Ham, senior director,
commercial bakery, at Glanbia Nutritionals.

Ingredion to Showcase Ontrend Inspired Prototypes at
Gulfood Manufacturing
Ingredion will be showcasing the latest consumer trends and ingredient
innovations in six delicious recipe prototypes at this year’s Gulfood
Manufacturing, designed to show food and drink manufacturers how they can
develop and formulate affordable products with the ingredients and claims
that consumers prefer.
Taking place from the 7-9 November at the Dubai World Trade Centre,
Gulfood Manufacturing is the Middle East’s biggest annual food and beverage
processing forum. Ingredion’s Senior Culinologist will be on stand to freshly
8
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prepare dishes that tackle industry challenges including
affordability, reducing sugar, and enriching products with plant
protein. Formulated with a variety of Ingredion’s textured pulse
proteins, food systems solutions, flavor modifiers, erythritol
sweeteners, and more, the menu features a crispy coated plantbased nugget, an affordable nacho cheese dip and a no added
sugar still lemonade. Technical experts will also be on hand to
discuss visitors’ formulation and production challenges.

Bake more, bake better with
IPCO steel belt technology
Our solid and perforated steel belts have helped bakeries
produce premium quality products for almost 100 years. Flat,
straight, durable and easy to clean, they provide a baking surface
that’s ideal for everything from rich, chewy all butter cookies to
traditional biscuits and crackers.
The other reason for choosing IPCO is our global service capability,
providing the reassurance of premium productivity too.
•
•
•
•
•

ipco.com/bake

High productivity wide belts up to 3500 mm.
Maximum versatility – bake more on an IPCO steel belt.
Energy efficient – lighter belt means lower carbon footprint.
Belt only or full range of conveyor components.
Installations, upgrades (mesh replacement), repair,
maintenance and spare parts.

news

New Technology Designed to
Detect Destructive Cocoa Virus

Swiss agrifood testing company
SwissDeCode, in collaboration with Mars
Wrigley, has created an on-site test that
is designed to detect Cocoa Swollen
Shoot Disease (CSSD) in asymptomatic
trees in less than 60 minutes.
For decades, cocoa trees have been
susceptible to being infected, so the
virus poses an acute problem for the
cocoa and chocolate industry as it can
reduce cocoa yield by up to 70%. Until
now, no efficient methods to quickly
detect the presence of the virus in field

in asymptomatic plants had been found.
Built on SwissDeCode’s DNAFoil
proprietary technology, and incorporating
underlying research from Mars Wrigley, the
new solution is an easy-to-perform testing
kit that would enable field personnel to
quickly test cocoa trees, using their leaves
as samples. The test would enable farmers
to detect infected trees, even before
they show any symptoms, and to take
immediate action to prevent the spread of
the virus to healthy trees, thus helping to
safeguard their current and future income.

X-ray Inspection System Dymond
DSV: Double Detection
Performance Through a Smart Split
With the two side shooters Dymond DSV
and Dymond D Monoblock, Minebea
Intec presents two new products for its
premium portfolio in the field of horizontal
X-ray inspection.
Both the Dymond
DSV and the new
Monoblock option
of the renowned
Dymond D are
destined to become
critical control points
for quality assurance
in the food, beverage
and pharmaceutical
industries. Having
full control of all
packaged products
provides a valuable
opportunity to
reliably detect
foreign objects
such as pieces of
10
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glass, stones, metal foil or plastic parts to
avoid contaminated product reaching the
customer. With the new models, Minebea
Intec offers its customers a tailored
solution for a wide range
of applications.
The two models
complement the previous
products in the Dymond
family – together with
the Dymond S, the
single-beam version
and the original Dymond
D with double-beam
technology, the X-ray
inspection solutions
guarantee reliable
inspection. All systems
have been developed for
use in highly automated
processes and to meet
the challenges of
Industry 4.0.

Pizza Hut Launches ‘Momo Mia’,
India’s First Pizza with Momos
Pizza Hut is giving every
food lover a lifetime
of happiness as now,
they will not have to
choose between pizzas
or momos, ever again.
The brand has launched
India’s first ever Momo
Pizza called ‘Momo Mia’,
an epic fusion of two beloved dishes offering the
best of both worlds.
Pizza Hut’s signature, cheesy pan pizza has been
topped with spicy schezwan sauce and has juicy
street-style momos in its crust. Pizza Hut is further
elevating the excitement by introducing their
first ever Baked Cheesy Momos. Both Momo Mia
Pizza and Baked Cheesy Momos are available in
vegetarian and non-vegetarian variants at a starting
price of just Rs. 269 and Rs. 169 respectively.
Customers across India can order these
blockbuster dishes through Pizza Hut’s mobile
app or website for delivery and takeaway or walk
into the nearest Pizza Hut restaurant and dine-in.
Delivery of these products will also be available on
leading food aggregator platforms.

Soaring Wheat Prices Push
Bread Costs Up

Wheat prices have surged from the U.S. to Russia,
hitting a record in Europe and raising bread costs
all over the world. And there may not be much relief
soon, according to Bloomberg.
The crop was hit by droughts, frost and heavy rain
this year in key exporters. That’s curbed supplies
used in everything from pizza crusts and French
baguettes to Asian noodles and African couscous,
pushing benchmark prices in Chicago to an almost
nine-year high.
The worry is that big crops looming in Argentina and
Australia won’t fully ease tight supply, and fields
elsewhere are only just being planted.
“We could see further upside,” said Carlos Mera,
head of agricultural commodities market research
at Rabobank in London. “The higher the price
goes, the more fear there is in the market and the
more panic buying.”

Smooth processes for the baking & food industry
One group, multiple solutions. We are your reliable partner in
regards for customized premium steel belts and innovative
belt systems for your bakery and food application.

Perfect belt geometry
Excellent conductibility
of temperatures up
to 400 °C | 752 °F

Berndorf Band GmbH
T: +43 2672 800 0
E: band@berndorf.co.at
www.berndorfband-group.com
Steel Belts | Belt Systems | Worldwide Service

Effortless cleaning &
highest sanitary standards

technology

Conveyor Belts and the
Pressure of Sanitation

The food processing industry uses several types of conveyor belts
depending on process and application: fabric belts, monolithic belts,
plastic modular belts and steel belts. While all these products are food
grade, compliant with EU and FDA regulations, and USDA approved,
they have their caveats.
By Tudor Vintiloiu

P

lant managers are acutely aware of
the risks posed by contamination
from the likes of salmonella and
listeria, as well as the resulting
impact of product recalls on brand
reputation. Despite this, there is a competitive
pressure on plant managers to maintain, or
even further minimize the cleaning window
to increase productivity, while increasing the
overall hygienic standards.
What can plant managers do to minimize
cleaning time while maintaining, and even
improving, food safety? One way is to assess
your use of conveyor belts, a component that
plays a pivotal role in food safety and one that
can ultimately save cost and time.
Traditional fabric belts are generally not
completely resistant to the most aggressive
chemicals used in today’s food protein
12
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processing industry. This means that in some
cases, if not well selected, cared for and
maintained, fabric belts can degrade, become
difficult to clean and become a host for bacteria.
Monolithic belts are extruded from a single
material, typically polyurethane, which prevents
degradation and delamination, making them the
easiest to clean. However, they are less robust,
can stretch under heavy loads if not reinforced,
and can sometimes exhibit a lower resistance to
harsh cleaning agents.

Intralox

Our ThermoDrive® belting solutions combine
our patented tensionless belt system with
the hygienic benefits of homogeneous, solid
thermoplastic structure.

Plastic modular belts have been used across the
food industry for many years, favored for their
reliable performance and ability to operate in
difficult environmental conditions. This includes
extreme temperatures, impacts, cuts, abrasion
and the presence of harsh chemicals that make
life very difficult for most other belting types.
In the last 20 years plastic modular belts have
had some incremental hygienic innovations
in their design, especially in the hinge area,
which can sometimes be difficult to clean.
Plastic is certainly the cheaper option in
terms of initial investment cost but steel has
significant advantages in certain applications,
particularly in high temperature or aggressive
environments where plastic simply wouldn’t
be an option, or where durability is important
and total cost of ownership is more important
than purchase price.
Solid and perforated steel belts have
applications across the food industry but there
are other types of steel belts. Steel wire belts
can be a good choice when frying, or enrobing
a baked product with chocolate. Steel mesh is
widely used for crackers and similar products,
and steel slats can be used for baking with
pans or aluminum sheets.
Intralox is a company that offers a full range
of hygienic modular plastic belting designs
that, according to their representatives,
offers a maximum of durability and
sanitation features. This is supported with a
variety of easy to clean components like EZ
clean sprockets.
"In addition to our plastic modular range we
have developed a dedicated food safe product
and component portfolio. Our ThermoDrive®
belting solutions combine our patented
tensionless belt system with the hygienic
benefits of homogeneous, solid thermoplastic
structure. Our hygienic Modular range and
Thermodrive product range is often used for
dough handling as we well as other direct
food handling applications," Intralox explains.
SPIRAL APPLICATIONS FOR
PROOFING, COOLING AND FREEZING
Their DirectDrive™ System (DDS™) eliminates
overdrive and makes operation of mission
critical equipment reliably smooth, and
performing without interruption. This spiral
system simplifies operations by significantly
reducing tension and operating with zero
slip. Designed with open access for total belt
sanitation, spiral belts can be lifted easily and
cleaned in place without conveyor adjustment,
dramatically improving maintenance and
reducing downtime, water usage, and costs.
"Intralox’s spiral conveyor belts allow for
reduced product loss by eliminating black

specks and reducing product sticking. All belts
are built for easy product release, with the
hydrophobic plastic surface of Intralox spiral
belting preventing moisture from adhering
to the belt. Easier product release reduces
marking and ensures product quality. In
addition to various turn ratios, Intralox offers
some unique materials that reduce the risk of
fire hazard," the company points out.
BEST OF BOTH WORLDS
To overcome the challenges related to
cleaning, Habasit has developed a newly
designed belt to combine the best features
of both monolithic and modular belts. Super
HyCLEAN has been designed to minimize the
number of hinges and rods along the belt
width, moving them to a two-inch section
on either side of the belt. It is easier to track,
doesn’t suffer from elongation, and is robust
and easy to clean.
The bottom of the belt results in a mostly flat
surface that’s easy to clean when the two
small lateral hinges and the connection bar
have been further developed to easily flush
any accumulated organic debris. This new
product combines the traditional reliability and
robustness of a modular belt with the superior
sanitation performance of a monolithic belt.
According to Ed Elam, Area Business Manager
for Habasit, independent third-party sanitation
tests of Super HyCLEAN, which simulated
real-life cleaning of protein processing
lines, demonstrated a 50% saving of time
and rinsing water volume compared with
other popular hygienic plastic modular belts.
Further UV-tracer testing revealed that Super
HyCLEAN retains between 2.2 and 4.1 times
less residual soil, making the belt much more
efficient to clean than was previously possible.
Finally, microbial residue swab tests showed
20 times less bacteria colonies forming from
the Super HyCLEAN samples compared to
those taken from the other hygienic plastic
modular belts tested.
Habasit

WHEN STEEL IS NEEDED
There are certain applications where steel
belts are preferred to any other material - such
as bake oven conveyors that must withstand

Super HyCLEAN has been
designed to minimize the number
of hinges and rods along the belt
width, moving them to a two-inch
section on either side of the belt.
worldbakers.com
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the extreme heat of the oven environment.
With steel belts, the choices are varied - it
is possible for the customers to increase
productivity by going longer or wider, thicker
or thinner, moving from mesh to solid or solid
to perforated. According to IPCO's specialists,
some clients need standard width stainless
steel belts, 800 mm wide, for example, for
conveying ingredients such as sugar, while
bake oven builders may be interested in wide
carbon steel belts – as wide as 3500 mm –
that allow bakeries to increase production
without having to invest in factory extensions.
The most obvious difference when it comes
to bake oven belts is the use of carbon
steel rather than stainless. "The thermal
properties of our IPCO 1100C grade make it
ideal for use in the high temperatures found
in bake ovens, and its consistent, dark
oxide layer maximizes heat transfer and
ensure an even bake," the company says.
General-purpose conveyors will typically
use stainless steel belts, the choice of grade
depending on the product to be carried or
processed and the ambient conditions.
Easy release from belt surface is an
important factor in terms of loss reduction.
The hard, flat, smooth surface of a solid
steel belt ensures clean product release with

IPCO

The hard, flat, smooth surface of
a solid steel belt ensures clean
product release with minimal risk
of damage to fragile goods. This
quality also means that a steel
belt stays cleaner for longer.
14
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minimal risk of damage to fragile goods.
This quality also means that a steel belt
stays cleaner for longer, lessening the risk of
product burning onto the belt and impacting
on the quality of subsequent products.
The strength of a solid or perforated steel
belt ensures a stable journey through the
oven, which is particularly important when
processing sensitive products.
When it comes to hygiene, the issue of
acrylamide has put food safety firmly in
the spotlight as far as the bake industry
is concerned, and this is an area in which
solid steel belts offer significant benefits.
First and foremost, a flat and smooth
surface is much easier to clean than mesh
and a range of different methods can be
used, from physical tools such as scrapers
and brushes to high-pressure water,
chemicals or dry ice.
"We have a cleaning system that uses
a mix of salts (sodium bicarbonate and
calcium phosphate) as the cleaning agent.
Blasting the salts onto the belt removes the
bulk of the residue without damaging the
steel, and the chemical action of the salt
cleaner then attacks the organic residues at
a molecular level. The process is completely
dry, so there’s no risk of rust, and no need
for wastewater treatment.
In addition to this, all the bearings in our
systems are food approved and lubricated
for life with food-approved lubricating
grease," IPCO explains.
It’s clear that, while cleaning and sanitation
are both important and necessary activities
for a food processor, the choice of a proper,
hygienic conveyor belt plays a critical role in
minimizing the cleaning window; improving
speed, cleaning and business reputation. 

INspiring

What can you expect from the largest trade event for the grain-based
foods industry in the Western Hemisphere? Everything you need to
take your ingenuity to new heights. With the latest innovations, new
ingredient formulations, game-changing insights and an unbeatable
sense of community, it’s a one-stop shop for all baking professionals.
Join the global industry in Las Vegas, where you’ll find the power
to keep your business soaring.

it’s all baked in

REGISTER NOW. BakingExpo.com
worldbakers.com
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Low Pressure Extruders:
Automation Drives Demand
Completely redesigned to improve safety, efficiency and ease of cleaning, Reading
Bakery Systems' Low Pressure (LP) Extruder enables consistent and accurate
production of a wide array of products including hard pretzel shapes, sticks,
braids, sushki and co-extruded products. Product changeover is as simple as
exchanging one compression head and die for another one with a different shape.
Nico Roesler, North American Pretzel & Snack Equipment Sales Manager,
Reading Bakery Systems shared with Asia Pacific Baker & Biscuit some of the
advantages and working principles of their equipmen
By Tudor Vintiloiu
Please walk us through the components
of a typical Low Pressure Extrusion line
and highlight RBS' expertise with this
technology.
The RBS Low Pressure Extruded Snack
Line consists of the Low Pressure Extruder,
Guillotine Cutter for sticks and nuggets,
pretzel cooker, salter or seeder and
convection oven and dryer. We offer a
variety of manual and automated mixing and
dough handling options. The Low Pressure
Extruder, Pretzel Cooker and Advanced Oven
Technology are all proprietary to RBS.
Please provide details about the extruders in
your company’s portfolio and their attributes
that differentiate them from competitors'.
In the early 1950s, Reading Bakery
Systems developed the industry’s first
low pressure extruder and dies for
the automated production of pretzels
and other extruded snacks. As with
many RBS solutions, it was a key
technological development that helped
change the shape of the industry.
Since then, Reading Bakery Systems
has pioneered several other advances in
low pressure extrusion. All of them have
gone into the development of our current
Low Pressure (LP) Extruder Series
machines. Featuring interchangeable
compression head and die assemblies,
the LP Extruder series offers a flexible,
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efficient and cost-effective solution for a
wide variety of snack shapes and sticks.
The machine is able to process a variety of
doughs from pretzel dough, potato-based
dough to even meat-based dog kibble. All of
our interchangeable compression heads and
extrusion dies are designed and manufactured
in house with decades of experience to ensure
the best quality piece shapes.
Please discuss how you adapt to bakers’
needs, and what customization options are
available in your extruding equipment?
We offer several different widths of the Low
Pressure Extruder, as well as a modular oven
length, to fit a range of production capacities.
Depending on the product, common options

include pre-feed rollers to help feed stiffer
doughs, and co-extrusion systems for
popular filled snacks, with cheese, chocolate,
peanut butter, and other fillings.
How do you avoid product piece weight
variability and how do you keep a
constant rate of extrusion? How does the
dough recipe factor in?
We offer a digital pressure sensor that is
tied back to the PLC system. The machine
can then automatically adjust the speed
of the extrusion augers to maintain a
consistent extrusion pressure for accurate
dough piece weights.
These speed changes will have a minimal
effect on the overall line output, but rather
will make the overall dough piece weights
more precise.
What capacities can the extruders
handle, and how do you minimize
downtime and maintenance
requirements?
Multi-unit LP Extruders can process up to
3,000 pounds of dough per hour. With the
consolidation of companies in the snack
food business, these automated, highcapacity lines are in high demand. Snack
manufacturers are looking for automation
and advanced controls to make a lot of
product with less people.
At RBS, our parts and service department
wants to minimize downtime and make
maintenance easy. RBSConnect, our
proprietary controls platform, offers advanced
production line controls that may include the
use of predictive maintenance tools such
as vibration analysis equipment designed
to detect symptoms typical of impending
equipment failure. With RBS equipment
customers also have access to the RBS
eZone, an online portal where they
can view interactive 3D models of
their equipment to easily select the
parts and also see how to assemble/
disassemble your machines.

Photo: RBS

How are changeovers handled
and what are the added
challenges in multi-product
lines?
What really sets the RBS LP Extruder
apart is the interchangeability of the
forming dies. Product changeover
is as simple as switching one
compression head and die for
another. It’s an easy, low-cost

process that takes just minutes, but enables
countless product possibilities.
From hard pretzel shapes and sticks to
bread snacks and other extruded products,
the LP Extruder allows snack makers to test
new product ideas, expand product lines,
and increase throughput – more reliably and
cost-effectively than ever before.
With our decades of experience, we
understand the Dough Viscosity is different
between varying dough types. We have
speed adjustment for the extrusion augers
to help with this. We also offer jacketed
extrusion housings and compression heads
to allow the dough to be heated or cooled
to help with extrusion efficiency.
Please touch upon food safety standards
and hygienic design in your equipment
as well as sustainability and waste
reduction.
Our latest Series 8 Low Pressure Extruder
has been re-designed to allow easier access
for cleaning and has one-piece plastic dough
hoppers that are lightweight and can be
easily removed, without tools, for cleaning.
Lastly please comment on the evolution
of demand for this type of equipment in
recent times (pre-/pandemic) and what
innovations you think will shape the
market medium- to long-term?
The healthy, baked snack food market
continues to grow. Today’s labor market has
snack manufacturer’s looking for ways to
simplify their processes. They are struggling
to staff production lines, so equipment must
run with fewer operators per shift. New
automated systems can not only make those
operators’ jobs easier and safer, but these
systems can help plant directors reallocate
the limited human resources they have to
other parts of the operation. Customers
have expressed increased interest in our
fully automated production lines with
Exact continuous mixers to simplify mixing
operations. Manual batch mixing exposes
a process to errors throughout a run. Our
Continuous mixers are fed automatically
using loss-in-weight feeders that limit any
changes in dry or liquid ingredient feeds
to less than a 1% variance in ingredient
weights. The systems are recipe driven, so
operators just need to select a recipe and
ensure the ingredient streams are prepped.
The simpler the controls and changeovers,
the easier it is for operations to run smoothly
and limit downtime. 

Nico Roesler, North American Pretzel &
Snack Equipment Sales Manager,
Reading Bakery Systems

What really
sets the RBS
LP Extruder
apart is the
interchangeability
of the forming
dies. Product
changeover is
as simple as
switching one
compression
head and die for
another.
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Biscuits for Happier Times
Summer months have all but disappeared, but biscuit brands are
gearing up for Halloween and Christmas - dropping a host of
new products to keep consumers fuelled post-pandemic.

By Sharmila Rajah
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G

lobal bakery brands have been
busy ramping up their New
Product Development (NPD)
ahead of the fall and winter
seasons. It’s been a longawaited festive season, with most of the
year having been spent indoors. Once
housebound, consumers are relishing their
freedom and their biscuits. The biscuit
market, valued at USD106,232.78m in
2020, is poised to reach an estimated
Compound Annual Growth Rate (CAGR)
of 4.97% during the forecast period of
2021-2026; cemented by the world’s
perpetual love for biscuits. Driven by the
rising demand for convenience snacking,
indulgence, and healthy ingredients, the
biscuit market is booming with its savory
biscuit segment more than doubling in
growth. The Asia Pacific biscuit market, led
by countries such as India, Australia, and
China, is forecast to reach USD16.4bn by
the year 2027.
Biscuits are never out of fashion. Packed
with flavor and texture, the humble
biscuit still holds firm to its top position,
having played a big part in consumers'
diets during the lockdown. Globally, the
pandemic has had a serious impact on
the way people shop and snack. New
formulations to the basic product such as
low fat, gluten-free, low carbo, organic,
and high fiber continue to fuel the market.
For the Brits, biscuits matter; they
spend around £8m on biscuits daily. It is
arguably the nation’s most significant food.
According to the pladis Annual Biscuit
Review 2020, sales were up by 7.2%
from a year earlier to reach a staggering
GBP2.96bn. The top money earner was
pladis’ very own McVitie’s milk chocolate
digestives, followed by Nestle’s KitKat as
snacking surged during the pandemic.
Additionally, the UK government’s
restrictions on fat, sugar, and salt content
in food products will continue to affect
the sweet biscuit category this year.
Consumers are expected to maintain their
preference for premium biscuit options as
they yearn to treat themselves in these
unpredictable times, but as lockdowns
have eased, products like breakfast
biscuits will gradually return to growth.
Manufacturers are, also, recognizing
the value for money element as a key
motivator in consumer shopping behavior

for 2021. Pent-up demand for a festive
season filled with larger-scale celebrations
with family and friends will mean
Christmas 2021 is bound to be huge.
pladis is expecting a surge in sales leading
up to Christmas.
Just like in the UK, biscuits have long been
popular in India; the market is, after all,
worth USD5.5bn. The country’s biscuit
market has seen demand rise during the
pandemic, with milk and Marie biscuits
increasing their growth rate to about 12%
in 2020. Major biscuit manufacturers
such as Britannia, Parle, ITC, and Cremica
have been hard at work launching new
variants to keep up with consumers close to two in five (39%) consumers
have increased their snack consumption.
Mintel's research shows that 86% of
Indians have eaten biscuits at least once
a week with salted biscuits, crackers,
Marie, and glucose biscuits topping their
shopping list. If anything, the pandemic
has heightened consumers’ interest in
healthy snacking. Indians have been
gravitating towards clean labels, such as
no additives or preservatives, observed in
the rise from 11% to 16% in this category
of goods. Mintel reveals that almost 63%
of consumers have eaten healthy biscuits
such as multigrain, high-fiber, light, and
low sugar varieties during the pandemic.
Over in China, biscuit consumption is
soaring with the biscuit market showing
strong potential. Total sales are expected
to exceed USD11.8bn by 2023; the market
is one of the fastest-growing snack
segments in China. Some of the country’s
primary players include XU FU JI, and Chi
Dian while the Oreo Cookie brand from
Mondelez is a leader in China.
INNOVATION & NPD
Innovation is a vital driver of growth in the
biscuit market. For instance, NPD in Britain
alone was worth GBP45m, with 11.4% of
sweet biscuit sales in 2020 attributing to
NPD. Bestselling NPD for 2020 included
Bahlsen Choco Leibniz Baileys, Malteser
Biscuits, and Cadbury Bournville Fingers.
pladis released new lines under its iconic
McVitie’s brand that included Pineapple
Jaffa Cakes and the Very Important
Biscuits or VIBs in luscious blood orange
and classic caramel bliss flavors.
Competition is rife. Shoppers stuck at
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home, for most of this year, have been
looking forward to new and exciting
products. Major players in the industry pladis, General Mills, Burton's Foods, and
Nestle- are focusing on introducing new
product offerings to cater to consumers’
evolving tastes and preferences. The range
of biscuits has never been better with new
twists and flavor innovations to welcome
the festivities. NPD taps into several trends
including consumer demand for healthier
sweet treats, on-the-go snacking, and guiltfree indulgence.
THE UK
pladis is always assessing ways to boost
sales, bringing about trend-led flavor
variations to its classic ranges. The McVitie's
2021 Christmas selection sees the return
of the festive edition of the McVitie's Family
Circle, alongside NPD from McVitie's,
tapping into such key seasonal consumer
trends as indulgence, gifting, and a sense
of togetherness. After generating sales
worth GBP1.2m last year, the McVitie's
Seasonal Milk Chocolate Digestives comes
with an added festive flavor this Christmas
- McVitie's Mince Pie flavour Milk Chocolate
Digestives. McVitie's Victoria makes a
comeback with festive favorite Fully Coated
Chocolate Digestive.
For guilt-free snacking, Rootles – a
chocolate-covered biscuit made with more
than 35% vegetables - has been launched
to meet customers’ demand for healthier
snacking. The biscuits’ ingredients include
root vegetables such as carrots and sweet
potato, and are high in fiber, containing just
120 calories per pack.
Driven by the needs of the modern
consumer, Border Biscuits is expanding its
portfolio with new products - Milk Chocolate
Ginger Biscuit Bars and Dark Chocolate
Ginger & Orange Biscuit Bars; building on
the success of its Dark Chocolate Ginger
Biscuit Bars launched in 2020. The brand’s
recent partnership with Sainsbury’s also
sees the manufacturer rolling out
Shortbread Ring Snack Packs,
comprising twin individually
wrapped mini packs for on-thego snacking. NPD includes the
Luxury Chocolate Sharing Pack,
featuring two brand new
varieties in the form of Dark
Chocolate Raspberry and Milk
Chocolate Salted Caramel.
Burton’s Biscuit Co has been
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busy innovating, bringing imaginative new
flavors and texture combinations to the
biscuit category. The brand is counting
on loyalists and consumers new to the
Dodgers brand to trade up from everyday
biscuits, with their latest launch of the
Choccie Dodgers - biscuits filled with a
chocolate-flavored cream instead of jam.
A 4% growth in spending across chocolate
biscuits from Jammie Dodgers shoppers
highlights the desire for chocolate offerings
amongst consumers. Jammie Dodgers,
incidentally, amassed £24.4m in sales last
year and recently became vegan-friendly.
With Maryland 'Ooh How Jammie', Burton's
combines its Maryland and Jammie
Dodgers brands for a new range of biscuits
– blending raspberry dough with Maryland
chocolate chips and raspberry pieces.
Dubbed its Kookie Crew range, the brand has
so far included an orange Jaffanator biscuit,
a Mint To Be mint-flavored biscuit, and a
chocolate hazelnut Hazelnutter biscuit.
Regal Bakery has launched a new selection
of bite-sized cookies as part of its snacking
range. Sold in 350g cartons, the cookies
come in six variants: Coconut Minis, Almond
Minis, Cashew Minis, Nan Khatie Minis
(shortcake biscuit), Pistachio Minis, and
Zeera Minis (made with cumin seeds).
Costa takes a bite out of Halloween's
popularity with its Mallow Pumpkin
Shortcake - a shortcake biscuit base topped
with mallow and an iced pumpkin face,
and the Walking Vampire Gingerbread, a
decorated gingerbread biscuit with an iced
vampire design that's suitable for vegans.
With 49% of shoppers visiting the biscuit
aisle, Ferrero has chosen to expand its
Kinder brand into biscuits with a new range
of wafers – Kinder Cards. The biscuits
combine a creamy filling
sandwiched between
thin wafers and milk
chocolate, suitable
for on-the-go
consumption.

Mondelez brings its French biscuit brand
to supermarket shelves in the UK. Making
a debut are Le Petit Chocolat, Le Petit
Beurre, Le Petit Biscotte and Le Petit Citro.
Le Petit Chocolat combines biscuit with
an indulgent layer of milk chocolate, while
Le Petit Citron exudes a delicate lemon
flavor, and Le Petit Biscotte pairs the flavor
of brown sugar and cinnamon with a rich,
crunchy texture.
INDIA
The country’s Eat Right Movement
advocated by The Food Safety and
Standards Authority of India (FSSAI) has
steered biscuit and snack companies
such as Haldriram's, Bikanervala Foods,
Anamika, Maakhan Bhog, Chhappan
Bhog, Kipps Confectioners, and MKS
Foods towards reducing sodium, sugars
and saturated fats in their range of
products, while incorporating more
healthy ingredients such as whole grains,
vegetables, and micronutrients.
In its effort to promote healthy eating,
the Bonn Group, one of India's leading
manufacturers of baked goods, has
launched American Premium Digestive high
fiber biscuits. The biscuits are also transfat-free and enjoy a good shelf life.
ITC Sunfeast Bounce, the market leader
in crème biscuits, has recently infused its
range of biscuits with glucose – a source
of strength for the body and mind. The
glucose-powered offering is a firstof-its-kind innovation
in India, that
will now
allow

consumers to have glucose through
its different variants including Orange,
Chocolate, Pineapple, and Elaichi.
Additionally, ITC Limited’s Sunfeast, unveils
its Sunfeast All-Rounder, a crunchy potato
biscuit that is masala sprinkled.
Britannia Industries, which boasts the
largest variety of biscuits in the country,
has been actively launching new products
and flavors - butterscotch, strawberry,
and pineapple flavor variants have been
introduced to its Tiger Creams brand; and
a 100% atta (finely milled wheat flour) Milk
Bikis biscuit for children.
CHINA
Mondelez International, Inc. is partnering
MissFresh, a leading online grocery retailer in
China, to launch Oreo Zero sugar-free cookies
on the grocer’s retail platform. The new
sugar-free Oreo Zero cookies are available
in two varieties: Oreo Zero Cookies, which
carries the classic Oreo chocolate sandwich
cookie taste, and rose-flavored Oreo Zero
Thin Cookies, which are 40% thinner and
crunchier than regular Oreo cookies.
AUSTRALIA
Biscuit maker Arnott’s teams up with Krispy
Kreme doughnuts to create dough-scuits, a
new range of doughnut-inspired Teevee snack
biscuits. The mini doughnut-shaped snacks
come in five different flavors inspired by the
doughnut brand – Original Glazed, Caramel
Delight, Choc Iced, Strawberry Sprinkle, and
Kookies & Kreme. The iconic Teevee snack,
a classic, well-loved Australian biscuit, is
given a new twist with this launch. The biscuit
maker also introduced, earlier in the year,
all four of its new, premium flavors to the
much-loved Aussie Tim Tam chocolate biscuit
range. These included Moreton Bay Raspberry
& Dark Choc, Kensington Pride Mango &
Cream, Murray River Salted Double Choc, and
Dimbulah Mountain Estate Coffee & Choc.
Confectionery brand Kinder rolls out Kinder
Happy Hippo biscuits in supermarket aisles.
The hippo-shaped biscuits have a crispy
wafer shell with a creamy filling, are coated
in meringue sprinkles, come in two flavors
(cocoa and hazelnut), and are free from
artificial colors or preservatives.
Nestle, a significant advocate for plantbased alternatives, unveils a new vegan
KitKat, combining a crisp wafer and smooth
chocolate blend with a rice-based milk
alternative. Vegan products in Australia are
actively outpacing the global trend. 
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Working Together on the
Bakery of the Future
With the acquisition of the company Van den Akker Electric Engineering,
Verhoeven Family of Companies strengthens its capacity and market position
in the field of automation and control and as a provider of turnkey solutions.
By Verhoeven Family of Companies

H

ans Stoop, CEO of the organization,
sees this as a strategic step that
is one of the conditions for giving
even more emphatic shape to
the pioneering role of the bakery
branch, the Verhoeven Bakery Equipment
Family. "We are now entering into an even
closer cooperation with our colleagues from
Van den Akker in our projects at control
level. It also enables us to work in-house on
the Bakery of the Future. We are, in fact, on
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the threshold of a number of revolutionary
developments that will drastically change the
way bread and bakery products are made.
There are many factors behind this: the
strong call for more sustainable production
and the reduction of waste, the labor
shortage in many parts of the Western world
that will last for decades, the regulations that
will force us to be more efficient and, last but
not least, the impact on the economic and
qualitative benefits that a new production
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strategy can bring. Ultimately, in years to
come, the bakery of the future will produce
from predictive knowledge with a suitable
answer to the core question: Who is going
to order what, when?"
"A much more accurate adjustment of
production to the development of demand
is an absolute must. If the market does
not regulate itself from the awareness
of the importance of sustainability, we
will slowly but surely be forced to do
so. Today, this alignment is still far from
optimal. Bread still is one of the top 3 of
'most thrown-away products'. We are
jointly responsible for this throughout the
chain, 'from soil to mouth'. Technological
development enables us to take important
steps in reducing waste. The processing
of information in production control is the
core of the solution. The integration of our
new intelligent partner will give us an extra
boost in this respect".
EFFECTS OF WASTE
About 17% of global food production may
go wasted, according to the UN Environment
Program’s (UNEP) Food Waste Index Report
2021, with 61% of this waste coming
from households, 26% from food service
and 13% from retail. Bread still plays an
important role in the contribution to the
overall waste volume; globally, almost
900,000 tons of bread is wasted annually –
that’s similar to 24 million slices every day.
The environmental impact of discarded
food becomes greater the further along
the chain it is discarded, because then all
the added values (processing, transport,
packaging, etc.) come into play. Stoop:
"This requires above all a change in
mentality among consumers, which is
already being strongly emphasized and
developed by all the media attention. The
initiatives we see in our segment to recycle
bread are wonderful and contribute directly
to reducing waste. But we must also
take responsibility at the front end of the
chain, because prevention is always better
than cure. Due to the growth of the world
population and the increasing scarcity of
raw materials, also for the production of
bread and pastries, intelligent solutions
can contribute to a more careful, more
balanced use of the ingredients that will
only become more expensive due to their
scarcity. ‘Earth Overshoot Day', the date
that marks the exhaustion of available
resources for our annual needs, falls earlier
and earlier, this year already on 29 July.

VACUUM COOLING & BAKING
"Our organization has been developing
in this direction for years - just like
many of our customers - and has taken
various innovative initiatives such as the
introduction of Vacuum Cooling & Baking.
The development that we pioneered in this
market a few years ago is now contributing
to a qualitative improvement in production
output at various major partners around the
world, and certainly to greater efficiency
through a substantial reduction in the
production time and space required. The
much shorter production time, especially
in the time before re-cooling, has positive
effects on minimizing the formation of
bacteria prior to packaging. This, in turn,
has a beneficial effect on the shelf life of
the end products. And a longer shelf life
contributes to less waste."
SELF-MANAGEMENT
"In addition to social issues, the design
of an intelligent production environment
also has an impact on other areas. In the
turbulent times that we have experienced
in recent years, it has become clear that
technology has enabled us to at least have
contact with each other, even if it was often
at a - safe - distance. The people factor is
a very important basis for success in our
organization, but without new technologies,
it has proved impossible to deploy. We meet
remotely, we check and service remotely and
in some cases we even deliver digitally. What
is happening socially in the development
of technology and communication (look,
for example, at the development of the
telephone with which you now also switch
on your washing machine and the light, do
the calculations, take photographs, etc.) is
helping us to control things around us much
better. A car used to have four wheels and
an engine, but nowadays there are so many

VAN DEN AKKER ELECTRIC
ENGINEERING AND VERHOEVEN
BAKERY EQUIPMENT FAMILY
Van den Akker Electric Engineering has more than 20
years of experience in the architecture of control technology solutions for many applications and segments.
The bakery market is supplied both in cooperation with
Verhoeven Family of Companies and directly. The latest
developments such as 3D and virtual reality simulation
programs are used. With the Vision program, the system
ensures qualitative product control during production.
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VERHOEVEN BAKERY EQUIPMENT
FAMILY (BAKERY BRANCH OF
VERHOEVEN FAMILY OF COMPANIES)
BVT Dough Process Solutions
Newcap Industrial Handling Solutions
Vacuum Cooling & Baking Solutions
Bakepack End of Line Solutions
Van den Akker Electric Engineering,
Industrial Automation Solutions
Number of employees: >150
Place of business: Oss, The Netherlands
website: http://www.verhoevenfamily.com/
chips and software in it that - as soon as
the regulations have been adapted - we
will soon be able to switch to a self-driving
automotive environment. The influence
that humans have on production cannot be
completely replaced today, but we know
that the advanced robots that we produce
from the supporting role in production
can perform faster and more precisely in
order to ensure consistent quality. Selfmanagement is the future. And given the
development in the labor market supply,
this is of essential value. All the information
about quantitative and qualitative aspects
in production teaches the line to function
better and better, like the car that keeps
driving neatly within the lines".
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COMPLEXITY CALLS FOR
TURNKEY SUPPORT
"Overarching control of production,
where data helps the machines to
integrate more and more detailed
requirements as they learn, does lead
to an increasingly complex organization
of the production environment. In
addition, the coordination of the
various parts of the production line
from start to finish has become an
increasingly specialized issue. The
design of production requires an
overarching vision of the user that
goes far beyond the quality of the final
product. This should not be an obstacle
to the development that needs to be
initiated. Our integration of labels and
specializations in the Family, now
complemented by additional strength in
intelligence, enables us to tackle these
issues holistically and, from a turnkey
partnership, to take customers through
a highly attractive renewal of their
production environment." 

Production environment is
becoming increasingly complex.
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Plant-based Ingredients
Take Root
Over the past 18 months, sustainable food trends have gained unprecedented
traction. Consumers, impacted by food shortages and an overwhelming focus
on health and wellbeing, have reassessed their dietary choices and trends that
were prevalent before the pandemic have accelerated.
By Tudor Vintiloiu

A

ccording to Mintel research,
sales growth in the free-from
foods market accelerated in
2020 following a slowdown in
2019. Value sales increased
by 16.9% year-on-year to break GBP1bn.
Sales in the specific free-from market grew
to GBP652m in 2020, with diary-free and
lactose-free sales reaching GBP455m.
Attributed to the closing of the food service
industry, and widespread stock shortages,
consumers were forced to change their
buying habits, often opting for alternatives
to their usual meals – and this shift in
consumption is anticipated to result in
lasting change.
Producing plant-based foods requires a
certain amount of tolerance in production.
Wheat proteins help to build critical
structure but can also enhance rheology.
Taste and texture are key contributors
to consumer purchase and preference
in plant-based foods. Wheat proteins
have an easy neutral flavor, allowing the
desired flavoring of your product to shine.
Texture is a key preference factor and a
point of differentiation. “Various textures
are possible with the full range of wheat
proteins. In fact, you can dial in on specific
textures by selecting certain wheat proteins.
For example, more elastic wheat proteins
contribute to a firm, crunchy texture, and
more soluble proteins will contribute to a
more tender bite,” Mandrila Group USA also
emphasized in a presentation.
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In what was already an emerging trend
before the pandemic, plant-based
alternatives have quickly gained popularity
across Europe with 40% of consumers
said to have cut back or stopped eating red
meat. Further research by The Vegan Society
demonstrates a sharp rise in those sampling
animal-based alternatives – often choosing
to continue with these purchasing habits.
In its report, Changing Diets During the
COVID-19 Pandemic, The Vegan Society
revealed that 20% of consumers had
reduced their meat consumption, while 12%
had reduced their eggs and dairy intake. Of
those cutting back on animal products, 35%
were motivated by health concerns, while
30% cited environmental concerns as their
primary motivation.
This shift to a plant-based diet is not thought
to change anytime soon. The same research
revealed that over half of respondents (54%)
had purchased a meat-free alternative for
the first time, and the majority (78%) would
continue to buy them again in the future. This
is also the case for plant-based milks: 43%
purchased oat milk for the first time, while
30% opted for coconut milk. Similarly, vegan
staples such as pulses, including lentils and
chickpeas were also on the rise.
PREMIUM SOLUTIONS
When it comes to baked goods, consumers
are increasingly turning to artisan baking
for high-quality and authentic indulgence.
This is where GoodMills Innovation’s

Slow Milling® range comes into its own: a
modular system of clean label ingredients
such as baking enzymes, malted ingredients,
meal, sprouts, seeds or flake. Bakers can
combine these components individually
depending on the recipe. The result is
premium baked goods that score with
traditional appearance and authentic taste.
Under the SMART® product range, GoodMills
Innovation showcases clean label, highprotein flours that improve dough properties.
Thanks to the high protein content, wheat or
spelt doughs become very elastic, allowing
for the production of baked goods with
impressive volume.
GoodMills Innovation also offers plant-based
solutions for baked goods with added health
value: "GOOD Fibres 10+1" is the name of
the nutrient concentrate with ten different
dietary fibers from cereals, vegetables and
fruit, plus a superfood from wheat germ
concentrate, all of which help preserve the
diversity of intestinal bacteria. By promoting
the microbiome in the intestine, it strengthens
the immune system. When using the right
dosage of GOOD Fibres 10+1 baked goods
may claim corresponding health claims.
Specially developed for production on
industrial scale, GOOD Fibres 10+1 offer ideal
technological and sensory properties.

Laura Bergan,
Director Barry
Callebaut Brand

EXTENDED PORTFOLIO
Barry Callebaut’s US division has also made
major plant-based product strides as it
released an extended new series of dairyfree compounds designed for confectionery
and bakery ranges.
As the company revealed, its latest offering
joins its existing North American Plantcraft
range of dairy-free chocolates, nuts,
cocoa powders, and cacaofruit experience
ingredients. Offering a wide selection of
sustainable, dairy-free and plant-based
ingredients, Barry Callebaut has product
solutions that satisfy the growing demand
for plant-based solutions, particularly among
millennials and centennials.
The Barry Callebaut Brand’s new DairyFree Compound introduces a versatile, new
solution set that’s 100% plant-based and
100% dairy-free. Made in fully segregated

At Barry Callebaut, we’ve taken
the plant-based opportunity to a
new level elevating products on
indulgences that happen to be
plant-based.

Specially developed for production
on industrial scale, GOOD Fibres
10+1 offer ideal technological and
sensory properties.
production facilities that do not handle dairy,
the portfolio offers a range of shelf-stable
dark compound suitable for the confection,
snack and bakery segments, with a dark
low melt chunks offerings for the ice cream
market. The full range includes:
• Dark Dairy-free EZ Melt Compound
– offering easy workability and a
higher melt-point for a variety of
applications including molding,
enrobing, drizzling, bottoming or
even panning;
• Dark Dairy-free Compound Chip /
Chunk – for baked series such as
cookies and are also a decadent
addition to trail mixes or other
snacks.
• Dark Dairy-free Compound Soft
Chunk – designed for plant-based
or allergen-free ice cream &
frozen dairy applications for added
texture;
• Dark Dairy-free Compound Soft
Shaped Chunks - ideal for brands
desiring a customized inclusion
to relay a theme or accent to their
product;
• Dark Dairy-free Bulk Liquid –
developed for larger scale molding,
enrobing, drizzling, bottoming with
easy workability.
With these dairy-free and plant-based
solutions, the application possibilities are
endless for confectionery, ice cream, bakery
& snacks. Food manufacturers can elevate
their brands and expand their product lines
with indulgent plant-based creations that
meet today’s increasing demand for vegan
and plant-based options.
“To support the plant-based revolution,
we’re thrilled to introduce our latest offering,
Dairy-Free Compounds,” said Laura Bergan,
Director Barry Callebaut Brand. “Recent
successful plant-based launches met
market demands with a flavor-first mentality,
focusing on taste. At Barry Callebaut, we’ve
taken the plant-based opportunity to a new
level elevating products on indulgences that
happen to be plant-based. We’re excited
to see the industry expand product lines
and introduce new innovative creations to
cater to everyone’s lifestyle choice, across
different generations.” 
worldbakers.com
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Flatbreads Market Set
for Substantial Growth
The global flatbread market size was valued at USD38.8bn in 2018, and is
estimated to reach USD62.8bn by 2026 with a CAGR of 6.2%, according to
Allied Market Research data.
by Tudor Vintiloiu

A

flatbread is made with water,
flour, and salt and exists in
various cultures throughout the
world. The thickness of the bread
can range from a few millimeters
to a few centimeters. Moreover, rather than
using a spoon or fork, many people use a
flatbread to scoop or wrap food.
A variety of additions such as garlic,
cauliflower, paneer, radish, red bean, black
sesame, falafel, shredded meat, hummus,
etc. make the flatbread innovative. Due to
the use of different ingredients, each type of
flatbreads differs in taste, appearance, and
texture.
Multigrain variants of flatbread are gaining
popularity owing to increased health
awareness. Various types of flatbreads are
prepared by pouring semi-fluid batters onto
cooking plates. These batters are often
obtained from gluten-free cereals like rice,
sorghum, teff, maize, or black beans, which
are usually fermented.
Moreover, the stakeholders focus on the
production of whole-wheat fat free tortilla
owing to increase in health trends among
consumers. This tortilla flatbread segment
is gaining popularity because of its health
properties and low carb count. Furthermore,
availability of organic tortilla in the market,
which is made with whole grain and is
certified gluten-free is expected to foster the
market demand. Organic tortilla is served
with grilled meat or traditional dishes like
hard shell tacos, enchiladas, or taquitos.
The rise in demand has led to the easy
availability of frozen flatbread products in the
market, created to save time and effort for
28
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consumers. Customers prefer frozen foods
that require minimal food processing, due
to increase in working population and time
constraints. Moreover, freezing preserves the
quality of products without compromising
the taste, which is the essential benefit of
freezing.
Increase in preference of consumer toward
gluten-free flatbread products such as naan,
pita, and focaccia owing to rise in health
cautiousness is another driver of growth for
the flatbread market, with the availability of
various healthy alternatives in the market
featuring low-calorie content, fat-free, and
cholesterol-free products expected to further
fuel the market growth. Furthermore, surge
in demand for breads in wheat base and
whole grains, which are rich in fiber and
proteins, will supplement this growth trend.
However, the ongoing rivalry between
countries such as U.S. and China owing to
unfair trade practices is affecting the world’s
trade. The geopolitical tension between the
countries results in an increase of import
duties, strict government rules & regulations,
no export subsidies, increase in taxes, and
surge in price of the products, which, in turn,
restricts the growth of the market.
SHELF LIFE
Most types of flatbread cannot remain
fresh for longer than two or three days and
product waste has become a significant
challenge. Major key manufacturers of
flatbreads are investing in research and
development and adapting advanced
technology such as enzymatic solutions that
extends the freshness in flatbread.

Moreover, factors such as pH, water activity,
and moisture content affect the quality of
flatbread products, leading to deterioration and
contamination, which also affect the shelf life.
However, manufacturers in the market focus
on improving the shelf life of products by using
preservatives such as sorbates and benzoates,
which have the ability to inhibit yeasts.
Effective packaging is another tool that helps
preserve the shelf life of flatbread products,
which is expected to provide a lucrative
market opportunity for the developed and
developing regions. Furthermore, innovative
technologies such as new refrigeration
technologies, and modern baking concepts
have helped to improve the overall quality of
flatbread products.
Different types of flatbreads such as pita
bread, tortillas, and chapati, etc. are easily
available in supermarkets, hypermarkets,
convenience stores, and specialty stores,
etc. which helps boost their sales. The major
players are expanding their production units in
Asia, which will help increase the production
capacity and the availability of the products.

EATING OCCASIONS
Until recently, one of the major drivers within
the global market for flatbreads was the
ongoing expansion of the food-to-go sector. In
the UK, for example, this market was valued
at GBP18.5bn in 2019, of which sandwiches
such as wraps account for a share of more
than 42%. Most of these are eaten in the
middle of the day – according to a 2018
report from Mintel, sandwiches and wraps
represented the leading food of choice at
lunchtime, purchased by 45% of consumers.
In the UK and elsewhere, consumer tastes
have become broader to encompass a wider
range of cuisines and flavors, due in part to
the growing influence of street foods. For this
reason, Asian and Latin American flavors have
become commonplace.
However, COVID-19 appears to have put a
brake on this growth for the time being. In the
UK, the Institute for Grocery Distribution (IGD)
expects the food-to-go market to contract by
more than GBP8bn during 2020. With more
people working at home, footfall in cities and
major urban areas has shrunk dramatically,
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market
while many foodservice
operators within the
sector were forced
to close their doors
during lockdown.
Although growth
is expected to
return to the
market from
2021 onwards,
the anticipated
economic recession is
likely to hurt sales.
COVID-19 has already caused casualties
within the food-to-go sector. During May
2020, the UK-based Adelie Foods (a
manufacturer of sandwiches for companies
such as Aldi and Caffe Nero) went into
administration, citing the virus and its
effect upon demand as the main reason.
Its Urban Eat brand – which includes
sandwiches, wraps, salads and snacks
– was acquired later in the summer by
Samworth Brothers, in a deal worth over
GBP6m. Amongst the acquired business
was the sub-brand Urban Eat Street. As its
name suggests, its products are inspired
by street foods and include varieties such
as Bacon Naan, Vegan Bean Burrito and
Mozzarella & Tomato Flatbread.
Demand for flatbread-based bakery
goods as on-the-go foods is strongly
influenced by the average time spent
during lunchtime, which remains a key
consumption occasion. Prior to the arrival
of COVID-19, it was commonplace for
workers to go out during the middle of
the day to buy lunch from retail outlets
such as supermarkets convenience stores,
bakeries, cafes and restaurants. In general
terms, the length of the average lunchtime
has declined within the last few decades,
a trend accelerated by the habit of many
people of eating at their desks.
According to a recent survey of 15,000
people in 27 countries carried out by
TSheets on behalf of QuickBooks, the
average time spent taking lunch is highest
in Brazil, at just 12 minutes short of an
hour. This figure decreases slightly to 44
minutes in Portugal, which is the highest
in Western Europe. Between 30 and 40
minutes is commonplace in regions such
as Europe and North America, although this
drops to 28 minutes in Spain and less than
20 minutes in Greece.
As the time spent having lunch has
declined, so has average expenditure. It is
estimated that UK consumers, for example,
typically spend GBP3 or less on their lunch.

USD
62.8
bn

is the estimated
market size for
flatbreads in
2026

37%

of UK adults
cite wraps
as a favorite
lunchtime meal
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Before COVID-19, there was evidence that
consumers were more inclined to trade up
to more expensive lunches from outlets
such as quick-service restaurants (QSRs),
on the basis that they were eating out less
frequently. This had led multiple retailers
such as supermarkets to suffer a loss in
market share.
Separate research carried out in the UK by
Harris Interactive gives some indication of
how lunchtime options that are based on
flatbread compare with rivals. According to
a 2018 survey of almost 1,350 respondents,
Indian tikka wrap emerged as the joint
favorite amongst a selection of ‘lunch to
go’ options, cited by 39% of consumers.
A similar percentage expressed positive
feelings towards Mexican tacos. Other
popular selections included South American
corn rolls (30%), Korean bibimbap (22%)
and Lebanese mezze (20%).
Wrap-style products based on tortillas
are also well-represented within the UK
market for lunchtime foods. In 2018, a
survey of 1,133 adults by Spitalfields
Market found that wraps were the second
favorite lunchtime food, mentioned by 37%
of respondents – this trailed only salads
(42%), while foods based on flatbreads
were favored by 36% of consumers. Wraps
and flatbreads are especially popular as
lunchtime options with millennials and
Generation Z consumers, many of whom
are attracted to their artisanal nature.
Further evidence of the enduring popularity
of products based on tortillas comes
from the decision taken by McDonald’s
to restore lunchtime wraps within its UK
outlets during July 2020, following a social
media campaign. The wraps appeared in
Crispy BBQ & Bacon and Crispy Sweet Chili
Chicken flavors.
As sales of on-the-go breakfast foods
have expanded in many western markets,
the penetration of wrap-style products
based on tortillas has increased. Typically,
these include fillings such as eggs, bacon
and sausages. In the US market, Panera
Bread upgraded its menu to include new
breakfast offerings, including wraps made
from whole grain lavash. Varieties included
Maple Glazed Bacon with Scrambled Egg
& Gouda Cheese, Chipotle Chicken with
Scrambled Egg & Avocado and Vegetarian
Mediterranean with Scrambled Egg Whites.
As is the case with lunchtimes, however, it
remains to be seen how well the breakfast
sector copes with the fall in demand
resulting from COVID-19 and its long-term
effect upon the food-to-go market. 

worldbakers.com

31

packaging

Robots and Collaborative
Applications

From a machine builder’s point of view, robots
can solve many processing and packaging line
problems. Sebastien Schmitt, manager, Robotics
Division, Stäubli North America has shed some
light on the specifics of using robotic automation
in bakery manufacturing facilities.
By Tudor Vintiloiu
What characteristics do robots in
bakery manufacturing facilities need
to have?
Flexibility, speed, accuracy, (versatility),
reliability, ease of programming &
maintenance. The ease of integration is
especially important for packaging in the
bakery industry, which is often done with
a feeding of the cell from a conveyor.
Communications with vision systems for
tracking and synchronization with conveyors
for example are common set up requirements.
The hygienic features can also be required
if direct contact with the food products that
happen in the so-called primary environment.
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What smart features are the most
frequently needed for robots
packaging bakery goods?
Vision Systems, end-of-arm tooling, ease of
programming, and Industry 4.0.
The ease of programming is important as
mentioned earlier. Having a robotic system
able to efficiently and simply communicate
with other systems like cameras, conveyors,
scanners, etc. to be able to pick up a product
that can vary in shape and placement is
always a requirement for packaging. Like
in many other markets, “Industry 4.0”
capacities of the robots is an emerging topic
in the bakery sector. The ability to gather

data and share them with the management
system of the facility enables smarter
decisions and modifications in real time
through Ethernet connections.
How can robots and cobots
continuously improve packaging
operations?
Generally speaking, robotic solutions are
gaining in popularity in the baking industry
due to their flexibility and as they present a
solution to labor shortages. Bakery products,
like most of our food items, vary more
and more in terms of shapes, recipes and
packaging formats. This growing productmix requires flexible automation to be able
to quickly change and adapt to each product
run. On the labor topic, robotic solutions
address the shortage of labor that the
bakery industry is facing but also enable the
execution of dangerous and repetitive tasks
that often expose employees to injuries and
repetitive strain injuries (RSI). The integration
of robotics enables to free the operator and
re-assign him or her to higher value tasks.
Collaboration is definitely an active
conversation in robotics in general. I start
all of these conversations by saying, a
collaborative robot is only collaborative in a
collaborative application. It’s a mouth full but
it’s the truth. If you have a scoring application
and the robot needs to hold a scoring knife…
this is not collaborative. Now, if we talk about
the back end where you are packaging or
material handling of any sort, cobots start
to make sense. Just keep in mind that
there is a slide rule that affects two major
variables. As you increase collaboration on
an application, you usually tend to decrease
productivity. This is due to speed limitations
imposed to the robot when an operator is
close to guarantee his or her safety. At Staubli
we have taken a more practical approach
to collaboration: all our industrial 6-axis
robots are also capable of collaboration at
the highest degree of safety (sil3-PLe rating).
This unique feature takes the flexibility of a
whole solution to an even higher level with
the possibility to run at full speed when no
collaboration is needed or to adapt safely to
the presence of an operator near the robot
during production when desired.
What setup and usage guidelines
do you provide, according to the
product requirements?
In addition to technical documentation and
a broad database accessible online 24/7,
Staubli offers its own 3D development

software called SRS (Staubli Robotic Suite)
which allows to create a digital twin of the
cell and verify many key points such as
collisions, singularities, reach issues, cycle
times etc., before building the actual solution
which saves a lot of time and money. Inside
the “Development Studio”, the user can
design the cell and also write programs
than can then easily be transferred onto the
real controller of the robot for a seamless
transition from digital to practical.
Regarding our Sales process, Staubli
sells its robots directly (no distributors)
to ensure that the right robot is proposed
for each project. To do so, we first
technically qualify the project and ensure
a robotic solution will be efficient. We then
provide a conceptual study with technical
details along with recommendations
and comments from our Applications
Engineering team. Using SRS, our AE
team can create a virtual simulation and
even perform a real test at one of our
locations if the project requires it. Staubli
also offers in-depth training on the robots
for maintenance and software (online or
in person). Our teams offer programming
support also when needed.
How do you recommend robots to
be monitored? What maintenance is
routinely required?
Proper robot maintenance is key to protect
your investment, control upkeep costs,
and ensure a steady production volume.
Staubli offers a preventive maintenance
package that enables to plan downtime
and therefore avoid undesired production
interruptions. In addition to our standard
warranty, an extension of warranty is
available. Most of the maintenance
operations are very easy and can be
handle by trained in-house personnel (ex:
oil change around the 8000 hour mark
for the average application). Staubli offers
in-person trainings for different level of
maintenance operations on its entire range.
After the installation, a telephone hotline is
available 24/7 and will get you connected
with a Staubli technical expert directly
(not a third party vendor) in addition to the
deployment of on-site Staubli technicians
whenever and wherever needed. Remote
maintenance can also be performed and
our “Optimize Lab” (part of SRS) is a
software tool that can help improve the
efficiency of the robots by running real
time analysis of multiple factors such as
stress on joints during trajectory to then
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suggest modifications for improvement
which will can lead to increased
productivity and longer life of the
equipment. Maintenance is made easier
thanks to a lot of common standardized
parts throughout all robot models.
How can new products be added on
to a packaging line operated with
robot automation? Please highlight
their versatility.
Various programs or applications can be
loaded onto the robotic controller. Each
of those can match a different process
(different conveyor, kit assembly…) or
product that need to packaged. Operators

can easily start and stop programs via userfriendly interfaces on the HMI of the cell.
This makes part changes quick, easy, safe
and minimizes human error. The end-of-arm
tool or prehenser can easily and quickly be
changed by the robot itself if equipped with
a tool changer or by human intervention.
What are some of the challenges in
handling fragile foodstuffs?
The challenge in moving bakery products
often resides in the varying shapes and
consistencies. High production volume
favors high handling speeds which
34
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Stäubli’s technology inside the TS2
HE allows the use of a NSF H1
food-grade oil to safely lubricate
each axis without comprising
performance. The axes are put in
motion by JCS drive technology,
which facilitates high-speed
motion and high repeatability for
ultra-short-cycle times.
creates inertia on the food items that can
be damaging if not properly controlled.
That is why an accurate and thorough
process assessment is key to a successful
integration for bakery application. A
skilled robotic manufacturer along with
an experienced system integrator or
automation team is crucial to have on your
side when designing a robotic solution.
The hygienic design is often a challenge
too if we are located in the primary
environment. Staubli has designed the
food-grade HE line with full washdown
compatibility (IP65 and 67), eliminating
retention areas, having all connections
through the arm and the base, special
seals and using H1 food-grade oil without
loss of performance.
What will further advancements
focus on, for robots that are
specialized in packaging?
The key term is Industry 4.0. Turning big
data into smart data. We have been able
to pull a bunch of info from robots for a
while but in the past few years we have
started making use of this data in very
interesting ways. Being able to analyze
the product flow and even stress on a
robot in real time allows you to make
some very useful observations and react
on them accordingly. Being able to adjust
the line speeds based on incoming orders
or raw materials stock or even predicting
maintenance requirements based on
trends shown by the data.
Also, logistics is worth mentioning with new
products such as the Staubli WFT FL which
is an AMR forklift than can now complete the
packaging line by bringing or taking away
pallets from the production lines to their
storage locations for example. This is just
one example of many solutions addressing
the mobile robotics growing market. 

Sebastien Schmitt,
manager, Robotics
Division, Stäubli
North America.

2021 feature planning
1

SPRING - Bakery China Special Issue

Deadlines:
Ad/editorial - 26.03
Publishing - 12.04

2

summer

Technology

Technology

Hybrid ovens
Software support & operation

Trays, tins, racks
Proofers

Process

Process

Dough dividing and forming
Sanitation

Vacuum cooling
Inspection & monitoring

Ingredients and nutrition

Ingredients and nutrition

Packaging

Packaging

Market trends

Market trends

Flavor trends in China’s bakery

East Asia’s bakery flavors

snacks

snacks

Oils & fats
Allergens

Dough improvers
Shelf-life optimization

Automation in multi-product packaging lines

Packaging designs

Biscuits NPD
Boiled, steamed and fried specialties in Asia

Steamed buns

Trade shows

Bakery China, Anufood China, The Baking Industry Trade Show,
Anuga FoodTec, Sweets & Snacks Expo

3

autumn - IBA special issue

Deadlines:
Ad/editorial - 03.09
Publishing - 20.09

Trade shows
FIPAN Brazil, Fi Asia

4

winter

Technology

Technology

Process

Process

Conveyors, belts
Turnkey lines for snacks
Baking wafers
Extrusion

Ingredients and nutrition
Plant-based opportunities
Flour mixes

Mixing choices
Laminating dough

Ingredients and nutrition
Flavors

Packaging

Robotics

Packaging for product safety

Market trends

Market trends

Flatbreads in India

Market drivers in Australia & Japan’s bread ranges

snacks

snacks

Trade shows

Trade shows

iba, Anuga

Deadlines:
Ad/editorial - 22.11
Publishing - 07.12

Flexible lines
Industry 4.0: process control systems

Packaging

Crackers, pretzels & extruded snacks

Deadlines:
Ad/editorial - 02.07
Publishing - 19.07

Savory pies
2022 events

In addition to the listed features, the publications will include regular features on bakeries, training, industry associations, company profiles, expert views,
business and regulations, CEO interviews, professional competitions, mapping test centers, as well as facilityworldbakers.com
walk-throughs and 35
operational presentations.

Autumn 2021 | Issue 3 | Vol. 25

ASIA PACIFIC
Supporting the international baking & biscuit industry

Technology

Conveyor Belts and the
Pressure of Sanitation

Expert View

Working Together on the
Bakery of the Future

Packaging

Robots and Collaborative
Applications

Market

Flatbreads Market Set
for Substantial Growth

visit www.worldbakers.com

incorporating our digital magazine

