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When it comes to businesses, sustainability is not just about 
introducing environmentally friendly initiatives. It is about protecting 
and utilizing resources efficiently and effectively, energy being one 
important part of this effort.
Recent price inflation, supply chain woes and labor shortages are 
challenging equipment manufacturers and cutting into margins. Now 
more than ever, there’s tremendous market pressure for increasingly 
efficient and low-maintenance manufacturing equipment that can 
keep companies in business and protect their profits.
Experts in this sector agree that international industry collaboration 
must focus also on ensuring that food loss is reduced throughout the 
value chain in order to use as much as possible of what we produce. 
Modern processing equipment is designed to work in combination 
with different types of digital and analog sensors and systems that 
transmit data to the control center about the product flowing through 
the line. The system collects and analyzes sensor data to control 
the line and optimize efficiency while maintaining the ideal product 
quality and easing operations.
With manufacturers hit on multiple fronts, most industry leaders now 
realize that they will need to find ways to inject agility and resilience into 
their organizations. And they will be doing that on the IBIE show floor, 
looking for efficient equipment that can keep their operating costs down.
“The baking industry is resilient and innovative. With every challenge, 
like the pandemic and related supply chain issues, the baking sector 
finds new opportunities to come together as a community and find 
solutions. […] There are always challenges being a baker, we just lean 
in to continue to serve our communities,” American Bakers Association 
president and CEO, Robb MacKie said in a recent interview.
And the communities are also on board with change. Recent market 
research showed that for over half of consumers the price of products 
had become a more important factor since the pandemic, however, 
this did not appear to have detracted from the focus on sustainability. 
This is perhaps because great change causes people to reflect and 
focus on the things that matter most. 

We wish you a successful IBIE 2022 edition and hope to meet you 
on the exhibition grounds! �

Like our page and join our online community: 
www.facebook.com/worldbakers  
 
Follow us on Twitter: http://twitter.com/worldbakers 
We will update regularly on our activities, upcoming  
features and show attendance. 
 
Join our group on LinkedIn search for:  
World Bakers News

t 

l
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Unifiller launched the Electro-Mate, an 
automated cake shell border decorating 
system intended to help bakeries with 
growing production volumes boost 
productivity.   
The Electro-Mate is compatible with the 
Deco-Mate. Its onboard computer enables 
operators to fine-tune settings and save 
recipes, allowing for faster machine 
setup, consistent results, and minimal 
training. Sonia Bal, Director of Marketing 
at Unifiller Systems, says, “Deco-Mate 
with Electro-Mate automates the shell 

bordering of round and sheet cakes for 
easier application, without injury or strain 
to the worker. Automated equipment, 
especially machines designed specifically 
with ergonomics in mind, are an excellent 
solution for protecting businesses 
from labor shortages that result from 
employees working in discomfort and 
sustaining injuries, if not burnout.”  
With the Electro-Mate, bakeries can 
significantly save time, reduce waste, and 
minimize the risk of employee injuries while 
boosting cake decorating productivity. 

Lotus Bakeries To Open New 
Biscoff Plant In Thailand 
Lotus Bakeries announced the start up of a new 
production facility for Biscoff in Asia. The Asia-
Pacific region has become increasingly important 
for Lotus Biscoff over the past few years. Lotus 
Bakeries already has sales offices and its own 
teams in China and South Korea, while the Lotus 
Bakeries team in Hong Kong manages the other 
countries in the region in partnership with its 
distributors. Seven countries in the Global Lotus 
Biscoff Top 25 are now located in this region: 
China, South Korea, Australia, Japan, Malaysia, 
Indonesia and Singapore. 
The new plant will provide the necessary additional 
capacity for the Group, bring fresher cookies to 
the consumer, will be able to respond faster and 
better to local opportunities, and will save transport 
costs and further reduce the ecological footprint 
of the company. The criteria for selecting Thailand 
were its central location in the region, the existing 
presence of a strong food industry, the associated 
availability of raw materials, the country’s culture 
and labor regulations and cost.

DIOSNA Offers IoT Solution 
For Production 
DIOSNA Dierks & Söhne GmbH, a worldwide 
leading manufacturer for dough processing and 
pre-dough fermentation, has recently introduced 
an innovative IoT solution to optimize process 
flows in manufacturing and makes maintenance 
planable and controllable.
The term IoT (Internet of Things) describes the 
increasing, global networking of machines, 
technologies and user interfaces. The system 
Diosna developed, with its condition and product 
quality monitoring through live data, is accessible 
anytime and anywhere and transforms existing 
manufacturing processes into the Industry 4.0 
era. Further advantages for manufacturers from 
the baking sector or food industry are the cross-
machine recipe editor and the integrated account 
management for transparent process control. 
The rapid analysis and optimisation of the 
collected data enables every company to use 
even limited resources more efficiently and to 
make its own production more sustainable. 

New Automated Cake Shell 
Decorating System From Unifiller

New Frying Oil Promises Reduced 
Waste and 50% Less GHG emission
Working alongside Japanese and 
Australian research firms specializing in 
advanced food science, the Enezol 
Company’s functional foods division 
produces a range of high-performance fry 
oils that demonstrate two times longer-
lasting fry life, all-natural, vegetable-
based, and GHG emissions by 50%.
The OLICO fryer oils are specially 
formulated for the food service industry, 
which is the single largest consumer of 
deep frying oils and thus a major 
contributor to GHG emissions. OLICO 

offers immediate financial savings, a 
50% reduction in total fryer oil 
consumption, and a 50% reduction in 
GHG emissions to foodservice operators.
“The key to OLICO’s performance 
resides in the unique oilseed extraction 
and natural purification process, 
coupled with a proprietary blend of 
naturally-sourced, vegan-based 
antioxidants that help protect the oil 
from heat-induced degradation and 
oxidation,” the company executive, 
David Massey, said.

news



worldbakers.com 7

Ingredion published the results of its 
most comprehensive environmental 
life cycle assessment of stevia.The 
global study was conducted to better 
understand the sustainability of stevia 
across its product life cycle compared 
to full-caloric options including cane 
sugar, beet sugar and high fructose 
corn syrup, and identify opportunities 

to improve the environmental 
performance of PureCircle by 
Ingredion’s stevia portfolio. 
“Our latest findings clearly show that 
all of our stevia production methods 
consistently outperform sugar across 
four key sustainability metrics due to 
recent innovations in Reb M stevia 
production,” said Kurt Callaghan, global 
strategic director for sugar reduction at 
Ingredion. 
The findings show fermentation and 
bioconversion technologies have 
significantly improved the sustainability 
of Reb M — a next-generation 
stevia sweetener from PureCircle by 
Ingredion. For example, fermented 
Sugarcane Reb M production reduces 
negative climate change impact 
by 82% compared to sugar, while 
bioconversion shows a 50% reduction. 

Lesaffre Relaunches Yeast-Education 
Website 
Lesaffre has modernized its exploreyeast.com website. 
Through this educational site, the company wishes to 
inform as many people as possible about the benefits of this 
microorganism for food, but also its many other applications 
in sectors as varied as baking, health and well-being, 
agriculture and even bio-fuels.
Exploreyeast.com offers contents translated into four 
languages and a variety of information through a fun and 
educational approach, ranging from the explanation of 
the difference between natural baker’s yeast and baking 
powder, to easy cooking recipes. What is yeast? How is it 

used?  What are its health benefits? 
Exploreyeast.com provides answers 
to all these questions. 
“Integrated in the composition 
of many foods and even in the 
production of biofuel, yeast is 
omnipresent in our daily lives. 
However, it suffers from a great lack 

of knowledge, even though it is one of the most promising 
products of the future, particularly in terms of meeting 
the challenge of tomorrow’s food,” says Thomas Lesaffre, 
Marketing Director at Lesaffre.

Research: Innovations 
In Stevia Production To 
Accelerate Sustainability
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Lady M Confections, home of the 
world famous Mille Crêpes, 
unveiled its much-anticipated 
2022 Glowing Lights Mooncake 
Gift Set to celebrate Mid-Autumn 
Festival. The glow of this year’s 
limited-edition spinning lantern 
illuminates an intricate, hidden 
moonlit scene while the luxurious 
golden handle and exquisite foil 
details celebrate the elegance of 
this beloved holiday.
This year, the luxuriously 
adorned set features three 
decadent flavors – Earl Grey 
Mooncake, a fan-favorite tea 

flavor wrapped in a golden 
mooncake shell; Caramel Coffee 
Mooncake, a bold and rich 
coffee flavor meets classic 
mooncake pastry with a hint of 
caramel; and Purple Yam 
Custard Mooncake, a soft purple 
yam custard wrapped in a 
buttery pastry shell, vibrant in 
both color and flavor.
Lady M’s 2022 Glowing Lights 
Mooncake Gift Set is centered 
around the gathering of friends, 
family, and loved ones, the 
most important part of Mid-
Autumn celebrations.

New Partnership To Increase Income For 
100,000 Ivorian Cocoa Producers

IDH – The Sustainable Trade Initiative 
and the Conseil du Café-Cacao 
started Cocoaperation, a new 
partnership to support the transition 
of cocoa farming towards a viable 
business activity for as many cocoa 
farming families as possible in Côte 
d’Ivoire. 

As the world’s largest cocoa producer, Côte d’Ivoire holds nearly 
one million smallholder cocoa farmers; a quarter of the Ivorian 
population is directly or indirectly dependent on cocoa for their 
livelihood and income. But only around eight percent of cocoa 
farmers earn a living income. Within Cocoaperation, IDH and the 
Conseil will mobilize cocoa traders, chocolate manufacturers and 
financial institutions to cooperate and align their activities. By 
working together cocoa farmers are enabled to make the transition 
to more profitable and resilient farming activities.
IDH and the Conseil du Café-Cacao aspire to increase the incomes 
of at least 100,000 cocoa producers before the end of 2025. 

Strategic research company Technomic released the Breakfast Global 
Menu Category Report which tracks, among others, consumer food and 
beverage preference and insights on new product development strategies. 
One of the main findings of the report is that consumers are back having 
breakfast out almost at the same level as before the pandemic.
Other key findings include: 
� 24% of consumers globally source their breakfast from a 

restaurant or foodservice venue, down just 2% from pre-
pandemic level;
� 48% of consumers in Mexico dine at a full-service eatery for 

breakfast—the highest percentage in North America for this 
segment;
� 39% of consumers globally purchase a breakfast sandwich on 

occasion, with some of the highest popularity in Chile (53%) and 
Malaysia (45%);
� Four of the five most-preferred breakfast beverages among 

consumers globally are hot preparations, including hot coffee, 
hot tea, hot specialty coffee and hot chocolate.

Syntegon offers companies in the food industries full transparency on 
the carbon footprint of all Syntegon machines with a software-based 
approach certified by TÜV Rheinland. 
The calculation, which was developed by Syntegon, covers parameters 
such as electricity, compressed air, media, and packaging materials. 
“Our analysis covers the machines’ lifecycle, from manufacture and 
transport to use. The latter accounts for around two thirds of the 
entire equipment lifecycle,” explains Steffen Carbon, responsible for 
eco-friendly product design at Syntegon. “With the collected data, 
we effectively support customers in improving their machines and 
processes in terms of sustainable production and cost reduction.”
Syntegon developed the methodology in 2021, also with its own 
sustainability goals in mind. “By knowing the exact consumption and 
emissions of our machines, we can optimize them continuously – 
and make a further contribution to greater sustainability,” explains 
Marc Braeuninger, responsible for quality management and product 
compliance at Syntegon. 

Survey: Breakfast Food 
Almost At Pre-Pandemic 
Level

Syntegon Offers Certified 
CO2 Calculation For Own 
Machine Portfolio

Lady M Unveils Glowing 
Lights Mooncake Gift Set 
For Mid-Autumn Festival

news



Kerry Opens Discovery Hub 
Learning Center
Taste and nutrition company Kerry launched 
its Kerry Discovery Hub online learning center 
for aspiring and growth-oriented entrepreneurs 
to learn about a variety of topics important to 
the food and beverage industry and to their 
business growth.
The portal is designed to provide the 
latest trend information to startups and 
entrepreneurs on topics ranging from plant-
based innovations, consumer motivations and 
patterns, to integrating natural tastes and 
flavors, as well as functional ingredients, in 
their product formulations.
Moving from a new product launch to initial 
success and then to the scale-up process 
is an exciting yet daunting task that tends 
to move rapidly. The Kerry Discovery Hub is 
designed to provide no-cost, leading-edge 
learning resources that individuals in all areas 
of growing companies will find useful in their 
daily activities as they make innovation and 
expansion decisions.
Emerging companies can access the Discovery 
Hub on the Kerry website

Cargill has made a USD10m grant to 
World Food Program USA in support of the 
United Nations World Food Programme’s 
response to the global hunger crisis, 
escalated by the collateral impact of the 
Ukrainian war. The donation comes at 
a moment of unprecedented need as 

345 million people face severe hunger 
and 50 million teeter on the brink of 
famine around the world. The grant will 
support the U.N. World Food Programme’s 
emergency food assistance and resilience 
building initiatives, reaching millions of 
people in Ukraine and in hunger hot spots 
around the world.
Disbursed in phases, the first half of 
Cargill’s grant will focus on emergency 
operations, providing food and cash-based 
assistance to conflict-affected people in 
Ukraine as well as other countries facing 
escalating hunger due to the impact of 
the war in Ukraine. The second half of the 
grant will focus on bolstering food systems 
and targeting the root causes of hunger in 
global hotspots impacted by the disruption 
of Ukraine’s exports.

AAK AB invests in Green-On, a food tech 
start-up company in Gothenburg, Sweden. 
Green-On aims to create raw materials 
– in this case oils and fats for food and 
other applications – directly from carbon 
dioxide, renewable energy, and water, 
thereby eliminating the need for arable 
land, one of the scarcest resources we 
have. The Power-to-X technology, as it’s 
called, has the potential to accelerate the 

development of sustainable ingredient 
solutions for food and technical products.
“This technology provides the exact part 
of the fat that is needed to create the 
functionalities of future food production 
and with a much lower environmental 
impact than any other known technology 
today, making it a perfect fit with AAK’s 
strategy,” said Karsten Nielsen, Chief 
Technology Officer at AAK.

Cargill Grants USD10m To Combat 
The World Hunger Crisis

AAK Invests In Food Tech 
Company That Makes Oil Without 
The Use Of Land
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The International Baking Industry Exposition (IBIE) is the most 
important and comprehensive baking event in the Western 
Hemisphere, bringing together the entire grain-based foods 
industry supply chain. Held in Las Vegas every three years, IBIE 
gathers the baking community to fuel the next generation of 
bakers, promote economic growth, educate and advance the future 
of baking together. 
We have put together this condensed guide, to help you navigate 
this year’s offering – from innovations, launches, news, to the 
outstanding educational program that is IBIEducate.

2022 EDITION

IS HERE!



ARTISAN MARKETPLACE 
Back by popular demand, the state-of-the-art Artisan 
Marketplace crafted by Puratos will return to this year’s Expo. 
This interactive, innovative marketplace is a hub for unique 
experiences and exceptional learning opportunities for bakers 
looking to hone their skills, make connections, and walk 
away inspired for growth in every aspect of their business. 
With expert-led demos and talks celebrating all things craft, 
whether it be bread, pastry, or chocolate — there’s no 
shortage of excitement here.

BEST IN BAKING – INDUSTRY AWARDS
Through these awards, the organizers and their partners 
recognize suppliers & bakeries committed to positive 
transformation in the industry. Since 2010 this program has 
been focused on celebrating those who’ve made notable 
achievements in sustainability. Over the years, the award 
categories have been expanded to honor leaders among the 
array of initiatives of the global baking industry is invested 
in. Topics include sustainability, workforce development, 
sanitation, product innovation, and two new categories in 
2022: plant efficiency and automation/robotics.
Location: North Hall | Booth #5847

CREATIVE CAKE DECORATING COMPETITION
Creativity takes center stage as six teams of elite professional 
cake decorators challenge each other to a contest of 
imagination, artistry and skill during one of baking’s most 

prestigious competitions. Pillsbury’s Creative Cake Decorating 
Competition consists of four categories: wedding cake, rolled 
fondant, sculpted, and a hyper-realistic category, “Everything 
is Cake”. A panel of celebrity judges will determine the 
winners and announce the results at the awards ceremony.
Location: North Hall | Booth #5847

2022 EDITION

IS HERE!
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The Baking World 
Assembles
As the largest, most comprehensive baking industry event in the Western 
Hemisphere, IBIE brings a plethora of show features that really can’t be 
missed. At the Baking Expo™, the excitement of competition, compelling 
displays of creativity, industry awards, and networking events are ALL 
BAKED IN, as the show organizers put it. These inspiring forums and 
events create a world of opportunities for conversations with peers and 
connections with new contacts.
By Tudor Vintiloiu

This Year’s Highlights
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NEW! 
CANNABIS CENTRAL 
As a novelty in 2022, the Cannabis Central 
Pavilion, powered by Cannabis Products, 
will not only provide a centralized location 
for bakers to connect with suppliers of 
products and services for this booming 
market segment. This bustling pavilion will 
be a must-see, show-floor destination for 
those interested in learning about the unique 
business challenges and opportunities in 
the cannabis baked goods space. Visitors 
can catch relevant education sessions and 
expert-led demos and receive advice from 
notable thought-leaders in the field.
Location: North Hall | Booth #7547

INNOVATION SHOWCASE  
IBIE puts baking’s newest advances on 
full display in one efficient, state-of-the-
art center of innovation. Attendees can 
browse the Innovation Showcase, located 
in the Convention Center Lobby, to see new 
products and technology that would equip 
their operation for the future. The showcase 
includes Ingredients, Equipment, Packaging 
and Safety products never before seen at IBIE.
Location: Paradise Bridge | Between 
North and West Halls

GREAT AMERICAN PIE FESTIVAL
In partnership with the American Pie Council, 
IBIE presents The Great American Pie 
Festival. Taste-test to your heart’s content at 
this activity-filled section of the show floor, 
where visitors will find a variety of ready-
made pies crafted with different cutting, 

filling and baking equipment. Expo-goers 
are in for a treat, buyers for supermarkets or 
restaurants can shop around, and suppliers 
can assess the final products made with their 
ingredients or equipment.
Location: North Hall | Booth #6360

NEW! 
QUICKBITES
A series of 20-minute presentations from 
industry, health and trend experts. These 
sessions will be hosted over the course of 
four days and topics will focus on grain-
foods industry issues, consumer concerns 
and the future of food.
Location: North Hall | Booth #5847

NEW! SANITATION PAVILION
This new show feature is focused on food 
safety and sanitation, both ever-critical 
topics for the industry. Visitors can discover 
solutions from trusted partners who 
specialize in sanitation at this dedicated 
area in the West Hall. While many suppliers 
at IBIE offer products and equipment that 
assist with this matter, this pavilion provides 
a central hub of such companies in one 
convenient location.
Location: West Hall | Multiple Booths

PIZZA INDUSTRY INFORMATION CENTER
Attendees who currently offer pizza or are 
considering adding it to their offerings 
(frozen or fresh) will have the opportunity 
to learn from pizza experts who will share 
knowledge on best practices, recipes, food 
costs, growth rates, consumer trends, the 
state of the industry and more. 
Location: North Hall | Booth #7639

NEW! 
TIPTREE WORLD BREAD AWARDS USA 
For the first time, the Tiptree World Bread 
Awards USA will take place at the Baking 
Expo™ to celebrate exceptional loaves. 
There are 15 award categories covering an 
array of bread products from baguettes and 
bagels to sourdough and flatbread. Aside 
from product categories, there are three 
specialty awards: Tiptree Show Stopper, 
Home Baker, and the People’s Choice Award.
Open to entries now through September 
4. Judging will occur on the show floor at 
IBIE 2022, and winners presented at the 
award ceremony. This new show feature 
will also host baking demos from previous 
award recipients.
Location: North Hall | Booth #6346 •



• Sustainability
 Equipment, ingredients, packaging, technology, or other process 

that improves efficiency, reduces energy use, reduces environmental 
impact, and/or otherwise brings a notable sustainability to the 
baking industry.

TOP HONOR:
AMF Bakery Systems, Sustainable Oven Service

• Automation & Robotics
 Equipment or other technology that automates a manual process, 

improving throughput and reducing labor requirements.

TOP HONOR:
Apex Motion Control, Baker-Bot

• Plant Efficiency
 Equipment, ingredients, packaging, technology, or other process not 

related to automation or robotics that improves operational efficiency.

TOP HONORS:
Supplier: 
Bundy Baking Solutions, Synova AccuTech Pan Oiler

Wholesale Bakery: 
Grupo Bimbo, GBConnected Monitoring System

• Product Innovation
 Bakeries that have implemented notable improvements related 

to ingredient sourcing, product development, packaging, and/or 
distribution to drive growth of a specific bakery product or product 
line and the bakery’s overall business.

TOP HONORS:
Wholesale Bakery (High-Volume): 
Grupo Bimbo, Sustainably Baked Supán & OroWeat 100% Whole 
Grain Organic Bread, including Net Zero Carbon Mobility and 
Regenerative Agriculture

Wholesale Bakery (Intermediate Volume): 
Lenny & Larry’s, The Complete KickStart Breakfast Bars

Retail Bakery: 
Nick Vina Artisan Bakery, Healthier Choice Bread

• Sanitation
Equipment, technology, and/or process that brings a notable level of 
improvement to equipment and/or facility sanitation in the baking 
industry.

TOP HONOR:
Middleby Food Processing, Vyv Antimicrobial LED Lighting

• Workforce Development
 Supplier or bakery programs that foster sustainable development 

and ongoing growth of the baking industry workforce.

TOP HONORS:
Supplier: 
Puratos, Puratos Bakery School, Pennsauken NJ School District

Wholesale Bakery: 
Dawn Foods, Women’s Leadership Development Program

AND THE ‘BEST IN BAKING’ WINNERS ARE…

worldbakers.com 13
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IBIEducate: 
Knowledge Is Power
It's not business as usual for the baking industry, so the education 
program at IBIE 2022 is specifically designed to address the most 
pressing issues that are on everyone’s minds. This year's IBIEducate 
puts baking's biggest challenges and hottest trends on center stage, 
with information and best practices in more than 100 cutting-
edge sessions—from supply chain and labor shortages to consumer 
trends. There's no better time—or way—to invest in your future than 
connecting with knowledge here.

By Tudor Vintiloiu
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I
n-person, interactive training has always 
been essential for growth in the grain-
based foods industry—and even more 
so now, when major disruptions like 
the COVID-19 pandemic, supply chain 

disruptions, new technologies, and shifting 
consumer preferences are accelerating the 
pace of change across all markets.
The sessions will focus on real-world solutions 
that retail bakers, suppliers, and professionals 
involved in wholesale production, R&D and 
engineering can put into practice immediately. 
Sessions will include the latest intelligence and 
best practices on a variety of topics, including 
retail, workforce development, production, 
sanitary design, technology and ingredients.
“This is what our industry is craving right 
now—immersive training that empowers 
professionals to navigate the current 
landscape and future-proof their organizations, 
while also cultivating the skills necessary 
for career advancement,” said Robb MacKie, 
President and CEO, ABA.
Speaking to European Baker & Biscuit, 
MacKie pointed out that the IBIEducate 
program has always been a huge draw to 
everyone attending IBIE. The comprehensive 
program offers opportunities to learn to 
everyone in the baking industry, no matter 
their role and level of experience.
“In addition to the formal IBIEducate program, 
there are learning opportunities taking place for 
free inside of Expo Hall. For example, the RBA 
Bakers Center features stages with demos led 
by exhibitors and celebrity bakers, including 
Buddy Valastro, Molly Robbins, and Lauren V. 
Haas. We also have QUICKBITES talks which 
are 20-minute presentations from industry 
experts and celebrities such as Paulina Abascal. 
Additionally, the Artisan Marketplace will host 
demos that celebrate the history and art of 
specialty baked goods, whether bread, pastry, 
or chocolate,” he explained.
By taking a collaborative approach to learning, 
IBIEducate facilitates idea-sharing between 
attendees, as well as immersive education 
presented by industry leaders. The program 
has been developed to ensure that participants 
walk away with new skills, plans for tackling 
specific challenges, ideas on how to stay 
ahead of baking industry advancements—and 
an expanded professional network.
“Given recent fluctuations in the baking 
industry—brought about by the pandemic and 
quickly evolving technology—it’s essential for 
our audience to have access to a robust, timely 
education program. Our community asked that 
we bring back the full day of education prior 

to the expo opening, and we are happy to do 
so in order to meet their needs during this 
transformative time best,” said Michael Cornelis, 
chair of the IBIE Education Task Force. “The 
baking industry is filled with talented, creative 
people who are passionate about helping their 
colleagues achieve greater quality, efficiency 
and profits. These individuals are the heart of 
the IBIEducate program, and we are proud to 
provide a platform where they can share their 
knowledge and experiences in order to help 
move the baking industry forward. We look 
forward to seeing what this group of thought 
leaders will bring to the table in 2022.”
Reflecting on the criteria that stood behind 
the selection process of the educational 
syllabus, ABA’s MacKie said that the program 
reflects the current landscape of the industry’s 
educational needs, and aims “to solve the 
multitude of vexing challenges as well as 
position the industry to innovate for the future. 
We consider feedback from the previous 
IBIEducate and utilize experts and topics that 
will fill the educational gap in the baking 
sector. We encourage attendees to bring their 
entire team for training – upskill, reskill, and 
retain your talent by investing in their growth,” 
he concluded. 
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AMF Bakery Systems
Your Baking Partner of Choice

Booths: 3801, 3435, 3601, 3625, 3825 – West Halls

Bakeries around the world partner with AMF 
Bakery Systems for best-in-class unit equipment 
and complete system solutions, from mixer to 
marketplace. Flexible, sanitary food processing 
solutions include dough systems, dividing, sheeting, 
laminating, decorating, depositing, proofing, baking, 
cooling, freezing, pan and product handling, packaging 
and post-packaging technologies.  
Through innovative, precision engineering informed by 
our master bakers’ expertise, AMF designs integrated 
solutions for soft bread and buns, artisan bread and 
rolls, pizza and flatbreads, cakes and pies, pastries 
and croissants, and beyond. Rise Together with your 
baking partner of choice. 

AMF Bakery Systems is a proud member of the Markel 
Food Group.

www.amfbakery.com 

ECD BakeWATCH
Thermal Measurement Tools for 
Delicious Results

Booth: 5723  –  North Hall

New cake and bread sensor designs, as well 
as a radically redesigned thermal profiler will 
be shown at IBIE.  ECD BakeWATCH engineers 
precision measurement equipment and software 
that help manage the thermal parameters of 
oven conditions and baked goods for consistent 
results.  M.O.L.E. thermal profilers, CakeOMETER 
and BreadOMETER sensors, along with robust 
software, provide a simple, scalable approach to 
precision baking. 

www.bakewatch.ecd.com

DSM Food & Beverage 
Booth: 1149  –  West Hall

With DSM in Food & Beverage you get science-
based ingredients, expertise and solutions that 
create products with your preferred sensory 
properties. With enzyme solutions for a variety of 
flour qualities, processes and recipes, you can 
create unique baked goods with great freshness 
and appearance, and supreme softness. Our 
solutions can also add health benefits to your 
confectionery products. Our range of vitamins, 
plant-derived hydrocolloids, solutions for 
acrylamide reduction and colorants can help 
you satisfy even the health conscious. Together 
we have the agility and knowledge to deliver 
sustainable solutions in taste, texture and health 
so that you can enjoy it all. 

www.dsm.com

Berndorf Band Group 
Booth: 1765 | West Halls
 
Berndorf Band Group is the world’s leading manufacturer 
for Steel Belts and Belt Systems for continuous 
production processes. Whether baking, cooling, freezing 
or drying, Berndorf Band Groups’ Steel Belts always 
perfectly retaining their flatness and shape no matter 
how often the temperature is changing. Additionally, 
to the extraordinary Steel Belt characteristics which 
enable efficient production processes, the global service 
network of the company is as close as possible to the 
customers and provide them with prompt assistance 
24/7. Come and visit Berndorf Band Group’s booth at 
IBIE to learn more about their product portfolio.

www.berndorfband-group.com



worldbakers.com 15

IPCO
Belts and conveyor 
components

Booth: 2971

IPCO is the world’s leading 
manufacturer of solid and perforated 
steel bake oven belts and also offers 
a range of conveyor components 
including tracking systems. The 
company works with OEMs and end 
users to deliver complete bake oven 
upgrades.
IPCO will highlight its new laser-
based belt cleaning service, enabling 
belt cleaning times to be cut in half 
and adjacent lines able to remain in 
operation during the cleaning process. 
The company will also be 
demonstrating a fully operational 
Rotoform forming system and will 
have details of its latest triple pass 
line for chip, wafer and chunk 
production.

www.ipco.com/bake

RADEMAKER
Booth: 2645 – West Hall

Be inspired by our product display, get a taste of their quality and enjoy demonstrations from the 
world-famous Dutch BoulangerieTeam. We are looking forward to meeting you, to share a drink and 
a laugh, and show you what we are most passionate about; dough and dough processing solutions! 
Our novelties that we will show:

 - Radini Laminator and Pastry shaping line, developed for Wholesale and Retail bakers 
who are looking to expand capacity by (partly) automating the production process.

 - Industrial Bread line innovations for producing high quality bread products
 - Monitoring station: a real game changer in efficiency and yields.
 - Robotics 
 - Radilinq Rack loading system 
 - System Integrations
 - Rademaker Academy training possibilities

Have a look at the Rademaker IBIE promo movie: 

www.rademaker.com

Reading Bakery Systems
Booths: 3425 and 3435  –  West Hall

RBS is the industry leader in bakery and snack manufacturing equipment.  At IBIE, 
our booths will showcase a wide range of innovative technology.   On the show floor, 
we will display and run the new WCX Wirecut Machine, sustainable baking solutions 
and the latest in snack innovation.  In our Mixing Solutions Center, we will feature 
Continuous Mixing Systems to help you cuts costs by reducing manpower, energy 
and mixing errors, while improving consistency and simplifying your mixing process.

www.readingbakery.com

TECNOPOOL SPA
Booth: 725  –  West Hall

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

https://tecnopool.it/en

Intralox
Booth: 3453  –  West Hall

Intralox is the global conveyance 
solutions leader, specializing in 
innovative solutions, including 
Modular Plastic Conveyor Belting, 
hygienic and food safe solutions, and 
industry-changing Spiral technologies 
and Activated Roller Belt™ (ARB™) 
packaging solutions. At IBIE, Intralox 
will be displaying solutions that 
reduce unscheduled downtime and 
provide fault tolerant options to help 
mitigate risk for customers.  We will 
have our Bakery and Snack industry 
specialists, food safety specialists, 
and platform specialists all on hand 
to answer questions.  

www.www.intralox.com
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Conveyor Innovation 
Bolsters Progress

T
he growing complexity of supply 
chains and business processes 
and increasing demand from 
consumers have encouraged 
bakeries to incorporate industrial 

automation solutions such as conveyor 
systems to facilitate inline operation and 
production. 
Conveying systems possess features 
and designs which contribute towards 
line efficiency, equipment reliability and 
maximizing sanitation. Line automation 
leads to benefits such as diminishing 
production time as well as overall cost 
of manufacturing. Moreover, factors, 
such as stringent regulations and change 
in consumer demands to make better 
sanitation a key priority have been the main 
innovation drivers in recent years.
Faced with harsh economic conditions, 
many equipment manufacturing companies 
are focusing their R&D efforts towards 
developing efficient market products that 
can reduce energy costs for their clients 
and, in turn, limit their carbon emissions. 
In order to produce energy efficient 
conveyor systems, leading market players 
are collaborating with others to develop 
optimized machine drives, cooling systems, 
or lighter and more durable belt alternatives. 
This is expected to further drive the global 
market expansion of conveyor systems, 
according to Future Market Insights.

TENSIONLESS BELT MILESTONE
One of the biggest advancements in 
monolithic belted conveyance – the 
elimination of tension – has become a reality 

ever since Intralox patented the technology 
that provides users with a choice: Tensioned 
belts or Tensionless belts. 
Nowhere is that choice more glaring than 
in the growing field of “blue belts” that are 
often chosen for the hygienic benefit they 
bring. Each one is made up of a slightly 
different belt design or construction. Some 
offer a drive lug or full width drive bar 
design while others offer a material that 
is either homogenous or reinforced with 

Conveyors in food production are used to move products from one 
station to another during the processing operation. They are considered 
fundamental equipment in any industrial bakery, and their selection primarily 
depends upon the production stage and food product type.

By Tudor Vintiloiu

technology
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yarns. These “blue belts” are commonly 
classified as positive drive belt systems. 
While there are nuances in each belt 
design, they all have one thing in 
common – they rely on tension for belt 
drive engagement. The belt must be 
tensioned against the drive sprocket or it 
will disengage under load.
The user must manage and maintain 
these tension levels. If tension levels are 
too low engagement is lost. If tension 
is too high, belt life is dramatically 
reduced. The frustrating complexity of 
tensioning compromises the reliability 
and operational efficiency of the positive 
drive system.  
Intralox’s ThermoDrive Technology, 
combines flat, homogeneous, 
thermoplastic material and the positive 
drive feature of modular plastic belting 
with a unique, patented belt drive 
engagement solution. This patented 
combination creates a one of a kind 
tensionless belt system which eliminates 
the costs and complexities associated 
with managing and maintaining a 
tensioned belt system. 
ThermoDrive Tensionless Belt Systems 
provide reliable, predictable belt drive 
performance throughout their operating 
range regardless of changing loads, 
friction factors, and temperatures 
while at the same time reducing costs, 
with unparalleled belt life, minimal 
component wear, and improved yield. 
ThermoDrive tensionless belt technology 
also impacts conveyor design creating 
new opportunities to optimize the 
conveyor for operational and hygienic 
performance delivering additional value 
to the customer. 

TIGHT-SPACE SOLUTION
Dorner’s recently introduced AquaGard 
LP conveyor is designed to fit in 
tight spaces, making it the ideal 
sanitary conveyor for dry or wipedown 
applications within the packaging, 
pharmaceutical, confectionary, bakery 
and other packaged food industries. 
The AquaGard LP (low profile) is the 
latest reiteration in the AquaGard sanitary 
conveyor platform. This updated version 
features a low-profile stainless steel frame 
with compact 1.25” diameter end-roller 
pulleys, enabling the conveyor to fit in tight 
spaces in and around other machinery, as 
well as safely operate in close proximity 
to employees. The pulleys also aide in the 

efficient transfer of small- to medium-
sized products on and off the conveyor. 
The AquaGard LP’s standard tip-up tail 
design provides operators complete, 
easy access to the frame and under 
the belt for cleaning. Dorner’s reliable 
V-guided belting ensures precise belt and 
product tracking along with the enclosed 
tensioning system keeps the belt to the 
proper tension and provides smooth 
snag-free cleaning. 
Engineered to meet high sanitary 
standards, the AquaGard LP has 
earned the coveted Baking Industry 
Sanitary Standards Committee (BISSC) 
certification, which is recognized as 
the definitive sanitation and safety 
standards for equipment used in the 
baking industry. 
Features and benefits of the new 
AquaGard LP conveyor include: 

•Widths between 70 mm to 457 
mm (2.75 inch to 18 inches) 

•Lengths between 700 mm and 
5,500 mm (27.5 inches to 18 feet) 

•Load capacity up to 22.7 kg (50 
lbs.) 

•Available in straight 
configurations; FDA approved belt 
types: cleated, flat, high friction 
and others 

•Toolless, flexible guiding 
options 

•10-day lead 
time

Intralox Thermodrive

Dorner AquaGard 
7350 Modular Curve
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HYGIENE & FOOD SAFETY
When thinking about food safety and 
hygiene, food processing operators should 
consider two key areas. They must think 
about hygiene-rated equipment and 
selecting the right food-contact elements, 
including belt type and material. Bacteria can 
harbour on and in conveyor frames, under 
equipment, under the belt, or even in the 
small gaps of a modular belts. What’s more, 
they can survive even the most rigorous 
cleaning cycles, leading to excessive use of 
detergent, water, time, and energy.
In open conveyor systems, food debris can 
contaminate surfaces and get into crevices 
and internal support structures over time. 
While effective cleaning and sanitation 
plans reduce contamination, equipment 
and components designed specifically 
for hygiene can take less time, water and 
cleaning agents to clean and sanitise. 
Therefore, equipment and components 
should be appropriately hygiene-certified for 
food. This includes meeting minimum hygiene 
standards in accordance with industry 
guidelines such as 3-A, NSF or EHEDG, as 
well as being compliant with the food contact 
regulations by the FDA or EU 1935/2004, and 
other national regulations. 
Hygiene certified components consider, 
among other factors, the cleanability of 
surfaces, preventing ingress and the growth 
of microbes in dead spaces, self-draining 
surfaces or on levelling-feet or castors and 
much more. However, these measures are 
only a means to an end. Habasit’s Hygiene 
Program Manager, Bernd Roser along 
with Niels Vindsmark, Sales and Brand 
Owner Program Manager at hygienic 
component manufacturer NGI delivered 
a webinar on food safety not long ago. 
Vindsmark explained, "Applying hygienic 
certified components will not avoid an 
outbreak, but the more problems you can 

eliminate and the more certified hygienic 
components you have in your production 
facility, the less places you have to look at 
and worry about if you have an outbreak."
Roser pointed out that food plant managers 
should consider three areas when using 
open conveyor systems: choosing the right 
conveyor design, choosing the right food 
contact material to match the process 
conditions and selecting belts that support 
ease of cleaning.
A conveyor design supporting sanitary 
needs is one that provides easy access 
to belting from all sides, allowing 
operators to inspect, clean, sanitise and 
validate effectively. When selecting the 
right food contact material, it’s important 
food processors choose a belt that 
doesn’t change its mechanical properties 
or wear quickly when regularly exposed to 
harsh, chemical-based cleaning cycles, at 
elevated temperatures and with extended 
contact times. 
To support engineers in identifying the 
chemical resistance of various belt types 
and materials, Habasit created a free online 
tool to help users decide the best belt for 
them. For applications exposed to very 
demanding hygiene conditions, Habasit 
developed Super HyCLEAN, a plastic 
modular belt that minimises the use of rods 
and hinges to aid cleaning.
Whatever the food processing application, 
choosing the right conveyor belt, and 
ensuring equipment is designed with 
hygiene in mind is pivotal. This will help 
food processors comply with industry 
standards and ensure the industry 
can continue to reduce the dangers of 
contamination while making it easier for 
plant managers to run their facility. �

technology

7350 Belted 
Cleated LPZ

HABASIT Super HyCLEAN
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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.

•	 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.

Bake more, bake better with 
IPCO steel belt technology

ipco.com/bake

See us at IBIE
Las	Vegas	·	18-21	Sept	·	Booth	2971

IPCO_New_Food_210x297_2021.indd   1 02/03/2022   16:43
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By Tudor Vintiloiu

Scaling Up Production: 
A Feat of Many Skills

process

W
hen increasing production 
capacity, craft bakers 
need to fully understand 
inefficiencies in their 
supply chain and identify 

bottlenecks. Before strategically growing 
production, bakers must bring their systems 
up to date so they can handle the additional 
throughput. Scaling entails more than just 
gaining more throughput and speed. Finding 
the ability to control various core elements 
like dough parameters and process 
adjustments in real-time is crucial. 
According to experts, it’s important to 
invest upfront in a strong supply chain 
plan in order to prevent disruptions 

caused by seasonality, changing 
consumer preferences and global crises. 
Bakers should consider if they have 
enough equipment and personnel to 
manage increased production and if 
products have enough shelf life to sustain 
the timeframe of production.

AUTOMATION
One way to streamline production and grow 
the business is to automate key processes 
in the manufacturing operation. Automating 
at the mixing stage of production is 
a reliable starting point for increased 
accuracy and consistency. 
New advancements in mixing technology 

Modernizing and upscaling operations to meet the latest spike in consumer 
demand is no easy task for any baker, and to ensure its success, a few things 
should be considered. Manual batch processing is proven and effective, but 
it may not be enough to keep up with an increasingly stringent regulatory 
environment and fierce industry competition. 



We design, develop and implement 
innovative and customized solutions for the 

food processing industry: 
complete lines for your business

IMAGINATION
The only limit 

is our customer’s

Scaling Up Production: 
A Feat of Many Skills

from AMF Bakery Systems have enabled 
unprecedented automation possibilities 
for batch processes as well as seamless 
conversion to continuous mixing. By replacing 
manual mixing processes with automation, 
bakeries can realize economies of scale, 
improve consistency, and reduce labor costs 
while also expanding production output.
For small- to medium-sized commercial 
bakeries seeking to increase production 
output, automated batch mixing can help 
to reduce downtime and product loss. 
While automation requires a greater initial 
investment than manual processes, bakeries 
can realize efficiencies that offset the 
upfront costs.
Automated mixing speeds up batch 
processing by streamlining setup and 
reducing the time needed between 
changeovers. The implementation of 
automated mixing systems also curbs 
expensive losses of minor and micro 
ingredients. To these ends, AMF’s automated 
batch mixing systems are designed to 
optimize control over ingredients, mixing, 
and dough parameters.
Efficient glycol cooling jackets on bowl 
mixers and AMF’s patented Dough 

Guardian technology help to maintain 
constant temperature and dough structure 
consistency. Intuitive operator controls and 
alarms allow for more control over mixing 
and refrigeration times. This cuts down 
on the amount of training and onboarding 
needed for new production personnel. In 
addition to giving operators more control, 
AMF automated mixers are designed to 
speed up other time-consuming processes.

FLEXIBILITY SAVES SPACE
Future growth should be kept in mind when 
choosing automated mixing systems to scale 
up production. Automated batch mixers must 
be flexible enough to handle many types and 
volumes of dough. The OFM (Open Frame 
Mixer) is readily converted from a standard 
triple bar to AMF’s proprietary Y-T agitator, 
which is shown to reduce high speed mix 
times with multidirectional dough stretching. As 
such, automated open frame mixers can scale 
production for a wide variety of applications, 
from soft bread and buns to artisan bread and 
rolls to pizza and flatbreads.
The SNAX Sigma Mixer by AMF, which is 
designed for flexibility in mixing doughs 
for cookies, crackers, and specialty snack 
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doughs, has a bowl tilt system that ranges 
from 120° forward tilt to 100° rear tilt. The 
versatile SNAX Sigma Mixer is designed 
for reliable operation and easy sanitation. 
It comes with an optional Durabowl™ 
cooling jacket. This versatility in mixing 
types and tilt systems helps especially 
when automating a production line used 
for multiple applications.
Finding the space to add new equipment 
can be a common challenge for small- 
to medium-sized bakeries that seek 
to increase production. However, with 
systematic design and strategic layout, 
automated batch mixing processes 
can integrate into existing facilities 
that are currently organized for manual 
production. For emerging markets, the 
APEX Direct Drive Mixer with Sigma Arm 
option from AMF has a very compact 
footprint and can mix up to 1,000 lbs. of 
dough. This type of multi-purpose mixer 
would be ideal for upscaling production 
of premium, small batch bread, buns, 
snacks, and cookies.

SCALING INGREDIENT SOURCING
One key way to reduce labor and expand 
product offerings is to use mixes, thereby 
eliminating the need to scale multiple 
ingredients. According to AB Mauri, the use 
of mixes reduces scaling errors and can 
greatly reduce both inventory and workload 
within the quality control department.
A good example of this is high-protein 
grain bread production. Not only is it 
difficult to formulate, it requires many 
ingredients and must meet certain 
nutritional requirements. Ultimately, 
mixes are a more convenient way to 

produce these products while reducing 
risk, inventory and labor, company 
representatives said. AB Mauri’s Burgen 
brand of mixes, bases and concentrates 
is convenient for producing a variety of 
artisan breads for instore bakeries or 
commissaries, and a perfect way to ensure 
scalability when it comes to ingredients.

EXTENDING SHELF LIFE
he pandemic has made it more important 
than ever to provide bakers with solutions 
to extend the shelf life of artisan breads, 
given the possibility of supply interruptions 
and consumer stock-up behavior. Corbion 
helps bakers meet that challenge with 
products that improve the consistency and 
tolerance of product formulations, says CJ 
McClellan, Corbion’s senior manager for 
global marketing.
“In order to create the freshest possible 
product, we use functional ingredients like 
emulsifiers to help bakers extend shelf life 
while lowering costs,” McClellan said. “The 
technology delivered by our functional 
dough conditioners, shelf-life enhancers 
and Ultra Fresh® solutions helps artisan 
bakers create products that have higher 
tolerance, quality and robustness, while 
staying fresher throughout freeze/thaw 
cycles and cutting.”
Consistency is also important, McClellan 
added. Corbion offers a wide variety of mixes 
and bases that address the challenges 
bakers face most often. These products, 
he said, enable bakers to create premium 
products reliably, using a minimal amount of 
skilled labor and fewer ingredients – which 
in turn creates the optimum conditions to 
grow a bakery business. •
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It’s all baked in

The wait is almost over for the baking 
industry’s most anticipated event. Address 
today’s biggest challenges and drive 
significant improvement in productivity, 
quality and efficiency with the latest 
advancements found at IBIE. Attend more 
than 100 cutting-edge sessions, dozens of 
high-value attractions, and shop and compare 
the full array of baking supplies, equipment 
and ingredients from nearly 1,000 suppliers. 
IBIE is your once in three years opportunity  
to get what you need to compete strong  
and grow your business in today’s changing 
landscape…but only if you’re here.

Register now through Sept. 16 and 
you’ll save 15%.

REGISTER NOW at BakingExpo.com

TIME IS  
RUNNING OUT.  
ARE YOU IN?

Registration is closing soon! 
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The Future of Ovens 
and Dryers: RBS and 
Sustainability
Reading Bakery Systems (RBS), one of the world’s leading 
manufacturers of snack production systems, shared with us their 
insights on the topic of baking oven efficiency, and how bakers 
can achieve considerable savings by using the right technology.
David Kuipers, Senior Vice President, Sales & Marketing at RBS 
provides a unique perspective on the APAC market and the 
drivers of innovation for his company.

expert view

Please describe the ovens/dryers 
included in your portfolio and the 
applications they are best suited 
for. Elaborate on the features and 
innovations that set them apart.
RBS ovens and dryer offerings are divided 
into SPECTRUM® and PRISM® platforms. 
Broadly speaking, SPECTRUM® ovens and 
dryers are designed for snack production. 
In these systems the finished product is 
packaged vertically through scale hoppers 
so product orientation during the baking 
and drying process is not critical. Snack 
systems often have finished product dryer 
that is separate from the oven. PRISM® 
Oven Systems are designed for cookies, 
biscuits and crackers where product 
orientation is important because of post-
oven loading equipment which may require 
laning for automated horizontal packaging, 
sandwiching, or other systems requiring 
specific lane centers.
Both SPECTRUM® and PRISM® oven 
platforms have multiple zones available 
depending whether the application calls 
for radiant heat, convective heat, some 
combination of convective and radiant 
heat, or convection drying. 

What do your products offer in terms 
of versatility (ability to produce 
different products), and what 
are some technical challenges in 
achieving a versatile machine? 
Over the years we have found that 
convection baking offers the most versatility 
to baking, with both snacks and biscuits & 
crackers. This is especially true when baking 
a product that will receive a post-bake 
application of seasoning (e.g. cracker oil or 
baked potato crisps post-bake seasoning). 
A convection oven is a simpler design with 
fewer control points for the operator, which 
is helpful where maintaining a staff of 
trained oven operators is an issue.
Furthermore, the oven offers a greater 
turn-down ratio (typically 30:1) so the 
oven can adapt to breaks in production, 
changing oven loads for temporary gaps, 
and idling when not baking product. Other 
oven platforms, for example direct gas fired 
ovens (DGF) offer about a 3:1 turn-down 
ratio, after which individual burners need 
to be shut down. So, in addition to line 
flexibility, convection baking gives the 
baker distinct advantages: more efficient 
heat transfer (better fuel usage), simpler 
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operator controls, simpler maintenance, and 
higher turn-down range permitting a wider 
range of products to be handled.

Please touch upon the topic of 
maintenance, down-time, footprint 
and ease of cleaning when it comes 
to your equipment.
As mentioned, convection baking is a good 
starting point when discussing maintenance 
and downtime. With regards to footprints, 
particularly with baked snacks like baked 
potato crisps, pretzels, or baked pet foods, 
it is often helpful to separate the baking 
from the drying process. When we do, the 
product exits the oven with some functions 
complete such as texture development, 
color and the cooking functions. To 
remove the remaining moisture from the 
process we can utilize a separate product 

dryer, either under the oven in a 2-pass 
arrangement, or with a separate product 
dryer. The product can be bedded in the 
process, the temperatures reduced so no 
more coloring takes place, and residence 
time can be increased.
Having a separate drying process under the 
oven in a 2-pass arrangement can reduce 
the foot print and make it much simpler in 
the future to expand production by adding 
another zone or two of oven over dryer.
In the case of single pass baking, the overall 
length of the system can be reduced by going 
to wider widths. For example, a 1.2-meter-
wide x 60-meter-long oven system will have 
the same production as a 1.5-meter-wide 
x 48-meter-long oven system. RBS has 
standard offerings of 1.0-meter, 1.2-meter, 
1.5-meter, and in some cases 2.0-meter-
wide oven and dryer systems.
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What are some of the most frequent 
requests pertaining to energy-saving 
solutions that you receive, and what 
are your recommendations in this 
respect, generally?
Though we have been offering energy 
saving solutions for over 15 years, the 
pressure from consumer to producer 
to equipment manufacturer for energy-
saving solutions has become intense. All 
corporations are focusing on energy savings 
and most expect any new capital purchases 
to include a careful analysis of the best 
energy and sustainability solutions available.
This analysis, of course, affects all aspects 
of the biscuit and snack production: 

waste water, motor efficiency, and carbon 
footprints of bakeries. Ovens stand out 
in this analysis because they are so 
prominent. With regards to oven and 
drying systems we look for the most 
efficient application of heat as mentioned 
above. We have also done analysis of 
where the energy goes in the baking 
process and found four key areas:

1. Heating of fresh plant air for 
combustion

2. Surface heat loss from the oven or 
dryer

3. Heating and reheating of the 
baking mesh or band

4. The energy required to bake the 
product itself

The last item is unique to the product and 
unlikely to be altered without changing the 
product itself and risking a change that 
the consumer may react to. However, the 
first three area areas where RBS can offer 
solutions to reduce fuel usage.
A good starting point is to at least have 
a fuel flow meter on the current system 
so the fuel usage can be totalized (fuel/
kg produced, eg). Then the system can 
be studied for opportunities in the first 
three areas.

Do the particularities of the APAC 
market differ substantially from your 
global clients?
As a world-wide company, RBS sees 
the same pressure for energy solutions 
and sustainability from all regions. 
In that regard, APAC isn’t unique. 
Clients here are looking to reduce their 
corporate carbon footprint, reduce 
energy consumption, save costs, be 
more efficient in their operations, and 
ultimately remain competitive. 

What are some of the latest 
technological innovations you’ve 
implemented in your portfolio?
Using electricity for generating heat, 
particularly in the penthouse of convection 
ovens and dryers. While there is a lot of 
interest in using hydrogen, electricity may 
become more common in the future. RBS 
has been using electricity for heating 
for many years; now it is being applied 
to larger oven systems and dryers. Our 
technical center ovens have also been 
altered to demonstrate these technologies.

What is your overall company 
strategy pertaining to research 
and development of durable and 
sustainable processing equipment?
RBS’ success in the future is directly tied 
to the successful future of our clients. 
They are under great pressure to reduce 
energy. Since our ovens and dryers will 
be operating for the next 24-40 years, it 
is critical to keep focus on these issues so 
our clients can make informed decisions 
about remaining sustainably competitive 
in their consumer markets. As we have 
before, we will be focusing attention on 
our energy options at the upcoming IBIE 
show in Las Vegas, Sept 18-21. Visit booth 
3425 to learn more about RBS and how 
we are Baking for a Better Tomorrow. �

expert view
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How can bakers adapt to an increasing demand for 
portfolio diversification, ingredient sustainability, 
and the customers’ nostalgia for old-time 
wholesomeness? Proteins and fibers can be the 
answer, because they add texture and nutritional 
value that fulfill all three requests. 

By Jo Ilie

Old and New Ways 
of Delivering 
Protein and Fibers

ingredients
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T
he pressure bakers face comes from 
many places. Some are industry-
related - supply chain interruptions, 
inflation, workforce shortage - and 
bakers can’t do much about them. The 

others come from the customers and these are 
the ones bakers can tackle more successfully. 
With a heightened interest in health following 
the pandemic, they now ask more of their 
staples: to bring them improved nutritional 
values, but also to meet their aspiration to be 
environmentally mindful and to allow them to 
get back in touch with their roots - the tastes 
and values they grew up with. 
Specialists in proteins and fibers think that bread, 
in particular, has the most potential to bridge this 
gap and fulfill all of the consumers’ needs.
One way for proteins to be added to bakery 
products is in the form of nut flours. “Whilst 
being versatile, nutritious and a source of 
plant-based protein, nut flours and protein 
powders allow manufacturers to appeal to a 
broad range of consumer discernment,” said 
Teresa Polli - Sr. Global Marketing Manager, 
Nuts by ofi, and Kathryn Morris – Technical 
Manager, Nuts by ofi. “The blanched almond 
protein powder, for example, contains 
upwards of 39g of protein per 100g of 
product, while the cashew protein powder 
contains about 28g. This is a vast increase 
compared with wheat flour, which contains 
just 10g of protein per 100g.”
The two specialists mention that, in 2020, 
39% of global consumers said they intended to 
increase their protein consumption, and demand 
has only accelerated since. Packed with healthy 
fats, fiber, vitamins and minerals, including 
calcium and iron, not to mention formulation 
advantages like improved moisture retention, 
nut protein powders are a good alternative 
ingredient for formulating functional cookies, 
cakes, crackers and snacks. 
Nut-based ingredients benefit from the ‘eco-
halo’ associated with plant-based proteins, 
they are  keto-friendly and respect all of the 
restrictive diets’ requirements, such as Kosher, 
Halal and vegan. That allows bakers to develop 
indulgent baked goods that don’t require 
consumers to compromise on their personal 
values or dietary preferences.
Nut-based ingredients also align with the 
growing demand for ‘clean label’ products. 
Polli and Morris noted. “As an example, snack 
manufacturers can replace the hydrogenated 
vegetable oil (HVO) and sugar in wafer biscuit 
cream fillings with nut protein powder – creating 
an equally rich taste simply by using nuts.“
Fibers, on the other hand, hold first and foremost 

a health promise, albeit one the consumers 
are not always successful at managing. “The 
intrinsic link between fiber and gut health is 
now widely accepted,” said Raluca Florea, Gut 
Health Leader Health & wellbeing at Puratos, 
“but the overwhelming majority of consumers 
still fall short of the daily recommended intake”. 
Wholemeal flour is just one of many bakery 
ingredients that can help bakers to fulfill the 
increasing consumer demand of fiber-rich and 
healthier products. 
The global dietary fiber market is projected 
to grow at a CAGR of 13.23% between 2021 
and 2026. “Scientific research suggests 
that diet can positively influence digestive, 
metabolic and mental health by altering the 
gut microbiota,” said Florea. “Numerous health 
beneficial microbiota species are defined as 
‘fiber fermenters’, which in simple terms, 
means that ‘good’ gut bacteria feed on fiber 
and the more fiber is consumed, the more 
‘good’ bacteria will thrive.”
Other ways to add more fibers and nutritious 
ingredients to bread is to look back at history. 
Sprouted grains, for example, offer enhanced 
availability of their nutrients, and, as a 
consequence, have the ability to increase the 
fiber, vitamin and mineral content in finished 
products. Another example is sourdough, a 
millennial solution for leavening bread, has 
higher digestibility attributes. Ancient grains, 
such as quinoa, amaranth, kamut, sorghum, 
teff, freekeh, farro, which fell out of popular 
favor in the past century, are now making a 
comeback thanks to their nutritional attributes 
and fiber content.
Florea also mentioned modern-day updates 
to ancient solutions: specially selected whole 
grains and seeds that have been cooked in 
sourdough: “Taking this dual approach can 
help to make clean label, high-fiber, and/
or gut-friendly claims more attainable to the 
modern baker.”
Another modern invention is a solution 
developed by Puratos UK, Biopower 
Technologies, Food Science Fusion and the 
University of Chester which can maximize fiber 
in baked products while minimizing food waste 
and costs. Prepared from side stream products 
of brewery, cereal milling and fruit processing, 
the solution delivers a natural, low-cost 
dietary fiber in a micro powder format. It 
allows bakers to increase fiber content without 
compromising on taste or texture, making 
affordable, nutritional food accessible to more 
people, and in a sustainable way thanks to the 
upcycling of materials that would otherwise 
have gone to waste. �
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The Hot Topic of 
Sustainable Packaging 
Materials
Packaging has long been known as an effective method of protecting food. 
Since its emergence on supermarket’s shelves, the principles of packaging have 
highlighted safety. Its ability to maintain a product’s integrity while helping 
prevent any cross-contamination issues has always been a large selling point, 
and this explains the sustained uptake seen during the global health crisis.

By Tudor Vintiloiu

B
efore the pandemic, packaged 
bread was at the center of two 
opposing forces: the desire 
for less packaging waste for 
environmentally-conscious 

consumers and the need for clear 
ingredient information for health-forward 
consumers, which could only be printed 
on packaging. 
The COVID-19 pandemic changed 
everything. For fear of contamination, 
consumers, as well as producers 
and governments, favored single-use 
packaging again – plastic became the 
guarantor of food safety. Demand for 
packaged bread grew at 3.7% CAGR 
between 2017 and 2021, according to 
a Future Market Insights (FMI) study, 
and, with the boost brought on by the 
pandemic, the market is valued at 
USD42.4bn in 2022.
With the population of many nations 
seeing their country as overcoming the 
pandemic, it’s expected that attention 

will shift once again to the environmental 
issues often associated with food and 
drink packaging.

FINDING THE BEST PACKAGING 
SOLUTION
To enable the implementation of 
new packaging solutions, a team of 
researchers and packaging experts have 
been developing a decision support 
system (DSS) as part of a project known 
as GLOPACK (Granting society with 
LOw environmental impact innovative 
PACKaging). The project aims to use 
the DSS software tool to provide a food 
manufacturer/packaging producer with 
an insight into the packaging materials 
available for their specific product. By 
extension, it will help them to select which 
one best matches their requirements. 
The tool will encompass a comprehensive 
database of packaging materials and 
their key parameters such as oxygen 
and carbon dioxide permeabilities, and 

packaging



consumer preferences - for example, 
whether it’s transparent, compostable, 
biodegradable and recyclable. The DSS 
will also incorporate qualitative data such 
as consumer surveys so that packaging 
materials are ranked based on those 
most likely to be accepted by the average 
consumer. This tool is predicted to be of 
great use for smaller food businesses 
that will be able to choose the perfect 
packaging for their product.

CURRENT OPTIONS AND NEEDS
Plastics commonly used for packaging 
are high-density polyethylene, low-density 
polypropylene, polyethylene terephthalate, 
polyvinyl chloride, polystyrene, and 
polyethylene methacrylate. Mostly they 
are thermoplastics, which means they 
can soften on heating and harden on 
cooling, allowing them to be recycled. 
But repeated recycling can lead to 
deterioration of quality to the extent it is 
no longer useful. This low quality plastic 
is then incinerated in the current scenario. 
Using bioplastics can break this cycle, 
and after some recycling, the plastic can 
be composted, thus lowering the overall 
impact on the environment.
Plastic packaging for bakery products 
must have several desirable properties 
such as transparency, softness, heat-
seal ability, and good strength-to-weight 
ratio. It must also provide a good barrier 
to oxygen, carbon dioxide, and moisture. 
Regular plastic can be used for both rigid 
as well as flexible packaging, but one 
major undesirable property it exhibits is 
that it takes many years to degrade.
There are biodegradable alternatives on the 
market, which are made from renewable 
biomass sources that are biodegradable 
under specific conditions. However, they 
are not recyclable in the usual recycling 
chains and they actually contaminate 
existing recyclable plastics. The reality is 
that biodegradable plant-based plastic 
alternatives have a greater cost and are 
sometimes more difficult to work with, 
requiring equipment adjustments.

AVAILABLE ALTERNATIVES
KM Packaging and bread seller Earth & 
Wheat launched UK’s first “wonky” bread 
box which comes with an eco-friendly bag 
that is home-compostable.
The home-compostable bags from global 
flexible packaging and lidding films 

supplier KM Packaging not only offer the 
sought-after eco-friendly and sustainable 
attributes but meet other requirements of 
Earth & Wheat. These included being able 
to print on the bag for branding purposes 
and for the bags to be compatible with the 
company’s automated bagging machines.
The C-Bag, from KM Packaging’s C-Range 
that has been developed in partnership 
with Treetop Biopak, ticked all the boxes. 
The C-Range of compostable bio-plastic 
packaging has similar properties and 
look and feel to conventional plastic and 
includes shrink wrap, stretch wrap, cling 
film, adhesive tape, and nets.
The new bags will disintegrate in a 
compost heap and then biodegrade into 
carbon dioxide (CO2), water and biomass, 
leaving no harmful residue behind. It has 
TUV certification, which was developed 
to guarantee complete biodegradability in 
garden compost heaps and other slower-
paced processes. The C-Bag also has 
excellent impact and puncture resistance, 
good material perforation, and can be used 
as bin liners for organic waste collection.

A JOINT SOLUTION
To offer reliable and sustainable 
paper-based packaging solutions to 
predominantly large and medium-sized 
customers in the confectionery industry, 
Sappi Europe and Syntegon Technology 
have recently entered into a strategic 
partnership.
Sappi has considerable expertise in relation 
to the creation of safe, functional paper 
packaging in particular. This goes perfectly 
with the approach of Syntegon Technology. 
The provider of process and packaging 
technology supports its customers with 
regard to sustainability through material 
tests, machine applications and innovative 
packaging designs.
The first joint projects undertaken by the 
two companies in relation to confectionery 
packaging for branded goods demonstrate 
that moving to paper-based solutions can 
be implemented effectively and safely. 
For example, a well-known chocolate 
manufacturer successfully changed the 
packaging of one of its products from 
conventional to paper-based material from 
Sappi, after installing the ‘paper-ON-form’ 
retrofit kit from Syntegon on its existing 
fill-and-seal machines.
One benefit of the new partnership 
for customers in the confectionery 
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industry is consulting expertise. A precise 
needs analysis with regard to product 
requirements for the packaging, as well as 
comprehensive material tests subsequently 
ensure smooth packaging processes. 
Furthermore, thanks to Syntegon’s 
innovative technology, customers are 
perfectly positioned for packaging 
processes with paper-based materials. The 
‘paper-ON-form’ retrofit kit ensures optimal 
shaping and sealing in the packaging 
process even at high speeds for cold-
seal applications. This can optionally be 
integrated into new Syntegon technology, 
but can also be retrofitted into older 

technology from Syntegon. This means 
that production targets can be optimally 
met, as the switch does not result in any 
deterioration of packaging speed or overall 
equipment effectiveness.  
In the production and packaging of 
sensitive foods such as confectionery, 
it is not just optimal processes that 
are important, but also using the right 
material. ‘Product protection is always 
paramount and is an essential feature of 
any packaging solution,’ explains René 
Köhler, Head of New Business Development 
Packaging Solutions at Sappi. ‘Factors 
such as ingredients and the shelf life of the 
product play an important role in this.’
To guarantee comprehensive product safety, 
brand manufacturers use certified barrier 
papers from Sappi. The food-safe, paper-
based solutions offer integrated barriers 
against oxygen, water vapour, grease, 
flavourings and oil, and thus ensure that 
the quality of foods and other goods is 
maintained. The barrier papers also make 
any additional lamination unnecessary. This 
means that the packaging materials that are 
made from renewable raw materials, can 
be recycled in the existing paper cycle. They 
also offer a high-quality appearance thanks 
to the natural look and feel of the paper, 
as well as providing excellent printability 
performance. This allows confectionary 
manufacturers to communicate the value 
they place on the combination of quality 
and environmental responsibility, through 
the entire supply chain, from retailer to 
consumer, creating confidence in a more 
positive, shared future. �

packaging

Bioplastics are bio-based plastics 
that are either made up of food 
material such as corn, sugarcanes, 
soybeans, or by non-food materials 
such as sawdust, weeds, beans, 
peel, and husk. Bioplastics may be 
biodegradable or non-biodegradable 
in nature. They are being extensively 
preferred as they reduce the carbon 
footprint and prevent landfill issues. 
A new research report by ESOMAR-
certified market research focuses 
on analyzing the complete market 
scenario of the global bioplastics for 
packaging market. The report shows 
the packaging market recorded a 

market valuation of over USD4bn in 
2017 and is expected to reach a value 
of USD15,6bn by the end of 2027. 
According to the forecast, the global 
bioplastics for packaging market is 
expected to witness a robust CAGR 
of 14.4% during the projected period 
2017-2027.
The US government has also 
exempted tax on bioplastic resin 
manufacturing. This move is 
anticipated to promote the growth 
of the packaging market across 
many regions. The U.S government 
is passing new bills such as the 
Federal Farm Bill Energy title 9, 

which encourages sale of bioplastics 
items. However, a lack of proper 
compositing grounds is expected to 
hinder revenue growth of the market. 
Bioplastics do not get the required 
environment for their degradation 
everywhere. They require the 
presence of microorganisms at a 
high temperature for degradation. 
Microbes break down bioplastics 
into CO2, H2o, and CH4. There are 
different types of decomposition 
based on bioplastic composites, 
such as soil biodegradable, marine 
biodegradable, anaerobically 
digestible, and home compostable.

BIOPLASTICS MARKET BOOMS
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Put our latest advancements in  
baking technology to work for you. 
Reading Bakery Systems ovens feature advanced technology that delivers the  

flexibility, consistency, and efficiency you need to perfect your process and  

your products. Our oven engineering team employs sustainable and sanitary  

design principles, energy-efficient materials, as well as valuable data gathered  

by our exclusive SCORPION® 2 Profiling System to optimize production.  

RBS outbakes the competition, so you can too. 

For more information, call (01) 610-693-5816  
or visit readingbakery.com.

Sustainable oven systems from Reading Bakery Systems.

•  Reduce carbon footprint with 
alternative fuel and electric ovens.

•  Reduce energy costs with better 
insulation, stack heat reclamation, 
lighter oven belts, and recipe-
driven baking profiles.

•  Improve product quality and 
efficiency using hybrid ovens.

•  Increase product output with  
better baking technology.

•  Reduce sanitation 
time with SafeShield®  
design protocols.

•  Increase operational 
sustainability with fully 
automated controls.

Engineered to  
outbake the competition.

Experience the Future of  
Baking at RBS booth 3425.
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There is a real push for the localization of flavors in the snack 
industry; consumers are also increasingly more conscious 
about the ingredients used in their favorite snacks and are 
curious about food sources. 

By Sharmila Rajah

Local Taste 
Leads the 
Way in Baked 
Snacks 

snacks
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F
lavor innovation is being driven 
by culture and localization. Taste 
is leading the way when it comes 
to the growing focus consumers 
have on their snack choices 

and preferences. Innova Market Insights 
reports that 75% of global consumers rank 
interesting flavor as an important snack 
purchase criterion.
Consumers’ attitudes and behavior naturally 
influence trends in flavor, food and snacking.
Consumers seek surprise and fun from 
their snacks; they yearn for what’s familiar 
yet desire for more novel flavors. Expect 

‘elevated classic and nostalgic’ flavor 
profiles to emerge in the snack category. 
Restrictions around movement over the 
past two years have also led consumers to 
travel the world through their taste buds 
and snacking choices. Borders blur when 
spices like cinnamon, cardamom, roasted 
cumin and turmeric invigorate everything 
from pretzels and crackers to popcorn and 
crisps. Almost 60% of consumers prioritize 
global flavors—bold, spicy, and exciting 
combinations—when selecting their snacks.

THE SNACK MARKET
The global baked savory snack market is 
estimated to grow in the forecast period of 
2022-2027 at a CAGR of 4.10%, driven by 
such attributes as easy availability, low cost 
and ongoing product innovation. The surging 
preference for on-the-go snacking options 
because of consumers’ hectic lifestyles 
has been facilitating market growth. Some 
of the commonly-consumed baked snacks 
include biscuits and chips from established 
global players like General Mills, Britannia 
Industries, and ITC Limited. Consumers 
continue to demand for baked snacks with 
functional benefits such as gluten-free, low-
fat, organic and protein-rich snacks.
The Asia Pacific baked snack market is 
expected to thrive with profitable growth 
opportunities due to increasing demand, 
particularly among the younger population 
in countries such as India and China. 
GlobalData's 2021 consumer survey finds 
Indian consumers to be strongly motivated 
by curiosity, brand trust and familiarity when 
purchasing their snacks. The fast-paced 
recovery of developing economies post Covid 
will further support and bolster the baked 
snacks segment. The region also boasts a 
large concentration of small regional players 
accounting for maximum category sales. 

INNOVATION & FLAVORS
Bakers and manufacturers derive 
inspiration from their respective local 
markets for snack innovation. While flavors 
are indigenous to specific regions of the 
world, they are increasingly transcending 
borders and cultures across the baked 
snack market. Brands are focusing on 
pairing emerging, yet less common flavors 
and ingredients with familiar flavors to 
appeal to consumers’ preferences. Recipes 
ranging from Mexico to the sweltering 
kitchens of Southeast Asia provide a 
colorful backdrop to flavor innovation.
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snacks

Capitalizing on local flavors for successful 
new product development (NPD) in the Asian 
market has never been more important. 
Comfort and nostalgia resonate in Singapore 
manufacturer Melvados’ Pisang Goreng 
(fried banana) Brittle. This snack features 
real banana puree as its base; after baking, 
the brittle is topped with crushed banana 
corn flakes and banana chips. Consumers 
can expect more local flavors from the 
manufacturer as they plan to venture into 
other markets within the region. 
Malaysia’s favorite snack label, Twisties 
under Mondelēz, has come up with yet 
another local hit–the Kaya Butter Toast 
variant. The Kaya Butter Toast flavored 
crisps is a take on the country’s favorite 
breakfast dish comprising toasts with 
butter and kaya (sweet coconut custard). 
It showcases the brand’s commitment to 
constantly evolve and innovate to keep up 
with flavors that Malaysians love.
Trying new foods and culinary flavors from 
outside ones’ borders is a great way for 
consumers to learn about and appreciate 
other cultures. Manufacturers are exploring 
more than just spices from around the 
world. They’re enriching products with 
flavorful herbs. Enjoy New Zealand’s 
Discovery Super Food Nutrient Crackers 
with its rosemary, thyme and garlic nutrient 
crackers—ideal for vegans.
Kettle Foods launched a range of non-HFSS 
Bread Bites that include Focaccia Bites with 
Sea Salt, Rosemary & Extra Virgin Olive 
Oil; Naan Bites with Spiced Onion Bhaji 
with Chilli & Toasted Onion; and Sourdough 
Bites with Parmigiano Reggiano & Balsamic 
Vinegar of Modena. These triple-baked 
snacks are made with real food ingredients 
that are baked into the dough for a unique 

crunchy texture.
Sourdough cracker firm Peter’s Yard 
adds Kashmiri Chilli Sourdough Bites to 
supermarket shelves in the UK. Seasoned 
with sweet ancho and Kashmiri chili 
powder, the bites are made from ingredients 
including Shipton Mill flour, British cold-
pressed rapeseed oil and Peter’s Yard’s own 
sourdough starter – which is fed daily and 
allowed to ferment for 16 hours. Additional 
benefits: the bites are said to contain 50% 
less fat than regular potato crisps and 105 
calories per 24g serving.
Discover the Indian-inspired Roasted 
Chickpea Masala Vegan Pie from pastry 
specialist Higgidy when you browse the 
aisles at Waitrose, Ocado and Sainsbury’s. 
Completing the range of new Higgidy 
products are two vegetarian slices: the 
Spinach, Feta & Red Pepper Slice that adds 
crème fraiche to the ingredients wrapped 
in puff pastry and hand-sprinkled with a 
pepper cheddar crumb; and the Sweet 
Potato Katsu Curry Slice, featuring mildly 
spiced sauce and a turmeric crumb topping.
Tapping into the popularity of Italian flavors, 
pladis complements its Carr’s Melts range 
with the addition of a new Italian Herbs 
flavor. Imagine deliciously-crisp wheaten 
biscuits with a light and mouth-watering 
melting texture enhanced with Italian herbs. 
Healthier snacking challenger —The 
Savourists—is expanding its range with a 
duo of Crunchits. The high-protein snacks, 
made from a blend of toasted edamame, 
black beans and puffed rice, come in 
two flavors: Thai Chilli and Sizzling BBQ. 
The brand’s range of snacks appeal to 
consumers who desire for new, mega 
flavors, interesting textures, real ingredients 
and nutrition. �
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C
lean label might mean different 
things to different people: 
lack of artificially-produced 
ingredients, GMO-free, short list of 
recognizable ingredients for some; 

easy to understand nutritional values and 
predictable ingredient list for others; even 
sustainable packaging and sustainably-
sourced ingredients for some. 
But, industry-wise, there is consensus 
that it is most of all a way of gaining 
consumers’ trust by being transparent 
with the production process and helping 
them make informed decisions. The exact 
definition is prone to adapt with the times, 
as younger generations become more savvy, 
knowledgeable and ethics-based in their 
consumer choices. That is why in the early 
2000s, when the first talk of clean label 
appeared, the focus was more on excluding 
artificially-sounding ingredients and making 
the products recognizable, while now many 
consumers also expect sustainable sourcing 
of ingredients, ethical harvesting, or low 
environmental impact. Times have changed 
and food producers must keep up.

PUSHED FORWARD BY THE 
PANDEMIC
The worldwide COVID-19 health crisis 
brought on a new vector. According to 
Innova Consumer Survey 2020, six in ten 
global consumers said they were concerned 
about where their food comes from - and 
that includes ingredients, their source and 

the production process. The study  says that 
food safety and reassurance about supply 
chains have gained in importance during the 
health crisis and the concern extended onto 
other areas that need more transparency, 
such as animal welfare, plant-based 
nutrition and sustainable sourcing.
The financial solutions company DLL 
underlines this trend in an assessment of 
the food market: “In the most developed 
markets, consumers are moving away 
from heavily processed foods that contain 
artificial ingredients. They demand 
manufacturers provide exact information 
on what is inside the food they provide, 
how it is produced and what the packaging 
is made of.” They credit the rapid rise in 
clean label and transparency expectations 
to social media “leading to better-for-you 
ingredient information becoming the ‘norm’ 
and not the exception in the food industry. In 
other words, it is not seen as a selling point, 
but it is a firm expectation.”

THE GLOBAL FUTURE: OPTIMISM, 
BUT ALSO CHALLENGES
Various market research companies looked 
at what’s to come in this field and most of 
them project a steep increase until 2030: 
from a USD40bn market value in 2020 to a 
USD64-68bn value in 2030, which means 
more than 50%. The expansion is expected 
to come both from more consumers 
becoming interested in clean label and 
from increased prices, as studies show 

The COVID-19 pandemic has boosted the clean label ingredients market, 
as people around the world became more aware of their health and made 
more conscientious decisions around food, may that be ingredients for 
cooking at home, on-the-go packaged foods or even eating out. The trend 
doesn’t seem to stop here.

By Jo Ilie

Clean Label Today, 
Transparency Tomorrow

market

40 Autumn - 2022



worldbakers.com 41



42 Autumn - 2022

that consumers are willing to pay more for 
“healthy” products. A survey conducted in 
2021 by Ingredient Communication found 
that as many as 73% of consumers are 
happy to pay a higher retail price for a food 
or drink product made with ingredients 
they recognize and trust. Brand Essence 
research company also discovered that 
most consumers (86%) say clean or natural 
ingredients that are easy to understand are 
important: “Consumers feel a higher sense 
of trust toward food manufacturers that go 
the extra mile to also share the backstory 
about where those ingredients came from.”
Ingredion, a major clean label ingredients 
producer, says that its surveys showed that 
clean label food formulations can increase 
profits: “40% of global manufacturers 
reported taking price increases, and 58% 
reported an increase in overall revenue 
after converting to and making clean label 
claims.” Among their clients, at least half 
of their portfolios have already converted 
to clean label formulations and have plans 
to increase their clean label efforts in the 
next 2-3 years. In the next 2-3 years, an 

additional 15% of product portfolios are 
projected to convert to clean labels as well. 
The company’s survey also identified 
three key barriers to clean label 
development, including: the cost (one-
third of manufacturers globally say 
the cost of clean label ingredients is a 
barrier for reformulation); the reduced 
shelf life: all product categories and all 
markets noted reduced shelf life as a 
challenge to clean label formulation; and 
the lack of formulation expertise: nearly 
3 in 10 companies experienced difficulty 
formulating with clean label ingredients due 
to inexperience with specialized ingredients.

APAC LEADS THE WAY
Ingredion says that surveyed companies 
are planning clean label formulations in all 
food categories; highest priorities are in the 
beverages and bakery categories: “The Asia 
Pacific region in particular will grow 10% 
for clean label sweet bakery products, and 
9% for clean label savory products in the 
next 2-3 years.”
The predictions are confirmed by two market 
researches. Mordor Intelligence estimates 
that the Asia-Pacific clean label ingredients 
market is forecasted to witness a CAGR 
of 7.11% until 2025. “Food consumption 
patterns in Asian countries have changed 
significantly with improved living standards. 
Consumers have shown a higher demand for 
functional ingredients and clean products, 
thereby driving the market forward in the 
region.” Specifically, in India, although 
the market is at a niche stage, there is an 
increased interest in biopreservation, aiming 
to extend the shelf life and increase food 
safety by using natural microbiota and/or 
antimicrobial compounds.
Market Data Forecast’s Asia Pacific Clean 
Label Ingredients Market Report estimates 
the market at USD8.41b in 2021 and 
projects it to reach USD12.3b by 2026, at 
a CAGR of 7.92%. The main driver is “rise 
of awareness among people regarding 
health issues related to use of artificial food 
additives and food safety incidents”.  This 
has led to a “sudden growth” in the market 
of clean label ingredients.
While clean label progress is not equal in 
all food producing industries and many 
smaller producers have limited resources 
that prevent them from adapting to clean 
label market demands, the trend is clearly 
here to stay. Or, rather, to evolve into a 
more open dialogue between food makers 
and food consumers. �

Most market research companies 
project a steep increase until 
2030: from a USD40bn market 
value in 2020 to a USD64-68bn 
value in 2030.

market
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