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A

s there is no industry-wide or regulatory approved
definition of clean label or related terminology, studies
show that consumers seek recognizable ingredients on
labels and have a strong awareness of terms such as “no
preservatives/additives”, “E number-free”, “natural” or
“all-natural”. They are generally more concerned with what their food
contains, rather than what has been removed from it.
Ingredion has launched a new global growth report, titled “Harnessing
the Psychology of Clean Label to Deliver Business Value,” which
details how food and beverage formulators can unlock a path to brand
preference by understanding consumer psychology when it comes to
product claims and ingredient listings, the hallmarks of Clean Label.
Comprising more than two decades of dedicated, proprietary research
and experience, the study explores the three distinct stages of
transformation and development required for food and beverage
formulators to build trust with consumers for long-term brand value.
This focus on health and wellbeing is projected to catapult the global
clean label ingredient market from USD38.8bn in 2020 to a forecasted
USD64.1bn by 2025. But, with consumers’ expectations shifting to
Clean Label, doing business-as-usual can see specific food, beverage
and brand preferences shrink. Manufacturers and brands that do not
embrace clean label within their strategies will see consumers both
switch and pay more for alternatives.
Ingredion has also launched a Clean Label Growth Assessment. This
has been designed to help food and beverage manufacturers assess
where their business is on its Clean Label journey, and they will
receive customized advice for advancing their business to the next
stage of Clean Label growth.
Looking ahead, ingredient suppliers anticipate a greater push for
transparency, free-from claims, and customizable applications as
consumers increasingly become aware of sustainability issues, dietary
restrictions and health concerns associated with certain ingredients.
As clean label has become mainstream, the question of its medium
to long-term evolution can be answered in part by the consumer’s
continued desire for a healthier lifestyle. And they are asking for cleanlabel products more than ever before. 

ASIA PACIFIC

A Greater Push
for Clean Label

No part of this publication may be used, reproduced, stored in an information retrieval system or transmitted in any manner whatsoever without the express written permission of
Trade Media Solutions. The publication of the contributed articles contained herein does not necessarily imply that any opinions given are those of the publishers. The greatest care
has been taken to ensure accuracy but the publishers cannot accept responsibility for omissions or errors. European Baker is published six times a year by Trade Media Solutions.
When you have finished with this magazine please RECYCLE IT!
Annual subscription: one year £50/€60/US$77 and two years £90/€100/US$150.
Subscribe online: www.worldbakers.com/subscribe
Email: subs@trade.media or Telephone: +40 21 315 90 31.

Visit our website: www.worldbakers.com

Spring - 2022

Printed by:
Sothis
ISSN: 2537 - 2378

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

news

Aryzta More Than Doubles
its Capacity in Malaysia
Swiss-Irish food
group Aryzta has
more than doubled
its manufacturing
capacity in
Malaysia. The
company exercised
its option to
acquire the bakery,
equipment and the
corresponding land
of its co-manufacturer De-Luxe Food Services from Envictus International
Holdings in an asset deal.
The option to acquire the assets was part of the original agreement with
Envictus. The current bakery in Bangi will be closed and sold, while no
relevant restructuring or impairment charges will be triggered.
Aryzta owns the Cuisine de France label here and supplies the likes of
McDonalds and Subway. The transaction will expand its Asian product
capability in breads, buns and pastries including new product filling capacity.

Ingredion Invests in Chickpea
Ingredient Developer

Ingredion Inc. has taken an equity
stake in chickpea ingredient
developer InnovoPro, from Israel.
Terms of the investment were not
disclosed.
Founded in 2015, InnovoPro
developed a proprietary extraction
process to concentrate protein
from the chickpea. The company
offers a 70% protein concentrate
from chickpeas that has a neutral
taste, high functionality and high
nutritional value, according to the
company. Applications include
dairy-free yogurt, ice cream, veggie
burgers and energy bars.
“We believe this investment will
unlock huge consumer appeal for
chickpea protein concentrates,”
6

said Michael Natale, global leader
of Ingredion’s plant-based protein
platform. “InnovoPro has a strong
portfolio of chickpea solutions, and
we are excited about the potential
for the new applications that this
will enable for our customers by
capitalizing on the trends shaping
the food industry.”
In October 2020 InnovoPro raised
USD18m in a funding round led
by Jerusalem Venture Partners.
Additional investors included Icos
Capital, iAngels and the Rabo
Food & Agri Innovation Fund, part
of Rabobank’s investment arm.
The investment was used to scale
InnovoPro’s infrastructure and for
business development activities.
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Cybake Bakery Software
Launches in Australia
Cybake bakery software has opened an office in Melbourne
and is now available to commercial bakeries across Australia.
Cybake is a bakery management software specialist
originally founded 24 years ago in York, UK. Retail and
wholesale bakeries of all sizes use Cybake bakery software
to manage everything from their orders to their invoicing,
recipes, production, shop management, waste control,
deliveries and more.
Josalyn Price, business development manager Australia,
says: “Speaking with commercial bakers around the
country, I keep hearing a commonality; they are looking for
a way to improve their systems as they grow because their
current system isn’t working for them anymore. I think the
pandemic has highlighted the need for many businesses
to move to cloud-based solutions where possible, and
bakeries are no different.”

Kerry Announces
Significant Strategic
Biotechnology
Acquisitions
Kerry has announced that it has made two significant
biotechnology acquisitions that will expand its expertise,
technology portfolio and manufacturing capabilities. The
company has reached an agreement to acquire the leading
biotechnology innovation company, c-LEcta while also
confirming that it has acquired the Mexican based enzyme
manufacture, Enmex.
c-LEcta is a leading biotechnology innovation company
specializing in precision fermentation, optimized bio-processing
and bio-transformation for the creation of high-value targeted
enzymes and ingredients. Based in Leipzig, Germany and
employing over 100 people, c-LEcta has established itself
as a leading innovator in disruptive new sciences for the
pharmaceutical market, with a strong pipeline of functional
bioactives across food, beverage and other consumer markets.

ISM Japan Shifts its Inaugural
Edition to 2023

ISM, the world’s largest trade fair
for sweets and snacks, will shift
its Asian debut in Tokyo, Japan
– The Heart of East Asia, to April
2023. ISM Japan has received
overwhelming interests and
excitement from the industry since
the announcement of the Asian
debut of ISM, and plans were on
track to deliver one of the region’s
first dedicated sweets and snacks
trade fairs with an impact.
However, due to the continuing
uncertainties brought by the
spread of the COVID-19 variant
Omicron, Japan has closed its
borders to all new foreign arrivals

since November 2021, thereby
posing a challenge for ISM Japan’s
international stakeholders (visitors,
exhibitors, and partners) to attend
the trade fair.
After in-depth assessment on the
situation in Japan and around the
world, and close consultations with
key stakeholders and partners,
a decision was taken to shift its
inaugural edition to April 2023, at
Tokyo Big Sight in Tokyo, Japan.
The new show date of ISM Japan
is from 12th to 14th April in 2023.
The organizers are looking forward
to delivering a successful inaugural
edition in 2023.

MECATHERM Launches
Authentik Baguette
MECATHERM, one of the world leaders in the design of
automatic production lines for industrial bakeries and
pastries, launches the Authentik Baguette. An ingenious
solution that allows manufacturers to meet the new
expectations of consumers looking for more authentic
products, with a product positioned midway between the
classic baguette and the artisan-style baguette.
Thanks to the combination of a new recipe developed
by MECATHEM and the associated industrial solutions,
MECATHERM proposes a growth driver for its industrial
customers who currently produce classic baguettes, a
product whose demand is declining globally. After some
adjustments to their production line, MECATHERM provides
them with a solution to produce a quality product that stands
out and offers a particularly interesting return on investment.
In the medium term, the objective is for the Authentik
Baguette to become a new benchmark on the market.

Specialists in food processing equipment

Your bread deserves a
Rademaker system

Unmatched dough quality
Best weight accuracy
Efficient production process
High flexibility
Ask for a demo:
info@rademaker.com

www.rademaker.com

+31 345 543 543
worldbakers.com
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New Vegan Flavor Solutions
from I.T.S Deliver Indulgence
in Plant-based Bakery
International Taste Solutions (I.T.S)
has developed Vegan Boost – a new
range of natural flavor enhancers that
replicate the indulgent characteristics
of traditional bakery products in dairy
and egg-free alternatives. The launch,
which taps into the growing consumer
interest in plant-based diets, is timed
to coincide with Veganuary.
Available in liquid and powder formats,
Vegan Boost offers an all-in-one
solution to improve the sensory quality
of a range of plant-based cake and
patisserie products by accentuating
buttery and creamy flavors. A higher
strength range, Vegan Boost Extra, is
also available if more intense flavors
are required.
There are several ingredients bakers

can use to rebuild the structural
properties of a product when dairy and
egg ingredients have been removed,
some of which may create off-notes.
Vegan Boost masks these and delivers
an authentic flavor experience to
ensure those who follow a plant-based
diet can enjoy the same delicious
bakery products as other consumers.

Price Increases to Boost Sales
Gains for Grain-based Foods

US demand for grain-based foods is forecast to grow 2.5% annually in nominal
terms through 2025, according to Grain-Based Foods: United States, a report
recently released by Freedonia Focus Reports. Suppliers are projected to benefit
from population growth and disposable personal income gains.
Value gains through the forecast period are expected to benefit from increasing
consumer desire for premium foods made with fresh, healthy, or organic
ingredients. Faster gains will be restrained by consumers recommencing
eating out, shifting spending from retail channels to foodservice and restaurant
channels. This shift will increase low-cost bulk sales of grain-based foods to
restaurants and other foodservice operators, while sacrificing some higherpriced retail sales.
Grain-based food producers are expected to raise prices, supporting gains in
value terms, due to increasing input costs. Grain prices spiked in 2021 due to
lower-than-average harvests caused by bad weather and natural disasters. Grain
inventories contribute to a lag between movement in raw and milled grain prices.
This lag will contribute to high prices in 2022. However, prices are expected to
decline toward historical rates through the rest of the forecast period, which will
moderate value gains after 2022.
8
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Givaudan and Fiberstar
Enter Agreement to
Expand Plant-based
Texturizing Ingredients
to New Markets
Givaudan and US-based company Fiberstar announced that
they have entered into an agreement allowing Givaudan
to commercialize and use Fiberstar’s natural, plant-based
texturizing ingredient Citri-Fi®. The collaboration will
support the expansion of Givaudan’s Taste & Wellbeing
portfolio while extending Fiberstar’s geographic footprint
and research & development opportunities.
Citri-Fi® is a clean label, non-GMO, vegan solution, free
of commonly recognized allergens, that improves the
texture, taste and stability of a variety of foods ranging
from baked goods to meat alternatives. Citri-Fi® is derived
from soluble and insoluble orange and lemon fibers through
a mechanical process that converts what was once a
by-product of the citrus juicing industry into a sustainable,
nature-friendly ingredient.

JBT Debuts Electric
TwinDrum Spiral Oven
Offering New Way to Heat
As a global technology equipment supplier to the food
processing industry, JBT has announced the launch of
the new, electric version of its successful Stein TwinDrum
Spiral Oven, offering a range of features including simpler
maintenance and connectivity to JBT’s iOPS platform, as
well as giving customers the opportunity to better meet
their green commitments.
The TwinDrum Spiral Oven is the latest spiral oven
cooking technology from JBT that builds on decades of
oven engineering by adding a uniform temperature and
excellent roasting capabilities via an efficient two-zone
spiral system. The TwinDrum spiral oven’s design enables
processors to increase their processing yield compared
with existing ovens, while at the same time ensuring
consistent cooking of food items by uniformly distributing
the hot air flow across all tiers.
But with the introduction of the electric TwinDrum, JBT
is offering customers a new way to heat by foregoing
gas and oil-based heating systems, and plugging
directly into the grid,
according to Stefan
Paulsson, JBT’s Director
of Value Stream & Global
Product Line for Cooking
& Linear Freezers.

Spiral technology like this isn’t a luxury.
It’s a necessity.
Improved efficiency
Reliable performance
Reduced total cost of ownership

Your Business Simplified with

DirectDrive™ System
DirectDrive System spirals function the way spiral systems should function; with reduced
belt tension, with improved product orientation, with increased load capability. This system
eliminates overdrive and makes operation of your mission critical equipment reliably smooth,
without interruption.

Find your solutions at intralox.com.

technology

Proofing: A Critical and
Delicate Stage
Proofing, the critical stage in breadmaking where the
dough is allowed to rise, is often dismissed as a simple rest
period for the dough before baking. However, in reality
the dough is doing anything but "resting". During proofing,
yeast is busily converting the sugars (glucose) in the dough
into energy for itself, producing carbon dioxide and ethanol
as waste products.
By Tudor Vintiloiu
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RISING AGAIN
In baking terms, proofing is the second rise
in the baking process. The dough has already
been allowed to rise once; the resulting
carbon dioxide is why recipes will often
instruct the baker to let the dough rise until it
has doubled in size. After the dough is formed
into its final shape, it is allowed to proof, or
rise a second time, before baking.
It sounds simple, but to make this happen
the artisan or industrial baker requires
specially designed proofing equipment that is
necessary to obtain consistent results.
Consistency, after all, is what the baker and
the customer desire and, besides this, a
well-designed proofer will increase profits for
any bakery, as well as improving flavor and
texture in the finished bread.
We take a look at Sveba Dahlen and Debag,
two major manufacturers that produce proofing
equipment, to see what advancements have
been made in recent times.
IDEAL FERMENTATION FOR A
MINIMUM OF EFFORT
Sveba Dahlen manufactures the F-series range
of dough proofing cabinets belonging to a new
generation of proofers jointly developed with
bakers from all over the world. High priority has
been given to smart functions to simplify and
streamline everyday workflows at the bakery.
According to the company, the F500 not only
provides full control of the entire fermentation
process but it is also very user-friendly and
features well-thought-through choices for the
control panel and for easy cleaning, energy
efficiency and long service life.
The proofing cabinet also comes in a black
model and has been launched in 8 sizes. Its
design embodies the same good qualities as
its predecessor, Fermatic Q4, but the proofing

Photo: Sveba Dahlen

M

ost of the ethanol evaporates
during baking, and what little
amount remains adds flavor
to the bread. It is the carbon
dioxide that is responsible for
the light, spongy texture of the finished loaf.
As the dough proofs, carbon dioxide bubbles
form, giving structure to the dough that
remains when the loaf is removed from the
oven. These carbon dioxide bubbles are what
separate leavened from unleavened bread;
they are why a loaf of bread and a cracker
have such different textures despite both
beginning with flour and water. The addition
of yeast, and the time to allow it to convert
sugars to carbon dioxide, is what makes
bread so addictively delicious.

cabinet is now optimized to meet future
demands for good fermentation properties.
“We’ve focused our product-development
process on optimizing the utility value for bakers:
the cabinet must be flexible and easy to clean,
and its fermentation, dough retarding and
freezing settings must be easily adjustable,”
says Ion Folea, R&D Manager, Sveba Dahlen.
DESIGNED TO MEET TODAY’S
STRINGENT DEMANDS
The F500 is designed to meet today’s stringent
demands on baking machines for energy
efficiency and user-friendliness; at the same
time, it must be able to readily handle stressful,
high-paced conditions. Therefore, the walls of
F-series cabinets are also insulated with tightfitting 80 mm of polyurethane foam, which
possesses unsurpassed insulation properties.
The sturdy cabinet doors are equipped with
large, insulating double-glazed panes, which
are not only energy-efficient, but provide fine
views of cabinet contents. When the doors
open, fans and humidifiers stop automatically,

Sveba Dahlen

We’ve focused our productdevelopment process on
optimizing the utility value for
bakers: the cabinet must be
flexible and easy to clean, and its
fermentation, dough retarding
and freezing settings must be
easily adjustable.
worldbakers.com

11

technology

Our air-conditioned proofing chamber promises
highly consistent proofing of all dough – over
the course of several days. It therefore carries
out important prep work in the manufacture of
premium baked goods.
thereby reducing energy consumption
and improving the bakery’s working
environment.
“We’ve also given high priority to
fast installation and simplifying the
maintenance processes,” Ion Folea
continues. “This makes everything run
as smooth as possible and minimizes
downtime, both for initial installation and
subsequent maintenance.”
The optimized fermentation process is
not only more energy efficient, but also
quieter. Speed adjustment and demanddriven fans process the dough so just
the right amount of air is circulating
inside the cabinet. Parameters such as
cooling, heating and humidity control the
fans in each program phase, running the
fan at just the right speed. Heating and
humidity are pulse controlled to facilitate
precise climate control.
“We’ve also taken great pains to provide
plenty of light: vertical LED strips mimic
natural daylight inside the cabinet,
illuminating the rack trolleys and providing
good views of the dough on all trolley
sheets-features required by almost every
baker we’ve talked to. Therefore we’re
particularly pleased to provide these in
the F500,” says Åsa Ericsson, Marketing
Manager, Sveba Dahlen.
The F500 is made of sturdy materials,
and its top-quality, tried-and-tested
components guarantee the cabinet’s
performance and long service life.
Stainless-steel drain valve and baking
trays will withstand the stress and strain of
bakery production time and time again.

Photo: Debag

Debag
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FULLY AUTOMATIC PROOFING
UNIT TEFI
Debag's TEFI is the perfect assistant when
it comes to modern in-store baking, helping
bakers optimize their workflows. It can be
loaded the day before with the products
required and left to ripen perfectly overnight.
This allows the baker to have an early start
the following morning – quickly and without
the need for time-consuming prep work.
The TEFI automatic proofing unit enables
the baker to carry out several stages of

production at once: controlling both proofing
and cooling processes precisely, ensuring
the products are always perfectly cooled,
tempered and air-conditioned.
Also in Debag's portfolio is the GUV fully
automatic dough retarder. This machine
is especially useful when it comes to
producing large quantities. It enables the
operator to optimize their workflows and
create free capacity for a higher rate of
production. Dough retarder and automatic
proofing unit in one, the GUV is ideal for
all well-known long-term management
processes, the company says.
"Our fully automatic dough retarder
enables you to carry out several stages
of production at once: you can control
both proofing and cooling processes
precisely, ensuring your products are
always perfectly cooled, tempered and
air-conditioned. This helps you to achieve
the perfect degree of maturity (final
fermentation) of the raw dough and of
dough with a high fermentation tolerance.
The raw doughs can also be left for a
longer period at a low temperature. The
benefit: even larger amounts of preripened doughs can be stored in the
cell, baked over a longer period of time,
or prepared for transporting to other
branches. The fully automatic dough
retarder takes the pressure off you even at
times when production peaks," Debag's
representatives explain.
Another product in Debag's lineup is
the air-conditioned proofing chamber,
which allows the operator to control the
proofing progress of the raw dough with
great precision. The modular overhead
air-conditioning system with integrated
airflow from chromium-nickel steel
prevents air being blown directly onto
the raw dough. The ultra-slow moving
airflow ensures a consistent environment
that moistens and tempers all the dough
exceptionally evenly – no matter which
part of the chamber it is in.
"Via the controls at the front you can
easily regulate the temperature, humidity,
proofing time and lighting to match your
requirements. You can also separately
adjust the strength and speed of the
airflow. This is achieved via speedcontrolled fans. Our air-conditioned
proofing chamber promises highly
consistent proofing of all dough – over
the course of several days. It therefore
carries out important prep work in the
manufacture of premium baked goods,"
Debag concludes. 

NEW DATES
26-29
MARCH 2022

europain.com

sirhafood.com

PARIS, PORTE
DE VERSAILLES

FRENCH BAKERY

FRENCH KNOW-HOW,
TECHNIQUES AND HERITAGE
ARE ON SHOW AT SIRHA EUROPAIN,
THE LEADING EVENT
IN THE BAKERY
AND PASTRY INDUSTRY

SIRHA EUROPAIN FORUM
A space for talks and conferences addressing topical
issues in the industry

BAKERY-SNACKING
AND SWEET STAGES
2 stages hosting masterclasses and demos

3 MAJOR CONTESTS
GET YOUR FREE ADMITTANCE TICKET
WITH YOUR INVITATION CODE

PPPEBR

AT EUROPAIN.COM
An event reserved to professionals only

europain.com

@Europain
RCS LYON 380 552 976 – Non-contractual document – Photo credit: Matthieu Latry - Semaphore & co

• Bakery World Cup
• European Pastry Cup
• Bakery Schools French Cup

SIRHA EUROPAIN AWARDS
The innovations presented by the exhibitors

expert view

RBS Adds Baked Pita Chip
System to Portfolio of Healthy
Baked Snack Systems
Today’s consumers are hungry for snack foods in a wider range
of shapes, tastes, and textures than ever before. They also want
healthier snack options that are baked, not fried, and made from
ingredients that meet specific nutritional or dietary requirements.
By Reading Bakery Systems

T

o keep up with this expanding
consumer palate, today’s larger
snack food manufacturers need
baking systems that offer greater
flexibility. Similarly, smaller
manufacturers undergoing rapid growth
need systems that can transform manual
or semi-automated baking processes into
large-scale industrial production.
The new Pita Chip System from Reading
Bakery Systems (RBS) does both and more
– it fully automates pita chip production and
gives snack food manufacturers the ability
to optimize operations and differentiate
their baked snack product portfolio. With the
RBS Pita Chip System, manufacturers can
produce up to 1,000 kg of baked pita chips
per hour, plus a wide range of baked multicrisp products on the same production line,
with minimal changes and operator labor.
Building on Baked Snack Success
The new RBS Pita Chip System builds on
the technology of the company’s Multi-Crisp
System by adding three new elements:
a Multi-Pass Proofer, a baking process
modification and a post-baking pita dicer.
Those pita-based additions deserve a closer
look, but first it’s worth considering the basic
set-up and many benefits of the original
Multi-Crisp System as the new Pita Chip
System shares them all.
RBS developed the Multi-Crisp Baked Snack
System to give snack food manufacturers
the flexibility to create baked snack crisps
from several different “sensitive” doughs –

14
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potato, wheat, multi-grain, rice, corn masa
and more – on a single production line.
Such doughs are generally more
challenging to sheet and form than wheatbased dough, but the Multi-Crisp System
is engineered to do so with a smaller, less
labor-intensive and more energy-efficient
machine footprint than a conventional
cracker production line. The system
produces a range of popular snacks,
including baked potato chips, tortilla chips,
gluten-free crisps, wheat crisps, cheese
crisps, rice crackers and more.

Depending on the product and the level of
automation required, the Multi-Crisp System
uses batch mixing or continuous mixing. RBS
recommends continuous mixing for a recipedriven, automated process to help ensure
fully repeatable product quality.
Initial sheeting is accomplished with a
proven 3-Roll Sheeter. Large diameter
rolls deliver a uniform, consistent sheet
to the Gauging Stations, where the sheet
is successively reduced in thickness to
precise tolerances prior to rotary cutting.
Cutting dies can be easily changed for
different product sizes or shapes. For pita
chips, the dough is cut into rectangular
pieces with a scrapless cutting die for
maximum oven band loading. Edge scrap
can be removed from the system after the
Rotary Cutter.
It’s at this point in the production process,
before the dough enters the oven, where

the new Pita Chip System diverges from
the standard Multi-Crisp System and the
dough enters the RBS Multi-Pass Proofer.
PITA-MAKING MODIFICATIONS
The new environmentally controlled
Multi-Pass Proofer is instrumental to
the formation of the pita chip. As pita
chip dough contains yeast, the cut
pieces benefit from proofing time prior
to baking. This is accomplished in a
Multi-Pass Proofer with five levels of
conveyors in a single enclosure. Humidity
and temperature are controlled in this
enclosure to permit development of the
yeast and give unique flavors and textures
to the final pita chip. For other products
that do not require that time, temperature
or humidity, the Proofer can be by-passed
and cut pieces can be delivered directly to
the infeed of the oven.
worldbakers.com
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Along with improving product quality
and consistency, the Multi-Pass Proofer
can also help manufacturers improve
operational efficiency by providing
competitive throughput in a much-reduced
footprint – the unit delivers 42 meters of
proofing in a 9-meter-long enclosure with
an automatic PLC-controlled environment.
Simply put, the Multi-Pass Proofer can
process more dough in less floor space
than competitive systems.
The Multi-Pass Proofer also features a full
enclosure around the machine for better
chamber efficiency. Plus, the unit is easy
to inspect and maintain, as it includes
multiple enclosure doors for cleaning
or inspection, with drive roll bearings
positioned in the drive cabinet area away
from the product zone.
Once the pita dough pieces exit the MultiPass Proofer, they travels into the SPECTRUM
OVEN®, which is a key innovation of the
original RBS Multi-Crisp System and a vast
technology upgrade over conventional direct
gas fired baking systems.
INNOVATIVE CONVECTION
OVENS AND DRYERS
Traditional cracker lines use direct gas fired
(DGF) ovens that can operate with up to
300 burners. The large number of burners
is necessary for consistent heat, but the
configuration makes this oven type more
difficult to operate and maintain. Instead,
the Multi-Crisp and Pita Chip Systems use
convection-style SPECTRUM OVEN® and
convection Multi-Pass dryers that are far
more user-friendly and energy-efficient.
The RBS single-pass SPECTRUM OVEN®
is a proven convection baking platform
suitable for efficiently and quickly
delivering heat energy to the cut pieces. A
16
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high-temperature first zone activates the
moisture to steam, developing a pillowing
and unique texture in the final piece.
Each zone of the oven has precise control
over air temperature, upper and lower air
velocity, and humidity control. Product
exits the oven with the piece baked, but
at relatively high moisture levels. The pita
pieces are then cut by the pita dicer into
various rectangular size pita chips.
For final product drying, the pita chips enter
a 3-Pass Multi-Pass Dryer. Product passes
through the dryer bedded, with transfers
between the passes permitting a turning
of the bed for improved moisture removal.
The Multi-Pass Dryer efficiently reduces
product core moisture, improving overall
quality and storage characteristics by
eliminating the “checking” issue associated
with other processes. The dryer also makes
it much easier to control product color.
Switching Between Chips and Crisps
As noted, the key component differences
between the original Multi-Crisp System
and the new Pita Chip System are the
Multi-Pass Proofer and the post-baking pita
dicer. Bypassing both to switch between
pita chip production and any number of
other multi-crisp recipes is a relatively
easy matter – operators need only change
the rotary die cutter if a different shape
is required, then bypass the Multi-Pass
Proofer so the crisp product moves straight
from the rotary cutter into the oven.
Switching between the Pita Chip System’s
automated recipe settings is perhaps
even easier, as the RBSConnect software
platform that controls the system is easily
accessible by touchscreen. Of course, long
before the Pita Chip System is operational,
RBS works closely with the snack food
manufacturer to determine and develop the
desired recipes, then design the optimal
Pita Chip System set-up and workflow to
produce them.
For in-depth product development support,
RBS invites its customers to the RBS
Science and Innovation Center. Located
at the Reading Bakery Systems’ U.S.
headquarters in Robesonia, Pennsylvania,
the Science & Innovation Center is a
licensed food production facility used
for product research and development,
as well as RBS equipment testing and
demonstration. The Science & Innovation
Center features a range of snack-making
capabilities, including batch and continuous
mixing, a flexible sheeting line, low-

pressure extrusion line, rotary molded and
wirecut lines, plus other equipment to test
and develop almost any snack product.
SNACK-MAKING THAT’S FLEXIBLE
AND SUSTAINABLE
Along with providing the flexibility to keep
up with changing consumer tastes, the
Pita Chip System can also help snack food
manufacturers make their operations more
sustainable in several ways.
First, the Pita Chip System’s convection
zone ovens and driers are inherently far
more energy-efficient than any DGF system.
RBS also designed the Pita Chip System to
operate with a much smaller operational
footprint to further reduce energy
consumption and exhaust emissions. In
fact, the System is available with fully
electric heating modules for manufacturers
that want to operate with zero emissions.
For snack makers that want to push
operational efficiency and sustainability even
further, the RBS offers the Scorpion 2 Oven
Profiling System, which can help operators
optimize system performance by measuring
the oven and dryer’s temperature, air
velocity, heat flux and humidity.
Finally, the automation that the Pita
Chip System is by definition sustainable.

Automated systems are simpler to operate
and easier to maintain into the future. That’s
especially true with the Pita Chip System,
which is controlled by the RBSConnect
control system that provides data analysis
and diagnostics to ensure the line is always
running optimally.
For RBS, the new Pita Chip System is simply
the latest system innovation reflecting the
company’s larger commitment to combining
production flexibility and sustainability. RBS
engineers are already working on the next
generation of process and energy-efficiency
improvements for all its systems.
Ultimately, the new RBS Pita Chip System
is the company’s newest solution to keep
its customers in a position to capitalize on
consumer trends and help them maximize
their operations. As RBS senior vice
president of sales and marketing, David
Kuipers, summarizes, “Our new Pita Chip
System builds on the successful technology
of our Multi-Crisp System to give snack
food makers a new level of production
flexibility. We think it’s a game-changer for
manufacturers that want to innovate their
snack portfolio.”
For more information about the new
RBS Pita Chip System, please visit
www.readingbakery.com. 
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Freezing: Producing Higher
Output Is Critical
Manufacturers have introduced several innovations last year, and 2022
seems to be another prolific year in terms of new, more efficient equipment.
The main goals remain output, safety, and cost reduction, but how important
a part each of these will play remains to be seen.
By Tudor Vintiloiu

V

ariations in production capacity,
the characteristics of different
types of goods going through
production, the facility’s footprint,
the process in the manufacturing
sequence, the ambient temperature and
machinery placement: these are some
of the factors that will play a role in
determining what cooling technology works
best, when, where, and how.
Emerging technologies and customer
expectations for safe, hygienic solutions in
food production have consistently pushed
FPS Food Process Solutions to go over and
beyond. FPS’ recirculating Clean-in-Place
(CIP) systems with pasteurization mitigate
the risk of contamination before packaging.
Furthermore, the company's Spiral
Immersion SystemTM (SISTM) can cook,
chill, and freeze products within sealed
vacuum bags to ensure no exposure to the
environment throughout the processing
cycle. FPS explores innovative technologies
to meet customer needs, and among these
innovations are the first of its kind, 1.8m
Spiral Freezer and the Spiral Immersion
SystemTM (SISTM). In collaboration with

FPS Food
Process Solutions

We look at each application to determine which
type of freezing equipment is right for the job.
All of our equipment is designed to provide
even airflow at optimum velocity across all
product zones. This ensures we remove heat
consistently for all belt widths and freezer sizes,
to give consistent output and quality.
18
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Intralox, FPS developed the 1.8m wide belt
spiral freezer to match larger processing
lines. For food processors, this is a critical
factor in being able to produce higher
output. The SISTM was developed to not
only produce better quality food products
but could also save on cost, time, and
energy. Additionally, FPS uses mechanical
freezing, which is a system where the air is
passed through a tube and fin evaporator
inside the equipment. Refrigerants such
as ammonia, freon, or CO2 can be used
depending on customer preference, explains
Greg Sheridan, sales manager, FPS.
“We especially circuit each evaporator to
the required refrigeration load to maximize
efficiency. Various methods of feeding
the refrigerant are utilized depending on
application and temperature requirements
as well as overall refrigeration plant design.
We can use recirculated systems in the
bottom or top-fed liquid, flooded systems,
and direct expansion. We discuss the
various options with our customer and
refrigeration contractor to ensure they know
the operational requirements and efficiency
of each system.”
When it comes to improving performance
and efficiency, the ability to condition the
product appropriately in the most efficient
process is the company’s goal. “We look
at each application to determine which
type of freezing equipment is right for the
job. All of our equipment is designed to
provide even airflow at optimum velocity
across all product zones. This ensures we
remove heat consistently for all belt widths
and freezer sizes, to give consistent output
and quality. We design the equipment to

minimize airflow restriction through product
zones, internal structure, and through the
coil and fan assemblies. Using external
motors, plug fans, eliminating coil defrost
louvers, and using square tube patterns
in our coils all contribute to substantial
reductions in energy. Reducing restrictions
while ensuring airflow across all product
zones power consumption. Freezing faster
reduces yield loss improving product quality
and improves throughput. Reduced freezer
power consumption reduces energy costs
and reduces the refrigeration power which
offers further energy savings.” Each freezer
is custom engineered and built to specific
customer site requirements. This allows
FPS to tailor the delivery to facilitate the
installation appropriate to each site and to
match up with existing equipment.
SIMPLER AND FASTER
MAINTENANCE
System customization, hygiene, ease of
maintenance, operation in a continuous
cycle, and high-quality freezing - these are
the five winning assets of Tecnopool’s spiral
freezing systems, according to company
representatives. Tecnopool’s patented T-Worth
technology ensures greater productivity
and increased customer satisfaction in
the field of frozen foods, and in particular
in the growing ready-meals sector. Unlike
conventional drum-based spirals, the T-Worth
belt installed in Tecnopool’s freezing systems
is driven externally by a motor that is smaller
in size and needs less power. This does not
affect the system’s performance, as friction
is reduced and the belt is driven instead
of being pushed, offering considerable
advantages right from the design stage. In
terms of ready-meals, every producer has a
specific set of requirements, depending on
the type of product, volumes, and logistics.
By eliminating the need for a central pivot,
T-Worth technology increases the system’s
flexibility, enabling it to combine two separate
lines with same-level entry and exit.
“The customer can study and test this
system directly in the Test Room set up
in our facilities in San Giorgio in Bosco
(Padua). Here, Tecnopool's specialized
technicians and technologists will explain
the characteristics of our freezing spirals
and tailor them to the customer's needs,”
representatives add.
Another distinctive feature of Tecnopool’s
freezing systems is the use of horizontal
airflows that guarantee excellent freezing
quality. The T-Worth system allows cold

The customer can study and test this system
directly in the Test Room set up in our
facilities in San Giorgio in Bosco (Padua).
Here, Tecnopool's specialized technicians and
technologists will explain the characteristics
of our freezing spirals and tailor them to the
customer's needs.
air to flow over the product, under the
product, and throughout the spiral at a
rate of up to 3 meters per second. With
ready-meals, this characteristic is essential
as it ensures excellent, rapid freezing
while preserving the ingredients’ flavor
and organoleptic properties. Once in
operation, every system must then
be kept clean and in good repair.
Tecnopool’s technology offers further
substantial advantages in these
two strategic aspects of food
processing. The entry of humid
external air is limited by air
cutting tools placed at the
inlet and outlet ends of the
belt to reduce frosting and
maintain the high efficiency
of the evaporators.
“Moreover, for more than
ten years now, Tecnopool
has been using sequential
defrosting evaporators
that can be defrosted
individually while the
others continue operating,
thus preserving the
internal temperature of the
cabinet and the effectiveness
of the freezing process. This
method allows the system
to run in a continuous cycle, 24/7.
The absence of a drum-based drive
system for the T-Worth belt also
allows easy access to every part of
the freezing system, thus facilitating
sanitization and achievement of the
hygiene standards required by law for
the food industry. Finally, easy access to
internal spaces also guarantees another
important competitive advantage, that is,
simpler and faster maintenance, without
the need to disassemble parts to access
the area required. Every maintenance
operation can be carried out from
the outside of the spiral, thus also
facilitating visual inspections." 

Tecnopool
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Flour Mixes Offer
Consistency and
Convenience
Prepared flour mixes are ready-made
dry mixes that contain a blend of flours,
functional ingredients, starches, flavors,
and other ingredients. Moreover, they often
contain ingredients in defined qualities that
help reduce calories and provide additional
nutrients, such as essential fats, vitamins,
and carbohydrates.
By Tudor Vintiloiu

P

repared mixes are extensively
being used in the baking &
confectionery industry owing
to their multiple benefits,
which include minimizing the
preparation time, providing flavor and
texture, and augmenting the shelf life of
final products.
Currently, the bakery sector holds high
growth potential and is anticipated to
garner a prominent position in the food
processing industry. This growth is
attributed to the increasing demand for
bakery items due to the busy lifestyle
of consumers and their inclination
toward ready-to-eat convenience foods,
containing high nutritional values. There
is an increasing demand for low transfat and gluten-free bakery products
among health-conscious consumers
as well. Prepared flour mixes are used
for producing high-quality bakery
preparations.
Demand for plant-based, gluten-free,
keto and clean label products is on
the rise. And this means ‘better-foryou’ alternatives to traditional wheat
20
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flours are moving from niche, free-from
applications to mainstream product
launches. Nut flours offer functional
versatility and can add an interesting
depth of flavor to formulations. They’re
also already well-accepted among
consumers – the global almond flour
market is expected to generate USD2.7bn
in revenue by 2029.
CREATING A FOUNDATION OF
FLAVOR WITH NUT FLOURS
ofi is a company that has created a range
of nut flours and nut protein powders that
offer unique functionalities to help brands
create natural, nutritious baked goods.
According to the company, their portfolio
offers a nut flour to suit every taste
– almond, cashew, walnut, hazelnut,
macadamia and pistachio. Nut flour
can add a ‘health halo’ to products
without compromising on flavor, texture
or mouthfeel, providing a source of
mono-unsaturated fatty acids, minerals,
protein and fiber, and offer low-carb,
non-GMO and gluten-free alternatives for
formulating baked goods. However, each

nut flour also brings its own unique
flavor and functionality.
"Almond flour, for example, benefits
from a ‘clean’ taste, acting as a blank
canvas for other flavors to shine and
making it perfect for neutral products
like pancakes. ofi’s almond flour
is available in blanched or natural
varieties, offering the choice between
a lighter, finer flour or a more rustic,
‘home-made’ appearance with red
and brown flecks. For imparting nuttier
flavors to bakery products, cashew
and walnut flours are an excellent
choice for gluten-free pastries,
whereas pistachio or hazelnut flours
work well in baking, for cakes and
desserts where a specific nut flavor
is desirable," says John Martin, Vice
President Innovation at ofi.
PACKED WITH PROTEIN
Research shows that consumers
are more interested in plant-based
products than ever before, with a 38%
sales increase over the past two years.
Against this backdrop, ofi's innovation
team pushed nut flours to the next
level. "Traditional nut flours already
have more protein than wheat flours
– but protein fortification doesn’t have
to end there. By cold-pressing highquality, raw, whole or blanched nuts,
we can further reduce the fat content
and calories of the nut flours while
retaining mineral, protein and fiber
content. This led to the creation of our
nut protein powders range, which may
help bakers to lower fat content, fortify
bakery products and support healthier
product formulation," Martin explained.
Taking a closer look at protein
content, almond protein powder
contains 35-41g of protein per 100g
of product, while cashew protein
powder contains 25-30g. This is a
significant increase when compared
to the average protein content of
wheat flour, which is 10g per 100g.
In addition, each nut protein powder
offers unique formulation benefits.
Almond protein powder offers
excellent moisture retention, creating
an impressive mouthfeel without
the dry, chalky texture that is often
associated with many wheat-free
baked goods. Its neutral taste also
means it does not require any
masking agents or flavorings, helping

to support clean label positioning.
As another example, cashew protein
powder has an extra-fine grind
that offers a smooth, melt-in-themouth texture for biscuit and cookie
applications, which is difficult to
replicate in other gluten-free products.
BAKED GOODS WITHOUT
COMPROMISE
A key benefit of nut flours is that
they can be used in combination with
each other, or with other flours, to
create tailored blends based on taste
preference, flavor profile, nutritional
value or more.
"For example, combining wheat flour
with a nut flour or nut protein powder
allows for higher-protein formulation
in dough-based products such as
bread and pizza bases. This introduces
the added nutritional benefits of the
nut flour without compromising the
elasticity that grain flour brings,"
Martin added.
Beyond customized blends, the low
glycemic index, attractive nutritional
profile and keto-friendly nature of nut
flours and nut protein powders can
help brands deliver on a wide range
of consumer needs. From Kosher,
Halal and vegan certifications to
organic options, ofi’s portfolio of nut
flours and nut protein powders helps
manufacturers develop nostalgic and
indulgent baked goods that consumers
can enjoy without compromising their
dietary preferences.
ARTISAN BREAD MIXES
Wild About Bread Home Baked Bread
Made Simple recently launched a
lineup of new Single Pack Flavors
available at Kroger stores in Dallas/
Fort Worth Metroplex in Texas. Single
Pack Flavors offer an easy way to
make fresh, bakery quality breads at
home, from tasty appetizer breadsticks
to main meal rolls and loaves to
flavorful pizza crusts.
Single Pack Flavors of Sweet Onion,
Roasted Garlic & Herb, Everything But
the Bagel and Rustic White join the
Wild About Bread family of artisan
bread mixes.
“Mix, proof and bake; it really is that
simple to have fresh, warm, artisan
bread at home,” said Chris Harlander,
General Manager for Wild About Bread.
worldbakers.com
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“Recruit your family or friends for a
great time in the kitchen and watch
them be amazed at how easy it is to
make wonderfully fresh, tasty, bakeryquality bread.”
Consumer demand for simple solutions
for making bread at home led Wild
About Bread to create a bread mix
kit and PrepPal mixing and proofing
container that simplifies the bread
making process at home without
sacrificing the final artisan quality
bread and crust one would expect to
receive from a bakery product.
CAKE MIXES REQUIRE TOP
INGREDIENTS
To make the best cakes, you need
the best flour, which is why heritage
brand, Carr’s Flour, announced they
were enhancing their range by
launching a range of artisan cake
mixes. The five classic favorites and
range of on-trend flavors of the mixes
are: Sumptuous Salted Caramel Cake,
Decadent Chocolate Cake, Heavenly
Victoria Sponge, Luscious Lemon Cake
and Delicious Carrot Cake.
As part of the launch, Carr’s are
investing in a significant year-long
brand ambassador partnership with
UK baking icon & TV personality, Juliet
Sear, appointing her to help promote
the new cake mixes to consumers.
Activity planned spans recipes and
decorating tips for the mixes, videos
of her using the range, social media
support, activity in digital and print
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media and more. This is Carr’s Flour’s
biggest consumer partnership to date
in their nearly 200-year history.
The new collection of easy to bake,
indulgent cake mixes is produced in
the UK and are all made with natural
flavors. With the belief of producing
the best traditional cakes, this builds
on Carr’s premium positioning, as they
look to expand upon their elevated
baking offering.
The cake mix packaging is eyecatching on the shelves, with their
fun, quirky characters on pack,
colorful fonts and aspirational lifestyle
photography.
The new range of delightfully moreish
cake mixes has been designed to
be embellished by the baker at
home, with each box having recipes
and handy hints, suggesting ways
consumers can decorate their cake.
The boxes also feature QR codes that
pull through to additional recipes
on how to re-purpose the mix for
muffins, cupcakes and traybakes.
With the baking mixes category
growing faster than the total home
baking category, Carr’s have identified
a unique market opportunity, at
the premium end of the segment.
Baking mixes grew by GBP26m at
a staggering 43.6% year on year
(Kantar 52 w/e 20 Nov 2020).
That’s why Carr’s’ team of expert
millers say they have blended their
knowledge, expertise and the very best
flour into every mix they produce. 
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Depanning Systems
Alleviate Labor Shortage
Pressure
Removing products from a baking form can take place by a variety of
methods, depending on the product. This can be achieved either by inverting
the pans, jarring them to dislodge the bread, or picking the loaves out of the
pans by means of suction cups attached to belts or needles.
By Tudor Vintiloiu

G

rippers are usually used to take
a product from one process step
and place it on the next one.
Certain factory configurations
can make it necessary to place
a conveyor belt in between processes if
the robot is not able to cover that distance
directly or another process step is performed
while the product is on the conveyor. An
example is sesame bread rolls, which might
be picked off from the oven by a gripper to
be placed top-side up on a conveyor belt and
to be sprinkled with sesame seeds before
being either rolled from the conveyor belt
into bags or picked up again by a gripper to
be placed in a bag.
Another good example are pralines, which
may be picked up in their raw version by
a gripper, in order not to damage their
shape, and then be placed on a conveyor
belt for coverage with chocolate. Rolling
onwards over the belt while drying they
ultimately need to be picked up again by a
soft and delicate gripper to be placed into
the blister packaging.
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Obviously with conveyor belts being
usually the less complex solution they are
also the less cost intensive solution. So
anywhere where the product does not need
specific careful handling in order not to
be damaged, a conveyor belt solution will
be used. However, if products need to be
placed in a specific position in packaging
unit this can only be achieved with a robot
and gripper unit – or manually.
The most important thing food
manufacturers look for in such equipment
is the ability of the machine to handle
fragile items delicately enough to eliminate
damage while moving them between
processes. If too much breakage occurs
this may not only lead to loss of sellable
products but also have an impact on the
whole production by clogging up equipment
with crumbs.
In the development of gripping devices
for food, Piab specifically looked at how
to avoid breakage. This led to a range
of different suction cups, able to handle
everything from very thin slices of cracker

Photo: GRIPWIQ

bread to pralines, bread and muffins.
The suction cups used for lasagna sheet
handling, for example, are designed with
an extra-long and thin lip enabling it to
handle fragile pasta sheets with special
care. Approved for direct food picking, the
nimble cups will guarantee safe, secure
and hygienic automated procedures for, for
instance, lasagna sheets or similar items.
"Vacuum technology in general provides
a great way of regulating the force with
which a product is handled. Piab’s COAX®
technology vacuum ejectors are twice as
fast as other ejectors and deliver three
times more vacuum flow than others.
Hence, they not only use less compressed
air to achieve the same output, but they
can be tuned much finer to find the right
balance between product safety during
handling and operating speed," Piab's
representatives told us.
piSOFTGRIP® is one such vacuum-operated
soft gripping tool, specially designed to
handle items like fragile food products with
extra care. The combination of gripping
fingers and a vacuum cavity enables
delicate items to be held safely and
securely without risk of damage. Being
vacuum-driven, the gripping force is easily
adjustable and controlled by the applied
vacuum level, which can be tuned by feed
pressure level or onboard ejectors functions
for controlled vacuum level.
Gripwiq is a Danish company specializing in
developing and manufacturing tailor-made
soft grippers for robotic handling of food
goods in various industries.
While its core business is equipping
industrial robots, GRIPWIQ also develops
grippers for various machinery solutions.
In collaboration with Danmatic A/S, a
leading company specializing in the design
and production of bakery and other food
processing equipment, Gripwiq has been
working on gripping system for depanning application.
The main goal of this project was to
develop a solution that would help Jensen
Bread, a family-owned bakery known for
its delicious, high-quality goods, address
the current labor shortage and improve its
working conditions.
The newly installed machine can, in just six
minutes, perform a de-panning of 20 pans,
with ten fresh loaves each. It picks the pan
from the rack, feeds it to the vacuum gripping
system, and returns the sheet after the
tailored-made grippers emptied the molds.
The build-in vacuum gripping system takes

Vacuum technology in general
provides a great way of
regulating the force with which a
product is handled. Piab’s COAX®
technology vacuum ejectors are
twice as fast as other ejectors
and deliver three times more
vacuum flow than others.
ten loaves of rye bread out of the molds and
stacks them on a conveyor belt in a perfectly
even order for further transportation into the
cooling chamber. Later, the rye bread will
leave the chamber for packaging application
and transportation to customers.
The system consists of two rows with five
SofTouch suction cup grippers per each,
where the distance between the cups is
determined by the loaves' order on the pan.
The cups mount on the Gripwiq standard
mount, which gives increased flexibility
when changing. It usually takes less than
30 seconds to pull the vacuum cup off and
replace it with a new one.

Josef Karbassi,
Vice President
Piab Vacuum
Automation
Division

BIG AUTOMATION PLANS START
WITH THE SUCCESS OF SMALL
PROJECTS
Without this machine, a fifteen-kilogram
bread pan had to be lifted and turned over
on a conveyor belt by hand, which required
more time and physical skills of the operator.
Usually, this procedure requires several
workers to empty and align the products
on the running conveyor, but now it can be
done by one person, who brings the rack
with pans to the machine and assists in case
some minor technical errors happen.
“It is not the first time we develop grippers
for the automatic solution, and it is always
fascinating to watch how a well-constructed

Rene Nørgaard,
CEO and
co-founder of
GRIPWIQ

It is the acquisition of advanced
machinery solutions that paves
the way for industrial robots.
That is because food producers
can truly feel the benefits and
the great potential of the process
automation themselves.
worldbakers.com
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surface of this product. So, we develop a
solution that is ultra-soft and compatible for
work with a low vacuum force”.

machine can easily compete with some
of the robotic solutions. We know that for
many SMEs introduction of robotics may
seem like a very complicated project at first
glance. Usually, though, it is the acquisition
of advanced machinery solutions that
paves the way for industrial robots. That
is because food producers can truly feel
the benefits and the great potential of the
process automation themselves. Plus, there
are still some concerns amongst the food
manufacturers about the lack of skilled
operators, that nowadays is easily addressed
by user-friendly interfaces and different
training courses offered by the certified
integrators”, says Rene Nørgaard, CEO and
co-founder of GRIPWIQ.
VACUUM GRIPPERS FOR THE
BAKERY INDUSTRY
Over the past years, GRIPWIQ has developed
solutions for lifting fresh and frozen buns,
baguettes, white and rye bread loaves.
Typically, gripping methods for automated
handling of baked goods are limited due to
the complexity of the manufacturing process
and the wide variety of shapes and textures.
Mads M. Pedersen, CTO and a co-founder
of Gripwiq, explains: “One of the reasons
why we have great success with handling
bread and other baked goods is that we are
in full control of our products’ design and
hardness of the material. For instance, when
we receive requests for picking white bread,
we know right away that the use of vacuum
is limited because of the imprint-sensitive
26
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NEEDLE DEPANNER FOR
MUFFINS
SAS Automation is a company that
manufactures a Robotic Muffin Depanner
for handling different types of baked
goods more efficiently. According to their
experts, commercial bakery products
can be challenging to depan as they are
fragile and often topped with fruits, nuts
or candies. Designed for high volume and
low maintenance depanning, the Muffin
Depanner has custom stainless steel needle
grippers, each using four curved needles
to depan 144 muffins from two moving
baking pans on an oven conveyor. The small
diameter needles leave limited evidence of
penetration. A welded tubular stainless steel
frame supports the mounting of stroking
cylinders, bushing rails, needle grippers
and actuating cylinders. In addition to
depanning, the tool is designed to compress
the muffin spacing in two directions for
direct deposit into retail and wholesale trays
on an adjoining conveyor. The tool is made
of stainless steel, is wash down capable
and ideal for very high-volume, continuous
commercial operations. This tool provides
the speed and repeatability critical for the
depanning of baked goods with both needle
grippers and food grade vacuum cups.
"The SAS depanner accommodates a
wide range of bakery products and is
flexible enough to handle different shapes
and sizes making it perfect for handling
muffins, cakes, brownies, and cupcakes,”
said Rob Dalton, General Manager for SAS
Automation. “Automating this process has
revolutionized the handling and depanning
of bakery products. We are proud of
the innovations we have brought to the
industry by reducing labor and increasing
productivity,” said Dalton. 

Rob Dalton,
General Manager
for SAS

Automating this process has
revolutionized the handling and
depanning of bakery products.
We are proud of the innovations
we have brought to the industry
by reducing labor and increasing
productivity.
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Snack On This Dessert Snacks!
How have our snacking patterns changed post pandemic? We
take a look at markets, trends and the dessert snacks keeping
consumers happy around the globe. Dessert snacks or sweet
treats played many different roles in consumers’ self-care
experiences during global-wide lockdowns—ranging from a
reward to being an instant mood lifter or a source of comfort or
a way to indulge.
By Sharmila Rajah

T

China will remain among the fastest growing
in this segment — fueled by consumers’
growing demand for fun, functional foods.
Brands such as Mondelez, for instance, have
the biggest chocolate market share in India,
Malaysia and Australia.

MARKET
The global Confectionery & Snacks segment
market is expected to reach USD151.8bn
by 2026. Currently, ice cream and sweet
biscuits hold the market share, however
fruit snacks and snack bars are expected
to see some of the highest growth during
the forecast period. The market in AsiaPacific, led by countries such as Australia,
China, India, and South Korea, is forecast for
continued growth to USD16.5bn by 2026.

TRENDS
Healthier desserts: Consumers’ idea of
desserts is expanding beyond traditional
sweet treats to encompass healthy items.
The emergence of the better-for-you
snacking trend—as uncovered by Kerry’s
Global Taste Charts 2022—has been
accelerated by the pandemic and will
continue to gain traction. Consumers seek
new tastes paired with familiar formats and
flavors, inspiring interesting combinations.
While seeking indulgence, consumers also
want to know what they’re eating is good
for them. Some global sweet bakery brands
are already carrying probiotic claims to fulfill
this demand. Companies are investing in
low-sugar innovation — Hershey Co., for
example, introduced Organic Reese’s Peanut
Butter Cups and Kit Kat Thins as part of its
goal to provide better-for-you options.
According to Mintel, when shopping for
chocolate or candy, 22% of consumers
list all-natural ingredients as an important
purchasing factor. Most brands are achieving
indulgent, clean label flavor profiles by using
real fruit and vegetable ingredients that add
familiarity, texture and sweetness. Grains such
as quinoa, barley and polenta are appearing in

he pandemic has had a profound
impact on consumer snacking habits.
It has been a key driver behind the
rise of health-aware snacking post
pandemic. The snacking market has
experienced significant shifts throughout the
pandemic—pulled in a multitude of directions
as consumer preferences change, wane and
evolve. The market continues to remain highly
competitive, buoyed by an increased interest
in consumers’ desire to combine the pleasure
of snacking with specific dietary and health
needs. According to New York-based global
consulting firm McKinsey & Co., wellness
has become the primary factor for most, with
68% of consumers saying they are very or
extremely concerned about their health. A new
survey by U.K.-based market research firm
FMCG Gurus shows that 56% of consumers,
many of whom turned to sugar as a stress
reliever during the pandemic, say that they
plan to prioritize their post-pandemic health
by reducing their sugar intake.
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an array of dessert snacks, including donuts
and cookies. For instance, Mondelez is
looking to roll out healthier snacking options
to meet rising consumer demand, with the
company having already introduced snacks
that are portion-controlled, low in calories,
sugar-free or vegan.
Exotic flavors: Exotic citrus tastes such
as yuzu and calamansi are turning up in
the dessert category. Mondelez’s Pandan
Chocolate sales in Asia, especially in India
and China, are experiencing strong growth,
while wasabi-flavored Oreos have made it
onto shelves in China as consumers become
more adventurous with their flavor profile.
NPD
China: More than half of Chinese
consumers buy confectionery chocolate to
treat themselves. Even though consumers
in China seek to experience indulgence
in their sweet snacks, they are mindful
of maintaining good weight, health and
wellness. Sugar intake is anticipated to
decrease as a health and wellness goal
in the government's ‘Healthy China 2030’
initiative, which is designed to reduce sugar
consumption by at least 17%.
• Recently launched soft candies
include a DHA soft candy from
Chinese firm Yangshengtang; a yeast
zinc soft candy from local group Dear
Boser; a probiotic soft candy under
Amos Sweets’ Biobor brand; and a
collagen soft candy under Japanese
firm Blippo’s Uha brand.
• Stevia giant Sweegen has also
expanded onto the market, having
formulated premium low-calorie
confectionery chocolate for the
brand TeChoco—in recognition
of the chocolate market’s
diversification and consumers’
elevated tastes. TeChoco is
a brand that supports sugar
reduction, focusing on using
natural sweeteners to mimic the
indulgence consumers desire.
• Italy’s Frutteto, frozen natural fruit
puree, was launched last year and
is the perfect healthy alternative to
sugar-laden ice pops.
Japan: Consumers are enjoying desserts
and ice creams to reward themselves.
One in four consumers say they have also
increased their consumption of chocolate

because they believe it is healthy. Brands
are trying to appeal to the adult audience
with new flavors and tastes.
• Haagen Dazs launched Mini Mochi
Kinako Black Honey Ice Cream last
year. Imagine smooth ice cream
with high-quality Kinako soy flour
and dark roasted black honey
sauce, with soft mochi on top.
• Akagi Gari Gari Ichigo Strawberry
Ice Bar was crafted based on the
country’s obsession with traditional
ice cream bars. The modern ice bar
was adapted to fit adult indulgence
with 22% strawberry juice and
more sophisticated packaging.
• Lotte launched a Strawberry
Brandy-flavored chocolate bar, a
limited edition for adult consumers’
indulgence.
Britain: Treating is a big deal in the
biscuit category. For 60% of consumers,
biscuits of all types are seen as an
occasional treat, while 58% view them
as a permissible treat and eat them
regularly. Seventy-six percent of Brits think
premium biscuits are more of a treat than
everyday varieties, splashing out on them
for special occasions; cookies are the
most commonly bought premium biscuits
(60%). The vast majority of people (78%)
pick chocolate as their favorite flavor.
• Rootles is a chocolate-covered,
high fiber biscuit made with more
than 35% root vegetables (carrot
and sweet potato) to tap into
consumers’ demand for healthier
snacking.
• Foodservice brand Country Range
has boosted its dessert variety
with Chocolate & Ginger Cake — a
gluten free spiced ginger cake with
a chocolate icing, topped with a
chocolate ganache and crystallized
stem ginger.
• Bells of Lazonby has added to its
We Love Cake range with gluten-,
wheat- and milk-free ‘Rumble in the
Crumble’ Apple Crumble Slices. The
vegan snacks are baked in small
batches and are available in Waitrose
supermarkets.
• Asda has expanded its vegan
portfolio with new Plant Based Choc
Chip and Double Choc Chip Cookies.
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New Zealand: Upcycling is gaining
popularity in the Asia Pacific region as
brands try and boost their sustainability
credentials.
• Lilo makes dessert from ugly fruits—
filling the gap in consumer demand
for healthier, convenient products.
Soon-to-be product launches will
include plant-based cheesecakes
across supermarkets this year.
India: The clean label food market here
is expected to grow by about 7.5%, the
highest in the Asia Pacific region.
• True Elements, a digital first brand,
is venturing into the dessert market
with a Vegan Dessert Mix and
will be available in international
markets soon.
• Habit Health and Nutrition, the
country’s healthiest ice cream brand,
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launched Wise Creams—containing
zero sugar, low fat content and no
more than 50 calories per serving.
Tasting exactly the same as regular
ice cream, Wise Creams uses
natural proteins and plant fibers to
replace the fat content and natural
plant sweeteners like stevia. Flavors
come in six varieties — blueberry
crumble, salted caramel lychee
blush, double chocolate, vintage
vanilla and matcha green tea.
• Traditional Indian sweets are also
getting a healthy makeover as
consumption patterns change.
Luxury brands are answering this
call by taking popular sweets such
as besan laddoo, kaju katli and
khoya barfi, and swapping their
ingredients for healthier alternatives.
• Perfetti Van Melle India has launched
lollipops and fruit jellies fortified
with vitamin-C. 
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Pretzels and Extruded
Snacks
The pretzel is one of the world’s fastest growing snack – raking in billions
of dollars in sales a year. A pretzel as we know it is baked bread that’s
traditionally shaped into a twisted knot, resembling a delicate ribbon.
These days, pretzels come in a range of shapes.
By Tudor Vintiloiu

G

ermany has been most associated
with the pretzel throughout history.
Baked originally as soft bread,
pretzels have had a strong religious
influence. Their popularity spread
across Europe in the Middle Ages as a treat
handed out to young students by monks. Made
of a simple mixture of water, flour and salt, this
humble snack was consumed during Lent–
distributed to the poor by the Catholic Church.
German immigrants are believed to have
brought the pretzel to the U.S., and the first
commercial bakery was set up in Pennsylvania
in 1861 – the birthplace of hard pretzels.
Pretzels get their sheen and texture after being
dipped in mild lye solution before baking – for
a reaction that turns the flour brown.
These crispy, brittle pretzels grew to become
even more popular – treasured for their longer
shelf life. In 1947, pretzels started being made
by fully automated production lines.
Pennsylvania remains to this day the biggest
producer of pretzels, contributing to 80% of
total production in the US.
Salt is characteristically the seasoning to use.
Other ingredients include cheese, seeds, nuts,
spice, chocolate and fruit like banana. There’s
even honey mustard, bacon and cheddar and
peanut butter flavored pretzels.
Taste, pleasure and nutrition are powering
snack development with savory inclusions such
as chia seeds, quinoa and crisped rice. Grocery
aisles are stocked with healthier savory snacks
in localized flavors that are fast outpacing
traditional deep-fried and extruded snacks.
Sustainability has become a core criteria.
Last year’s Sustainable Market Share
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Index reported that products carrying a
sustainability claim had gained momentum,
capturing 16% of the market across all CPG
categories, up from 14% in 2015. Healthy
snacking is likely to drive the demand for
pretzels, a healthier alternative. According
to Global Data, the Asia Pacific savory snack
market, led by China and India, accounts for
39.3% of the global market in terms of value
and is expected to grow at 7.1% CAGR by
2023 to USD73.9bn. The region’s growth is
fuelled by rising income levels and health
awareness trends.
According to a recent report by Mordor
Intelligence, the global pretzel market is
projected to grow with CAGR of 2.7% during
the forecasted period (2022 - 2027).
Consumers turned to indulgent foods to help
get them through the upheaval caused by
COVID-19. As the virus continued to spread,
more and more people have been asked
to remain in their homes unless absolutely
necessary. In March, consumers bought
approximately 50% more salty snacks than
they did during the same period of the previous
year. However, as consumers were forced to
stay indoors, snacking became a common habit,
mostly among the adult and younger population.
Pretzels are often considered a healthier
snack alternative compared to some other
salty snacks, so select better-for-you
strategies resonate with shoppers.
Rapid change in the tastes and preferences
along with the busy lifestyles of consumers
has created high dependency on convenient
snacks such as pretzels. Besides this, with
the expanding food industry, pretzels are
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increasingly being sold through numerous
foodservice establishments and retail outlets.
The increasing popularity of snacks among
the young population boosted the necessity
for healthy and convenient eating habits and is
likely to drive the demand for pretzels. Pretzels
are considered to be a healthier alternative,
due to the presence of healthier ingredients.
For healthier snacking purposes and reduced
use of artificial starch, ingredients, such as
tapioca, potato, sweet potato, wheat, and corn,
are used in the pretzel market, based on the
availability of the raw materials. The growing
usage of ingredients which comparatively
absorb less percentage of oil is addressing the
demand for healthier snacking and is driving
the market studied globally. Growing demand
from developing countries is also a factor
boosting the global market.

based around Mediterranean cuisine and
ingredients, such as cheese, olives, onions,
rosemary, garlic and sesame and poppy seeds.
In recent years, the popularity of breadsticks
has increased, in line with the growing trend
towards baked snacks perceived as offering a
healthier profile. According to data from Global
Market Insights, retail sales of breadsticks in
the US are poised to reach USD3.6bn by 2026,
equivalent to around 15% of the country’s
packaged bread market. Consumption is also
significant via foodservice channels, although
this market suffered a decline in 2020 amidst
the lockdown measures introduced to curb
the spread of the Covid-19 pandemic. Prior to
this, the Olive Garden casual dining restaurant
chain in the US claimed to serve up to 700
million breadsticks per annum, which equates
to an average of three per diner.

BREADSTICKS
Another extruded bakery product typically
eaten as a snack or appetizer is the
breadstick. Also known as the grissini, its
heritage is widely associated with Italy’s
Piedmont region, especially the city of Turin.
According to popular legend, the heritage of
breadsticks stretches back to the late 17th
century. The oldest form of breadstick is
thought to be the Robata, whose length
ranges from 40cm-80cm and is easily
recognized due to its knotted appearance.
The other most notable variety is the Grissini
Stirato, which translates as ‘’stretched’ and is
a more recent invention. As its name suggests,
the dough for this latter type of breadstick is
stretched, rather than rolled, which allows for
mechanized production to take place. Grissini
carry PDO status within Italy’s Piedmont region.
The essential ingredients of breadsticks are
wheat flour, palm oil and yeast. Wheat flour
is used since this allows the dough to be
more easily elasticated and therefore hold
its distinctive stick shape. As consumer diets
have changed, the market has witnessed
the appearance of gluten-free breadsticks,
supplied by companies such as Dr. Schär.
These are manufactured using alternatives to
wheat flour, examples of which include rice
flour and buckwheat flour.
Breadsticks pair well with a range of dishes,
such as soups, salads and pasta. However,
they have also been used as a dessert
component, with some consumers having
been known to serve them with melted
chocolate or fruit jams. Innovation within
the sector has also focused upon the
development of new flavored breadsticks for
consumers seeking a different taste profile.
Some of the more common examples are

OTHER EXTRUDED BAKERY
SNACKS
Other extruded bakery product gaining favor
as snacks across parts of the world are the
churros. These are fried, extruded dough
pastries that have traditionally been popular
with Hispanic consumers throughout Latin
America, although they have their origins in
Spain and Portugal. Made with choux pastry,
churros are prepared using a thick dough that
is piped or otherwise extruded before being
cooked by frying in oil. The use of choux pastry
gives churros a light and airy texture, due to
the steam formed within their interior during
the cooking process.
Demand for churros has benefited from
the rising popularity of streets foods in
regions such as North America and Western
Europe. During lockdown periods in 2020,
it is also believed that more consumers
began to express an interest in making
churros themselves, to eat as a novel form
of snack while working from home. In Latin
American countries such as Mexico, the
traditional way of eating churros is when
freshly cooked, dipped in thick, hot chocolate
sauce. In countries such as the US, churros
are becoming a popular dessert item in
foodservice outlets such as restaurants.
Other bakery snacks such as cookies can also
be manufactured via an extrusion process. In
these instances, the extruding system uses
a twin-screw design to push dough into a
compression head and through an attached
die plate with the desired shape cut into
it. Producing bakery snacks in this way is
considered both flexible and cost-effective,
since the compression heads and dies can be
changed quickly and easily to form different
shapes and sizes. 
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