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S
ustainability and health concerns are driving 
consumers to plant-based alternatives, but the taste 
experience of these products continues to fall short, 
according to recent research carried out by Kerry.
The research found that flexitarians, the key 

consumer group driving the growth of plant-based, are more 
critical of products versus vegan and vegetarian consumers. 
While sustainability is a top driver, consumers are unwilling to 
compromise on taste and seek products that are as close to the 
taste experience of animal products as possible.
Consumer expectations, however, go beyond just the taste 
experience and are in fact higher. Around 60% of UK consumers 
started eating plant-based products because they are considered 
‘healthier’, while US respondents said they started eating plant-
based products also because they believe plant-based is ‘better 
for the planet’.
Commenting on the findings, Fiona Sweeney, Strategic Marketing 
Director at Kerry, said: “The need for a great taste experience 
is universal. For plant-based foods, which are often chosen by 
consumers as a more sustainable option, ensuring great taste 
can be a gateway to delivering innovative and sustainable 
nutrition solutions for consumers around the world. However, 
ensuring a great taste experience - involving a full sensorial 
experience of sight, sound and texture - is highly complex and in 
plant-based foods it is inherently more challenging because the 
bar is set high with meat and dairy as the benchmark,” she said.
The flexitarian consumer, the key consumer group driving 
category growth in plant-based foods across the world, is actively 
trying to reduce their meat and dairy consumption. However, as 
they still eat meat and dairy products, their plant-based taste 
expectations are driven by these experiences. Overall, research 
found that flexitarians are more critical of the plant-based 
products currently available on the market. Delivering great taste, 
along with improved nutrition and sustainability credentials, will 
be key to success in this category. �

Ensuring great 
taste can be 

a gateway 
to delivering 

innovative and 
sustainable 

nutrition 
solutions for 

consumers 
around the 

world.

Taste is the 
Gateway to Plant-
based Acceptance
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Zeelandia and Ireland’s InnoV have 
entered into an exclusive collaboration and 
licensing agreement in the field of gluten-
free and other ‘Free From’ solutions with 
regard to the sustainability trends in the 
bakery market.
“As an important supplier of ingredients, 
Zeelandia knows everything there is to 
know about the production process in 
bakeries”, according to Leo Kruit (Industry 
Support Royal Zeelandia Group) and 
Rutger van Rooijen (Corporate Director 
M&A and business development). “Thanks 
to this collaboration with InnoV, we now also have all knowledge in-house in 
the field of developments, innovation and new technology with regard to a 
gluten-free range. InnoV is for us a valuable addition to our knowledge centre: its 
expertise strengthens that of Zeelandia –and vice versa. We are therefore very 
happy with this exclusive and far-reaching collaboration.”
Together with InnoV, Zeelandia is now equipped to respond to these worldwide 
trends and technological developments and is thus making a major step forward 
in strengthening its position in the gluten-free market internationally.

FPS Food Process Solutions will 
receive USD2m in funding to further 
expand commercialization of the 
Spiral Immersion System (SIS), a 
revolutionary technology in the food 
processing industry.
The funding, provided through the 
Business Scale-up and Productivity 
(BSP) program, recognizes high-
growth businesses in British 
Columbia in specific industry sectors 
such as advanced manufacturing 
with financial assistance in the form 
of an interest-free loan and extended 

repayment program.
“We are truly excited to receive 
this recognition and support. 
As we are already committed to 
commercializing this new technology, 
it is even more of an incentive to 
ensure we meet our target without 
increasing costs. This funding 
announcement is further proof 
we can grow and accelerate our 
business and place B.C. on the map 
as a manufacturing growth sector,” 
says Jeffrey Chang, President of FPS 
Food Process Solutions.

FPS Food Process Solutions 
Receives USD2m in Funding

Zeelandia and InnoV Join 
Forces with the Latest 
Gluten-free Solutions

news

Cargill has announced the opening of its House of Chocolate, 
a USD21m, 66,700-square-foot complex, which is built 
alongside the company’s existing chocolate production plant 
in Belgium. The institute includes a chocolate experience 
center, a pilot plant with sensory expertise and a creative 
workspace for the company’s European R&D team of 
chocolate engineers.
“We wanted to create a place where customers can explore 
the entire world of chocolate under one roof, enabling them to 
taste, feel, smell and see chocolate in every form,” said Inge 
Demeyere, managing director for Cargill Chocolate Europe. 
“At the House of Chocolate, customers can collaborate with 
our experts and leverage our resources to create products 
inspired by the latest trends. It is a place designed to bring 
ideas to life and quickly move them to the market.”

Above Food Opens Gluten-free 
Ingredient Center
Known as the Above Food Ingredient Centre, the new facility 
is expected to serve as “the heart” of the company’s future 
product innovations and gluten-free ingredient processing, 
Above Food said.
The center offers scaled technologies for cleaning, optical 
sorting, polishing, precision milling and custom blending, 
and delivers proprietary ingredient platforms to transform 
proteins into higher-value flours, fibers, starches and 
texturized ingredients, the company said.
“Our center is world-class, representing what we at Above 
Food envision as the future of food,” said Mike Marshall, 
president of Above Food Specialty Ingredients. “It bolsters 
our specialty ingredients capabilities and enables us to 
help customers accelerate ingredient innovation. This is a 
significant growth opportunity for Above Food to expand 
our customer reach and bring more value to all crops in 
regenerative agriculture rotations.”

Cargill Opens Chocolate 
Innovation Center in Belgium
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FAT (Fresh. Authentic. Tasty) Brands, Inc. has reached an agreement 
to acquire the Nestle Toll House Café by Chip franchise business from 
Crest Foods, Inc, for an undisclosed sum.
Once the transaction is completed, FAT Brands will rebrand the 
approximately 85 Nestle Toll House Café by Chip stores as Great 
American Cookies. Adding the stores will increase FAT Brands’ foothold 
in the dessert category within the cookie and ice cream spaces, the 
company said.
“These stores will fold seamlessly into our quick-service division and 
provide us the opportunity to increase the capacity of our manufacturing 
business, a key growth objective”, said Andy Wiederhorn, chief executive 
officer of FAT Brands. “To date, acquisitions have been a strong growth 
vehicle for FAT Brands, and we anticipate the combination of our 
production and distribution facility and scale to increase the profitability of 
the franchisees that are joining us in this acquisition.”

FAT Brands Acquires Nestle 
Toll House Café by Chip

General Mills announced that it has entered into a definitive agreement 
to acquire TNT Crust, a manufacturer of high-quality frozen pizza crusts 
for regional and national pizza chains, foodservice distributors, and retail 
outlets. TNT Crust is currently a portfolio company of Peak Rock Capital.
TNT Crust manufactures partially baked, self-rising and better-for-you 
pizza crusts that are highly complementary to General Mills’ existing 
frozen baked goods portfolio. The TNT Crust business has leveraged its 
differentiated products and strong relationships with key foodservice 
distributors and pizza chain operators to drive double-digit compound 
annual net sales growth over the past four years, with net sales totaling 
approximately USD100m in 2021.

General Mills to Acquire 
Pizza Crust Maker TNT Crust

On May 9, Kerry opened a taste manufacturing facility in 
South Africa. The USD40m facility is located in KwaZulu-Natal 
(Hammarsdale) and will produce sustainable nutrition solutions that 
will be consumed across the African continent, according to Kerry.
Kerry says the new 107,000-square-foot (9,940 square meters) 
facility is one of its most environmentally efficient manufacturing 
sites with numerous sustainability features, including low energy 
usage equipment, solar power generation to reduce consumption 
from the local grid, waste heat capture and efficient water capture, 
reuse and reduction.
“The opening of the facility in Hammarsdale is a significant 
step forward in helping to realize our vision of creating a world 
of sustainable nutrition,” said Edmond Scanlon, chief executive 
officer of Kerry Group.

Fazer Group Sells Russian Business 
to Moscow Bakery Kolomenskij
Finnish Group Fazer has sold its Russian subsidiary to Kolomenskij 
Bakery and Confectionery for an undisclosed sum. Fazer said in early 
March it would be leaving the Russian market following the invasion 
of Ukraine, as other Finnish food groups, such as Raisio and Valio.
Fazer said in a statement that all relevant authority approvals 
have been received for the sale to Moscow-based Kolomenskij. 
All Fazer’s employees in Russia will transfer to the new owner.
Following the news of the sale, Christoph Vitzthum, Fazer’s 
president and CEO said: “I am pleased that we have signed an 
agreement for the sale of our Russian business. Exiting Russia is a 
complex process, and now we are one step closer to achieving a 
complete and controlled exit.”
Fazer suspended all exports and investments to Russia prior to 
making its exit plans known in March. Since then, local management 
has run the operations in Russia independently, it said.

Kerry Opens USD40m Taste 
Facility in South Africa
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Proofing Expertise Produces 
Superior Quality Products
Dough fermentation (proofing) represents the largest stage of the 
technological process of breadmaking. Extensive knowledge of the 
elements that influence the fermentation process represents a key point in 
obtaining superior quality products.

By Tudor Vintiloiu

P
roofing is the complex and 
delicate process where yeast 
is busily converting the sugars 
(glucose) in the dough into energy 
for itself, producing carbon 

dioxide and ethanol as waste products. 
The process influences the organoleptic 
characteristics and taste, giving dough its 
airiness and flavor.
The final proof stage is responsible for 
determining the structure of the breadcrumb, 
but all previous stages in the bread making 
process are equally significant.
Gas retention is of considerable interest due 
to its repercussion on the crumb structure 
and volume of bread and depends on the 
rheological properties of the gluten matrix 
and its capability of expanding under carbon 
dioxide production and the growth of the 
internal surface of dough, which takes place 
up to a critical point.
Proofing of the dough should be optimized 
for the production of good quality baked 
products. An insufficient proofing time results 
in products with a reduced volume and 
poor crumb structure, whereas excessive 
proofing can produce sticky doughs with 
low viscosities, which are difficult to handle. 
Excessive proofing times also represent 
unnecessary cost to the bakeries. The 
parameters necessary for a good control of 
the proofing process are the proofing time, 
temperature and relative humidity.
Atrepan is an equipment manufacturer that 
began production of retarder proofing and 
controlled leavening chambers after years of 
study and planning. According to the company, 
the purpose of this project was first of all to 
reduce the hours of night work to the final 

operator but at the same time guaranteeing 
the quality of the finished product.
Retarder proofing chambers are made of 
70mm-thick modular panels covered with 
white plastic-coated zinc sheet. For the 
installation, the panels are joined together by 
a simple “Cam Lock” eccentric hook system.
The floor is made of panels insulated with 
30 mm thick polyurethane and coated with 
special non-slip phenolic material. Thanks 
to their proprietary boiler, designed and built 
specifically for this type of cell, the steam 
will be delivered quickly and very precisely.
For every room size, the refrigeration 
system is sized to guarantee high humidity 
and even refrigeration even in the case of 
low ventilation speed.
The control panel is made of a 3.5 “TFT 
panel, easy to program and with the 
possibility of setting custom programs.
There are 4 main phases of operation of 
the retarder cell:

•  ABATEMENT: The bread, after being 
introduced inside the cell, is brought 
to a temperature of -5°, in order to 
block the fermentation process. The 
temperature, chosen by the operator, 
can be brought up to -10°.

•  CONSERVATION: After reaching the 
abatement temperature, the cell is 
brought to a temperature that will 
guarantee its conservation for a 
maximum of 72 hours. This temperature 
can be set between 2° and -8°.

•  AWAKENING: It is the phase where the 
temperature will be brought between 8° 
and 13°, where the product will be slowly 
thawed. The duration of this cycle can be 
set according to the type of product.

technology
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•  LEAVENING: It is the last and most 
important of the phases, where the 
product will be brought to leaven and 
ready to be fired. Also in this case the 
duration, temperature and humidity 
settings will be defined by the operator, 
based on the characteristics of the 
product. The exact duration of this 
phase will define the taste of the 
finished product.

The synoptic panel of the retarder 
proofing chambers is equipped with 4 
numbered displays:
1.  Temperature detection inside the cell 

during the phases of: Refrigeration, 
Proofing and Storage Blocking;

2.  Detection of humidity present inside 
the cell;

3.  Temperature detection inside the cell 
during the phases of: Heating, Air 
conditioning;

4.  Awakening, slowing down.

DEBAG’S FULLY AUTOMATIC 
PROOFING UNIT TEFI
Debag’s TEFI is the perfect assistant when 
it comes to modern in-store baking, helping 
bakers optimize their workflows. It can be 
loaded the day before with the products 
required and left to ripen perfectly overnight. 
This allows the baker to have an early start the 
following morning – quickly and without the 
need for time-consuming prep work. The TEFI 
automatic proofing unit enables the baker to 
carry out several stages of production at once: 
controlling both proofing and cooling processes 
precisely, ensuring the products are always 
perfectly cooled, tempered and air-conditioned.
Also in Debag’s portfolio is the GUV fully 
automatic dough retarder. This machine is 
especially useful when it comes to producing 
large quantities. It enables the operator to 
optimize their workflows and create free 
capacity for a higher rate of production. Dough 

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



Mixers: Essential Tools 
for Commercial Bakers

By Tudor Vintiloiu

T
he global stand mixer industry 
was estimated at USD1.8bn in 
2020, and is expected to reach 
USD2.9bn by 2030, growing at 
a CAGR of 4.7% from 2021 to 

2030, according to Allied Market Research 
data. Rise in interest in domestic baking 
and cooking, advent of new commercial 
establishments such as restaurants, hotels, 
and cafes, and the inclusion of new features 
and functionalities in stand mixers have 
driven the global stand mixer market. 
However, availability of alternatives to large-
scale stand mixers, coupled with difficulties 
in cleaning and sanitation hamper the 
market growth. On the contrary, a surge in 
demand coming from developing countries 
and advancements in sustainability and 
improvements in energy consumption are 
expected to open new opportunities for the 
market players in the future.
For the most part, commercial mixers 
share common components and features. 
Most mixers will include front and rear 
covers, a safety / bowl guard, mixing 
device attachments, a bowl lift wheel 
or lever, a bowl, and power and speed 
controls. Some units may feature electric 
bowl lifts or additional attachments, but in 
general, commercial mixers will operate in 
a similar fashion.

TYPES OF MIXERS
A planetary mixer is a unit with an 
agitator that turns on an offset shaft, 
while the mixing bowl remains stationary. 

Interchangeable agitator attachments let 
bakers mix anything from dough to icing to 
meringues and puddings.
Spiral mixers consist of a spiral-shaped 
agitator that remains stationary, while the 
bowl revolves around it. This specialized 
design makes them great for mixing large 
quantities of dough at a time.
All mixers are designed to handle the 
rigors of commercial use, but some are 
better equipped for certain types of mixing 
than others. Different types of dough and 
batter will have different consistencies, 
and as a result not every mixer is right for 
every job - kneading a batch of thick, stiff 
dough is going to require more power than 
mixing meringue or icing, for example. A 
commercial bread mixer and pizza dough 
mixer will be different than a mixer meant 
for whipping delicate egg whites.

THE RIGHT TOOL FOR THE JOB
Generally, artisan doughs with higher 
dough yield need longer and slower mixing 
for optimal swelling of water. For wet 
doughs, experts recommend to use twin 
twist mixers. Because of the two tools, 
more energy is transferred and therefore, 
the mixing time can be decreased 
compared to spiral mixers. This can result 
in decreased mixing time of 30%.
When asked what features set apart 
the mixers in their portfolio, Koenig 
representatives said the interaction of 
tool speed and direction of rotation of the 
mixing bowl can be precisely coordinated 
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A commercial mixer is a necessary piece of equipment in any bakery, restaurant, 
pizzeria, or other establishment that makes dough and batter in-house. These 
items are used to make food preparation tasks, like mixing batters, whipping 
eggs, kneading dough, and making icing, much easier.

process
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Mixers: Essential Tools 
for Commercial Bakers

with all of their mixers and stored in the 
program in different languages. Thus the 
Koenig mixers can be used universally.
Mixing time, kneading time and, if 
necessary, kneading time with fruit can 
also be set in the programs. In the same 
way, bakeries can also set when the 
mixing bowl should turn in the opposite 
direction. A temperature sensor provides 
information about the temperature of the 
dough. Moreover, Koenig’s “DW” twin 
twist mixer has two tools with different 
profiles that are at an ideal working 
angle to one another. In this way they 
increase the transmission of mechanical 
energy and shorten the mixing time.
One of their most common demands 
from potential clients “is how to make 
sure the mixing bowl can work with the 
subsequent dough processing lines. 
Therefore, Koenig provides the suitable 
bowl hoists for each mixing bowl. With 
a lifting force of up to 1,000 kg and an 
adjustable tipping height of stepwise 
50 mm to a maximum of 3300 mm, the 
tipper can be used universally. The mixing 
bowls are securely locked in the holding 
device during the entire lifting and tilting 
process. The dough bowl is completely 
emptied due to the large tilting angle and 
an optional moving scraper device for soft 
dough,” the experts point out.

TECHNOLOGICAL 
ADVANCEMENTS
Mixers have evolved due to technological 
advances in electronics and mechanical 
drive components. Today, mixers are 
designed based on the requirements of 
the specific types of dough to be mixed. 
Due to variation in product absorptions, 
mixers today must be built around the 
horsepower and RPM requirements for 
those products.  
Furthermore, today’s technology has 
opened a new manner in which mixers 
can be designed. They are most often 
built now with direct drive motors instead 
of the previous generation belt drive 
motor. This allows mixers to be designed 
in a more sanitary and energy-efficient 
manner since fewer parts are required for 

operation and cleaning.
“During the design process, we work 
closely with our customers on the 
specific ingredients that will be used in 
our mixers. From there, we configure 
both the RPM’s and HP needed to 
properly mix the dough and set that as 
the mixer’s standard. Still, operational 
parameters can be changed through 
the operator interface when necessary 
to accommodate other ingredients 
and mixing variables. At the same 
time, presets can be stored in a recipe 
management system for efficiency and 
speed of the mixer,” says Marc Ferree, 
sales engineer, Shaffer.
Experts from equipment producer VMI point 
out that “the choice of a mixer depends 
on many criteria: type of finished product, 
dough to be made, volume, hourly flow, 
labor available, variety of recipes to be 
produced on the same machine, constraints 
in terms of utilities and available footprint, 
integration with equipment upstream 
and downstream of the production line, 
available budget and expected ROI over the 
short or medium term, etc.”
Depending on the type of dough to be 
made, the objectives and the constraints, 
the mixing process will be very different. 
For batter, for example, the goal is to 
get a smooth, free of lumps liquid or 
viscous mixture. The incorporation of air, 
the dispersion of ingredients, and the 
temperature are among other essential 
parameters for obtaining a good result. 
For bread dough, it will be important to 
properly hydrate the ingredients and to 
have two mixing phases (premixing and 
then kneading). Temperature control is 
also essential to achieve an aerated, 
expandable dough with a properly 
formed gluten network.
The mechanical work given to the dough 
will depend on the speed of rotation of 
the tool, but especially on its shape and 
its position in the bowl. For cold dough 
such as puff pastries, the shape of the 
tool and the bowl will be essential to 
have a maximum of dough surface in 
contact with the jacket of the bowl, to 
optimize the thermal regulation. �
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ERP Software 
Speaks the 
Language of 
Bakers
Food production companies such as bakeries can 
boost their performance if they adopt an Enterprise 
Resource Planning (ERP) system. This type of 
software is a business tool that can predict and 
coordinate customer demands, control capital 
flow, focus on sales, and improve all core business 
operations in a single platform. 
By Tudor Vintiloiu

T
he bakery business workflow involves 
several processes like purchasing, 
labor management, inventory 
management, logistics, and customer 
satisfaction. A growing organization 

will face several challenges in coordinating all 
these processes. An ERP software can reduce 
the burden of business management quickly, by 
automating the activities. 
According to FlexiBake, a dedicated 
software designing company, when deciding 
whether such a software is right for you, it 
is important to ask yourself what wholesale 
bakery tools you would rely on most for day-
to-day operations. “If production planning, 
order management, inventory and purchasing 
decisions, and distribution organization fall 
onto that list (which they probably do) then 
you should be looking into a bakery software 
like FlexiBake. Our ERP offers a variety of 
wholesale bakery tools for different types of 
food production. We recognize that no two 
bakeries are the same, that’s why we have 
multiple options in each step of the process. 
From mixing and production, to behind the 

scenes management and decision making.”
FlexiBake offers a Production center with two 
key wholesale bakery tools – depending on 
the clients’ specific needs. They are called 
tools because they are an essential helping 
hand for many successful bakeries and food 
manufacturers. Production planning tools 
will help bakers get ahead and stay on top of 
planning production for the week. The company 
says a huge crowd favorite is inventory tracking 
through each step of the production process for 
fast and accurate lot tracking and traceability. 
Not to mention production reports that clients 
can access on the fly. From auto-calculated 
recipe cards to baker’s sheets with flour weight 
and scaling instructions.

OVERCOMING INDUSTRY 
CHALLENGES
Consumer demand for more natural 
ingredients, less calories and more nutritional 
value is driving many bakeries to innovate their 
recipes. Produce developers are incorporating 
new ingredients that add flavor and nutritional 
value to their recipes, while reducing 

 special feature
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and eliminating artificial ingredients, 
preservatives and allergens - all with 
consideration to maintaining their flavor 
and reducing costs.
Effective sample management is 
important to bakeries who want to 
quickly develop and introduce products 
to their retailers, grocery stores, 
restaurants and end consumers. 
Allergens, Kosher, Halal, organic, non 
GMO, expiration dates and shelf life 
requirements must all be effectively 
managed by R&D, inventory allocation 
and product labeling processes.
“Our bakery customers tend to have 
different customer bases, order volumes 
and physical plant layouts that dictate 
the need for a flexible software solution.
Bakeries producing high volume, repetitive 
products through continuous production 
lines are looking for software to support 
their automated, continual processing 
from mixers to wrappers. Bakeries 
producing lower volume, customized 
products want better control over their 
manual processes as product is moved 
from one step to the next. For many, the 
utilization of mixers, dividers, extruders, 
proofers, fryers, ovens, wrappers and 
other process cells or steps across their 
production lines can add additional 
complexities when calculating the number, 
size and scheduling of batch jobs at 
each step of one’s processes,” says 
BatchMaster representatives.
BatchMaster Software offers an industry 
specific ERP solution that helps bakeries 
streamline their operations and bring 
products to market, faster and cheaper, 
while complying with ever more stringent 
regulatory mandates. 
Whether private-label, co-packing or 
producing their own line of breads, snacks, 
pastries, or nutritional foods, BatchMaster 
ERP for Bakeries supports bakers’ unique 
manufacturing requirements in product 
development, production, quality, costing, 
and compliance, while supporting their 
sales, accounting, warehousing and 
distribution needs.
According to the BatchMaster’s product 
description, their software solution can 
answer some of the most common 
demands from bakery producers, 
regardless of their size:

•  Run High Volume,  
Continuous Production

High volume bakeries with national and 
regional retail chain and food distributor 
customers typically run relatively small 
selection of products through automated 
production lines. They want to release 
large batch runs then monitor both 
products and equipment along the line in 
order to adjust their equipment settings. 
Their goal is to keep the continuous 
process flowing with minimum user 
involvement, such as starting and closing 
batch jobs within individual process cells 
or steps. In addition, these bakeries tend 
to keep a close eye on product expiration 
dates and lot traceability due to the fairly 
long shelf-lives of their products.

•   Support Low Volume,  
Manual Batch Production

Bakeries who supply fresh product daily 
to customers typically produce lower 
volumes of a larger selection of products. 
Effective sample and recipe management 
is important so that new products can be 
quickly introduced to restaurants, hotels, 
and supermarkets.
With an assortment of recipes, many 
of which may contain allergen, Kosher 
or Halal requirements, these bakeries 
want better control during each step of 
production, in terms of product quality 
and batch job scheduling. And when 
customers are ordering on a regular 
basis, sales and customer service want 
to quickly and efficiently capture orders 
and track variations in ordering patterns.

•   Control Inventory Levels
In order to optimize their resources, 
manufacturers want more granular, 
yet easier to use demand planning 
and production scheduling tools that 
will consolidate demand, calculate the 
correct number of batch production 
orders, and help one balance inventory 
levels for raw materials, finished goods 
and intermediates, such as common 
dough and batter that can yield a variety 
of finished goods. In addition, they look 
for assistance in making better-informed 
raw material procurement decisions, 
such as automating the generation of 
purchase requisitions. 
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•   Reduce Waste and Improve Yields
Bakeries want better accountability to 
minimize stales, spoilage and other losses, 
as well as avoid over production. Improved 
reconciliation reporting of production of yields 
at the mixer through wrapping is desired in 
order to track and reconcile losses at each 
step. In addition, bakeries need accurate 
demand planning and production scheduling 
information in order to make more informed 
raw material procurement decisions.

•   Ensure Product Freshness  
on Retail Shelves

Those bakeries that produce fresh, perishable 
goods want better control over their stored 
ingredients and shipped finished goods, 
including mandated QC inspection of received 
ingredients and stability tests of stored base 
inventory and finished goods.

•   Comply with FDA and FSMA mandates
Lot traceability is of major concern to those 
companies whose products have longer shelf 
life or contain allergens or ingredients that 
are historically subject to recall. The creation 
and assignment of lot numbers at the time 
of receiving and production is a challenge to 
many manufacturers, so automating these 
processes is desirable. When performing a 
product recall, the ability to quickly track 
and trace suspect products from suppliers to 
customers, from customers to suppliers or 
anywhere within production in minutes, not in 
days, is a requirement.

•   Generate Product Labels
Some manufacturers want to generate 
nutrition facts, ingredient and allergen 
statements on demand, which requires their 
software solution to have access to
USDA or Genesis supplied physical and 
nutritional information.

•    Increase Margins and Profitability
To increase the bottom line, companies need 
to analyze their expected vs. actual costs 
from conception thru production to customer 
shipments. Recognizing the need for a 
more granular view to accurate, real-time 
manufacturing data, managers want visibility 
to all raw material costs, based upon last 
purchased, standard and projected prices, and 
all static, scalable and tiered costs associated 
to labor, energy, water and other resources. 
In addition, purchasing wants to negotiate 
better terms for those raw materials that 
demand planning has determined there is a 
consolidated demand for. And to increase the 

top line, sales recognize that they can retain 
existing customers and gain new ones with 
demonstrated predictability, scalability and 
compliance across their company’s operations.

THE FUTURE IS AI
Cybake is another example of a software 
solution used by retail and wholesale bakeries 
of all sizes, from small artisan bakers up to large 
independent retail chains, to cut the time they 
spend on administration, improve their efficiency 
and to increase sales. Cybake processes orders 
and manages production, invoicing, store 
inventory, labels, waste, and deliveries. It also 
provides detailed reporting, analysis and, more 
recently, business intelligence.
Jane Tyler, managing director, RedBlack 
Software & Cybake USA told European 
Baker & Biscuit about identifying the market 
need for such a product and developing the 
solution that would satisfy this need.
“Twenty one years ago, I was asked by a local 
independent craft baker to create a PC-based 
management program for his business. 
He liked it so much that word got around 
other bakers, who then contacted us. Things 
evolved from there, and we always developed 
the software in really close collaboration 
with our bakers. Around six years ago, we 
started to plough our resources into a new, 
cloud-based version of Cybake, which we 
eventually released in 2018. This led to us 
going international due to demand from bakery 
businesses all around the world,” Tyler recalls.

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

 special feature
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S
mart conveyors are projected to 
be a growing industry, with the 
technology expanding quickly 
across all sectors. Smart conveyors 
use precision motion and innovative 

technologies to optimize and improve 
industries, making them a popular choice 
across manufacturing.
Belt conveyor transport is currently one of the 
most important systems in any production 
line. In order to facilitate its reliable operation, 
belt manufacturers continuously carry 
out research that is targeted at various 
types of problem areas. Presently, priority 
areas of research include issues related to 
automation of individual processes, predictive 
maintenance and efficient operation.

DIRECT DRIVE TECHNOLOGY
Conveyors capable of precision motion play 
key roles in food manufacturing. A product 
might need to be stopped in front of an 
X-Ray machine for inspection, for example, 
or presented to a robotic arm as part of a 
pick-and-place operation. Motion control 

systems can position parts accurately, 
rapidly, and repeatably.
Although conventional gearmotors 
operating closed loop can deliver the fast, 
precise motion required for industrial 
applications, they aren’t necessarily the 
optimal solution. Footprint is always critical 
in the industrial environment, whether on 
the factory and warehouse floor or within 
the machine itself. The combination of 
motor, gearhead, coupling, and feedback 
consumes a significant amount of space 
while adding cost, maintenance, and points 
of failure. The approach can also impact 
performance. Gearheads can introduce 
backlash. The coupling that connects the 
motor shaft with the load can introduce 
compliance and wind up, decreasing 
responsiveness and accuracy. Direct-drive 
motors provide an alternative.
In a direct-drive motor, the motor itself is 
part of the system. Instead of the motor 
shaft interfacing with the drive wheel of the 
conveyor via a coupling, the motor shaft is 
the axle of the drive wheel. The approach 

Smarter, Safer and more 
Sustainable Conveyor Belts

By Tudor Vintiloiu

Smart conveyors have become an essential part of the manufacturing and 
shipping world and have created an opportunity for fast growth, more 
efficiency, and increased productivity. 

technology
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Smarter, Safer and more 
Sustainable Conveyor Belts

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
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eliminates compliance while maximizing 
torque. It also supports greater degrees of 
design freedom, particularly in the case of 
frameless direct-drive motors. Frameless 
motors arrive as unhoused rotor and stators 
which can be built into the conveyor, either at 
the ends of rollers or inside the roller. 

UPDATING MOTORS
Introducing modern motors into a food 
and beverage businesses can help 
organizations achieve up to 50% energy 
savings, considerably reducing running 
costs in existing applications, experts from 
ABB tell us. However, replacing motors is 
not always a possibility. For example, many 
bakery applications are bespoke, meaning 
that changing a motor could alter the end 
product because the exact conditions may 
be hard to replicate. At the same time, 
industrial motors are generally expected to 
have a lifespan of up to 15 years and as a 
result, manufacturers won’t want to replace 
motors early on in their life cycle.
Manufacturers, until recently, had to decide 
between losing return on investment by 
immediately replacing motors or risk falling 
behind by continuing to use traditional 
motors. Luckily, there is now another path. 
It is now possible to install smart sensors 
on traditional motors to make them smart 
capable. Thereby letting manufacturers 
achieve higher levels of efficiency without the 
need to prematurely replace parts.
These flexible new smart sensors are simple 
and easy to install. For example, certain 
smart sensors come in three small pieces 
meaning manufacturers don’t have to risk 
long periods of downtime to install the 
sensors, as they can easily be attached to 
the outside of the motor.
Smart sensors can measure a variety of 
outputs, including vibration, speed, motor 
load and other variables. This means that 
a lot of information is being generated 
and must be stored on the device before 
being uploaded to cloud devices, in case 
regular uploads are not achievable. “At 
ABB we understand that constant uploads 
to the cloud are not always feasible, which 
is why our smart sensors can store up 
to four weeks of data. Enabling condition 
monitoring of motors through smart sensors 
can allow plant managers to remotely view 
the overall health of a plant — even from a 
mobile device. Using these tools means that 
maintenance and operation decisions can be 
made without delay, reducing maintenance 
costs by 15%, ABB’s representatives explain.

EASY SANITATION, RELIABLE 
OPERATION AND EFFORTLESS 
MAINTENANCE  
Plastic modular belts are a common solution 
in food processing, especially in wet or humid 
conditions. Habasit’s focus on improving 
their design to address the different industry 
challenges brings several new solutions 
the company has showcased at the Anuga 
exhibition this year. One such solution is the 
new, unique in the market micropitch M0870 
HighGrip that supports excellent product 
positioning also on tight transfer applications. 
The belt can achieve higher operating speeds 
and 50% lower minimum transfer distance 
thanks to its grip surface which can also 
reduce product slippage, even on incline and 
decline conveyors.
Another highlight was the new hygienic 
plug & play CIP unit. This easy-to-install 
cleaning device can significantly reduce the 
manual cleaning operation effort. Its state-
of-the-art hygienic design is suitable for 
use with a wide range of cleaning agents 
and shortens the overall cleaning time, 
which is a resource-intensive operation at 
any production facility.
The undeniable star of the Habasit portfolio 
at the recent Anuga trade show was the 
Super HyCLEAN range, winner of the 2021 
International FoodTec Silver Award for an 
innovative concept of hygienic design.   

ENGINEERED FOR HYGIENE AND 
FOOD SAFETY  
Habasit Super HyCLEAN has been 
specifically designed to eliminate potential 
risk areas, like those elements of the plastic 
belt that usually contribute to challenges on 
food processing lines. This mold-to-width 
belt, with significantly reduced rods and 
hinges, has up to 80% more flat surface. 
This makes it easier to clean and less prone 
to catch residue from the processing line.
  
SAVING RESOURCES WITH 
PROVEN RESULTS  
All these solutions, combined with Habasit’s 
well-established Cleandrive monolithic 
range and the easy-release Cleanline 
fabric-based belts, have a proven record 
of contributing to savings in resource 
use. “From energy consumption to the 
use of water and cleaning agents, to the 
sustainable total cost of operations, Habasit 
delivers belting which is smarter, safer 
and positively impacting the sustainability 
footprint of our customers,” the company 
explains in a recent press release. �

technology
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Traceability Systems 
Benefit Consumers 
and Businesses
According to the European Food Law, every company must have a 
food safety concept. They need for example a HACCP-concept, a self-
controlling plan and a hygienic plan. While these are just the first steps, 
their implementation is crucial.

By Tudor Vintiloiu

food safety

T
raceability systems tend to be 
motivated by economic incentives, 
and not by government traceability 
regulations. Companies build 
traceability systems to improve 

supply-side management, to increase safety 
and quality control, and to market foods with 
certain claims - such as whether a food was 
produced without genetic engineering. The 
benefits associated with these objectives 
include lower-cost distribution systems, 
reduced recall expenses, and expanded sales 
of high-value products. In every case, the 
benefits of traceability translate into larger net 
revenues for the company.
But traceability is only one side of the coin. 
Tracking food in the production process does 
absolutely nothing unless the tracking system 
is linked to an effective control system.
The European Union’s Rapid Alert System for 
Food and Feed (RASFF) estimates there is 
an average of more than 3,000 food recalls 
across the EU annually. This means there 
is real danger in not having a plan for the 
traceability of ingredients, which will help 
foster an effective recall program, a crucial 
component of food safety. Such a plan can 
help keep consumers safe, strengthen 
customer relationships and maintain the 
reputation of the business.

TRACEABILITY AND RECALL PLAN
In a previous interview with Bryan 
Hitchcock, IFT’s Vice President Science, 
Policy and Learning and Executive Director 

Global Food Traceability Center, he 
described how consumers are looking at 
the food industry to actively demonstrate 
the safety and sustainability of their food. 
Tracing products through the supply chain 
improves food safety, diminishes risk, and 
averts devastating health consequences 
and economic loss to the food system.
“It may sound simple, but the critical 
first step is defining clear and specific 
objectives. Traceability systems can cover 
a wide range of complexity depending on a 
specific organization’s needs. Specifically, 
in the case of bakeries, defining traceability 
needs around the grain supply would be a 
critical topic,” he explained.   
Having a traceability and recall plan is 
a necessity that supports the growing 
complexity of the supply chain, better 
detection of food safety issues, and 
more efficient mandated reporting by 
manufacturers and processors. It is also a 

When the ingredients or 
finished products processors 
are responsible for are traceable 
and can be recalled, dangerous 
problems can be caught and 
quickly mitigated, possibly saving 
lives in the process.

Chuck Mead, 
Food Safety 
Professional, 
AIB 
International
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regulatory requirement in a food safety plan 
and should include management’s strategy 
to take quick and effective action when 
experiencing a recall.
Once key priorities and goals are identified, 
the next step is to identify critical tracking 
events (CTE’s) and key data elements (KDEs). 
These represent the desired data to be 
collected and when it is collected. Next would 
be setting up the tools to transmit some or all 
of this data up and down the supply chain. 
This is referred to as interoperability which is a 
critical element to a smart traceability system.
“Example parameters specifically for 
bakeries could include: ingredient sourcing 
attributes (e.g. Harvest location and time, 
grain varietals, GMO status, shelf-life, 
storage temperatures, etc.), manufacturing 
processing parameters (e.g. Food safety 
control steps), and product distribution (e.g. 
Shelf-life, temperatures, times, locations, 
etc.), and sustainability factors. This list of 
potential parameters is endless which is why 
we focus on prioritizing against key goals,” 
Hitchcock points out.
Chuck Mead, Food Safety Professional, 
AIB International, says that bakers 
and manufacturers should track their 
products and ingredients through all 
stages of harvest, production, processing, 
distribution, and retail. They are to use 
recorded information to store and share 
information about ingredients, packaging, 
and other raw materials. Even though a 
facility or supplier may have a traceability 
program in place, the difficulty is often in 
ensuring such a program is effective. 
An effective traceability plan should guide 
the team’s actions through four stages:

1. Identification: The ability to track and 
trace a product through the entire 
process and supply chain with a lot or 
ID number;  

2. Recording: This number is recorded 
throughout the life of the product, 
including each time it is received, 
transferred, utilized as an ingredient 
and as a finished product; 

3. Establishing links: The lot numbers are 

the thread that ties the food material to 
all phases of its life, from seed to store, 

4. Communication: Food processors 
can then map the material through 
the supply chain and utilize that 
information to find it at any given 
point in the process. 

SUPPLY CHAIN OPTIMIZATION
Traceability can do a lot to improve supply 
chains, but not by itself. If a lack of visibility 
was the root cause of the delay in production, 
for example, tracing can eliminate it and 
reestablish flow. If it wasn’t, however, other 
measures might be required in order to 
resolve certain issues.
Tracing goods might prevent slippage and 
reduce loss, but it has major limitations. 
In many cases, it will only highlight with 
pinpoint accuracy how inherently sluggish 
and poorly designed some supply chains still 
are by enabling companies to watch their 
products move through these environments 
at a snail’s pace.
Bryan Hitchcock says that the complexity 
and diversity of the supply chain will drive the 
scale of the traceability system. This may be 
loosely correlated for size of operation, but not 
necessarily so.  
However, the success of these plans will 
largely be dependent upon the knowledge and 
skills of those executing it. For this reason, the 
selection and training of the traceability and 
recall team members is a critical activity in 
their development and execution. It may be 
best to first identify the activities that must 
be covered throughout the process before 
identifying team members, which may help 
dictate responsibilities for those activities. 
Further, education and ongoing training is 
paramount, ensuring the team’s preparation.
“While detailed planning and execution is 
involved in each of the necessary steps, 
when the ingredients or finished products 
processors are responsible for are traceable 
and can be recalled, dangerous problems 
can be caught and quickly mitigated, 
possibly saving lives in the process,” Chuck 
Mead concludes. �

It may sound simple, but the critical first 
step is defining clear and specific objectives. 
Traceability systems can cover a wide range 
of complexity depending on a specific 
organization’s needs.

Bryan Hitchcock, 
IFT’s Vice 
President 
Science, Policy 
and Learning 
and Executive 
Director Global 
Food Traceability 
Center
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For Free-from Bakery, 
Dough Improvers  
Can Be the Answer
Ingredient innovation in the last decade has been driven by the changing 
customer preference. Plant-based, gluten-free, waste-free, environmentally-
friendly, chemical-free, all fall under the larger umbrella of the “clean eating” 
culture and have led to a new need for label-friendly formulations that don’t 
sacrifice the organoleptic qualities that differentiate bakery products.

By Jo Ilie

ingredients

A
s food writer Michael Pollan’s 2008 
advice to “Don’t eat ingredients you 
can’t pronounce” became part of 
the mainstream relationship with 
food, consumers have changed their 

attitudes during food shopping. Now they are 
looking for simple, recognizable ingredients. 
European consumers, in particular, are seeking 
out familiar, healthy and sustainably sourced 
ingredients. As many as 43% say they are 
checking the ingredient list when buying a new 
bread product and 48% when buying sweet 
biscuits and cookies, according to Cargill’s 
IngredienTracker Europe, 2021. 
“At the same time, they are easily throwing out 
leftover bread, at the early onset of staling,” 
says Jodey Ungerer, Technical Service Specialist 
Bakery & Beverage at Cargill, underlying the 
paradox of the current consumers’ needs and 
the pressure they put on product developers. To 
answer these conflicting needs, bakers must 
look for ways to naturally enhance shelf-life, 
and keep products fresher for longer, without 
impacting taste and texture.

LECITHIN, ENZYMES AND LABEL-
FRIENDLY FUNCTIONALITY
“The emulsifiers DATEM (diacetyl tartaric 
acid ester of mono- and diglycerides) and 
mono- and diglycerides of fatty acids (DMG), 
are typically used to improve the volume, 
processability and shelf-life of bread,” explains 
Ungerer. “However, these ingredients are not 
perceived as label-friendly by consumers.” 
And, while the industry found solutions to keep 
white bread fresh for longer, replacing DATEM 
and DMG altogether in wholemeal bread is a 
different challenge. This is why viable label-
friendly alternatives, including lecithin, are in 
demand, says Ungerer.
Lecithin is a nature-derived, fully functional 
alternative to DMG, that increases bread 
volume, keeps bread fresher for longer, and 
enables a great eating experience. But replacing 
DATEM  with lecithin means a significant 
increase in costs, because, while DATEM is a 
quite inexpensive ingredient, lecithin isn’t. 
Cargill’s solution was to team up with enzyme 
supplier DSM to identify the possibilities of 

Jo Libens, global 
category manager, 
Puratos
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combining Cargill’s lecithin products (Leciprime 
and Lecimulthin) with their DSM’s Panamore 
Golden lipase enzymes. The joint project 
produces an affordable alternative to fully 
replacing DATEM in wholemeal bread, while still 
achieving the same volume and characteristics.
Lecithin is not only a solution for wholemeal 
bread, but there are new opportunities 
for lecithin in the replacement of artificial 
emulsifiers. For example, says Ungerer, 
another application that Cargill is working 
on relates to the replacement of DMG with 
lecithin alone in pizza dough. 
Here lecithin enables a smooth production 
process for manufacturers, and improves 
the machinability of the pizza dough. In 
biscuit and cookie dough, it is used to 
improve coherence, plasticity, and processing 
conditions (i.e. improved distribution, and 
possible reduction of dough fat). Lecithin can 
be used together with other emulsifiers as 
an extension of its function. Cargill’s range of 
lecithin solutions is based on sunflower, soy 
or rapeseed, with a reliable source of supply. 
Another solution for keeping freshness 
longer comes from IFF, which recently made 
available the POWERFresh and POWERSoft 
enzymes. The two substances offer anti-
staling solutions that deliver the desired taste, 
texture and shelf-keeping characteristics 
in cakes, sweet rolls and buns while 
maintaining the desired shape and volume. 
They are formulated to keep the softness and 
moistness that consumers crave for in sweet 
baked goods, addressing the needs of a 
category that is driven by indulgence.
“These innovative enzymes have a higher 
sugar tolerance in dough compared to regular 
softening enzymes, making them particularly 
performant in delivering greater taste and 
texture appeal while improving productivity, 
flexibility and sustainability”, says  Lai See 

Lee, regional industry leader, Asia Pacific, 
Food Enzymes. “They can also be applied in a 
broad variety of recipes without affecting the 
overall production process.”

VITAL WHEAT GLUTEN 
With severe droughts affecting wheat crops, 
as well as with restrictions in using nitrogen 
fertilizers, which help build protein in the 
grain, the flour quality has been inconsistent 
in the past years, which led to increased 
demand for solutions such as vital wheat 
gluten, so that functionality and volume are 
maintained.
As a protein derived from wheat flour, 
Cargill’s Gluvital vital wheat gluten provides 
consistency in flour, improved dough 
machinability, extended shelf-life, and 
increased volume for finished bread products. 
It’s highly digestible and it has a good water 
holding capacity. In flours, it offers protein 
adjustment and strengthens the flour. In 
bread, it has proven benefits in both dough 
kneading, dough handling, and in the final 
bread, all in a label-friendly manner.
Other plant-based proteins with potential within 
the bakery sector include Cargill’s pea protein 
isolates offering. These solutions offer water 
binding capabilities to reduce staling during 
shelf-life, high foaming and emulsion capacity 
and stability to allow partial egg replacement, 
mild flavor, as well as structure, improved 
baking stability, and volume in the final product.
Additionally, Cargill’s hydrolyzed wheat protein 

ingredients

With severe droughts affecting 
wheat crops, as well as with 
restrictions in using nitrogen 
fertilizers, which help build protein 
in the grain, the flour quality has 
been inconsistent in the past years, 
which led to increased demand for 
solutions such as vital wheat gluten, 
so that functionality and volume are 
maintained.



worldbakers.com 25

(Prowliz) can be used as a replacement 
of reducing agent in most types of dough 
(laminated, bread, and pizza) as it weakens 
the dough strength, improves extensibility, 
and reduces dough kneading time.
The limitation of vital wheat gluten is that, 
if used in excess, without calculating the 
precise protein load of a dough, can result 
in a tough loaf and, more importantly, can 
affect its machinability and even damage 
equipment. It requires recipe adjustments, 
such as increasing the water percentage to 
“feed” the added gluten.
Alternatives to vital wheat gluten include 
Corbion’s Pristine 3000. The ingredient 
allows bakers to overcome quality hurdles 
such as wheat protein inconsistencies 
and high-speed processing and it reduces 
the need for adding vital wheat gluten, 
which can be expensive at times. 

“Pristine 3000 helps bakers achieve 
the very specific qualities and eating 
experience their customers expect,” says 
Kathy Sargent, director of global market 
strategy at Corbion. “And consumers will 
now be able to feel even better about 
those products knowing they contain fewer 
ingredients they don’t understand.”

PLANT-BASED POTENTIAL
The plant-based trend, led mainly by 
Generation Z’s preoccupation with 
environmental issues, is making many 
consumers seek out bakery that is egg-
free, and dairy-free. But formulating out all 
animal-based ingredients isn’t that easy, 
and comes with its own challenges.
“An egg may appear to be a very simple 
ingredient”, says Jodey Ungerer at 
Cargill, “but in bakery applications it 
performs quite a unique role. Egg yolk 
has emulsifying properties, while egg 
white brings aeration and stabilization 
functionality during the baking process. 
This is why you have very indulgent 
sweet cake formulations with a very 
high egg yolk content, and others (e.g. 
meringue) that are solely made with egg 
white. It all means that to successfully 
replace eggs, you need a combination 
of various ingredients, depending on the 
specific recipe.”
One answer to this challenge lies in 
Cargill’s INFUSE service, which teaches 
bakers how to use the over 300 ingredients 
Cargill produces to create shelf-stable and 
consumer-approved high quality vegan 
sweet bakery products, without having to 
sacrifice on texture or taste.
For example, INFUSE has created an 
ingredient blend of wheat proteins, native 
starch and citrus fiber optimized for use in 
plant-based sponge cakes. Other plant-
based solutions are also available for the 
reformulation of cupcakes, loaf cakes, 
brownies, muffins and many more.

AN ONGOING JOURNEY
While all these adaptations can be 
resource consuming, in the end, they are 
the industry’s answer to today’s demands 
for healthier, label-friendly appeal and 
plant-based composition. The challenge 
is to meet these new tastes and ethical 
decisions consumers make without 
compromising on taste and texture. And 
ongoing efforts in developing improvers 
and enzymes are supporting the baking 
industry’s efforts in this new age. �

As food writer Michael Pollan’s 2008 
advice to “Don’t eat ingredients you 
can’t pronounce” became part of 
the mainstream relationship with 
food, consumers have changed their 
attitudes during food shopping. 
Now they are looking for simple, 
recognizable ingredients. 



W
afers can be defined as dry, 
crispy thin sweet biscuits sold 
in different shapes, sizes and 
formats. They are one of the 
oldest types of biscuits, since 

their heritage can be traced back to medieval 
times. Their main applications within the food 
industry are twofold – either as a carrier for ice 
cream, or as part of a sweet biscuit (typically 
sandwiched in multiple layers and filled with 
cream and sometimes covered in chocolate) 
eaten as a snack. 
When they first appeared, wafers were 
usually made with a sweetened batter that 
was cooked over a fire. As technology levels 
improved, the range of wafers available 
broadened to encompass molded or rolled 
versions. Hollow rolled wafers have grown in 
popularity within the last couple of decades 
throughout much of the world – these are 
made from batter containing a high sugar 
content, typically between 40% and 70%. A 
more recent area of growth has been Spanish 
cones, i.e. folded sugar cones which features 
a folded top rim, which offer a an attractive 
shape and a more premium bite. The baking 
process incorporates wafer sheets, which are 
prepared between pairs of hinged, heated 
metal plates – these are used to create an 
intricate, waffle-style surface pattern. 
According to the German-based enzyme 
designer SternEnzym (which forms part of 
the Stern-Wywiol Group), global demand for 

individualized applications continues to rise – 
the company’s enzyme-related technologies are 
used to create a more homogenous batter and 
a crispier texture, as well as reducing the risk of 
breakage and lowering energy costs. During the 
manufacturing process, enzymes can be applied 
to reduce the viscosity of the wafer’s batter 
(and therefore lower the amount of water used 
during the baking process), which in turn will 
shorten kneading and baking times. With lower 
water content, the less energy is required for 
vaporization purposes – this method has been 
shown to reduce energy costs by up to 15%.

MARKET TRENDS
The global market for sweet and wafer biscuits 
is both large and mature, with consumption 
heaviest in the world’s more developed regions. 
Global sales are currently worth more than 
USD85 billion, a figure expected to grow by an 
annual average of 5% over the next few years, 
reaching USD115bn by the second half of the 
present decade. Much of this growth is expected 
to be led by increased urbanization in potentially 
large markets such as China and India and the 
corresponding demand for packaged snack 
foods, as well as higher income levels and the 
greater prevalence of snacking amongst younger 
consumers in place of formal mealtimes. 
In recent years, demand for sweet biscuits such 
as wafers is believed to have benefited from 
the lockdown measures introduced throughout 
the world to curb the spread of Covid-19. 
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Seeking 
New Horizons

Future growth in demand for wafer biscuits is likely to be 
highest in the world’s less developed regions. Although the 
market for wafer biscuits has a long history, innovations 
in production technology continue to emerge, enabling 
manufacturers to supply higher quality and more novel products.

By Jonathan Thomas

snacks
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The number of in-home snacking occasions 
increased as people were less able to work 
or socialize outside the house, with many 
consumers turning towards sweet biscuits 
to relieve boredom or for an acceptable treat 
during stressful times. The fact that sweet 
biscuits continue to represent a popular 
accompaniment to hot drinks such as tea and 
coffee has also contributed towards much of 
the market growth experienced since 2020. 
Wafers (especially chocolate-covered wafer 
biscuits such as the Kit Kat brand) continue 
to account for a significant percentage of the 
global market for sweet biscuits. However, 
competition remains strong from other 
forms of sweet biscuits, such as cookies and 
sandwich-style products. Wafer-style biscuits 
have been shown to be most popular with 
children and the younger age groups, as can 
be illustrated by their position as a favorite tea-
time treat in markets such as the UK.
Consumers are also turning in greater 
numbers towards healthier forms of 
sweet biscuits, which usually carry some 
health claim such as being low in sugar or 
saturated fat or incorporating ingredients 
like protein. In parts of the world, demand 
for sweet biscuits was adversely affected by 
consumer health concerns during the years 
leading up to the pandemic. It is largely for 
these reasons that manufacturers of wafers 
and wafer biscuits have been experimenting 
with healthier versions to address consumer 
dietary concerns. Attempts have been made 
at nutritional reformulation (e.g. lowering 
of sugar levels of calories), as well as 
developing products suitable for specific 
diets such as gluten-free.
By region, Europe accounts for over 30% of 
the global market for wafer biscuits. The region 
is home to many of the market’s oldest and 
most well-established suppliers, while wafers 
enjoy a strong heritage in countries such as 
France and Italy. The US represents another 
large regional market for wafer biscuits, even 
though growth has been limited in recent years 
by competition from other snack foods and 
consumer health concerns. Much of the future 
growth is anticipated to come from the Asia-
Pacific region, in countries such as China and 
India. It is perhaps significant to note that some 
multinational suppliers have been targeting 
parts of Asia as growth has slowed in Western 
Europe and North America. 
Across much of the world, wafers are widely 
used as an accompaniment to ice cream and 
other similar desserts, both at the retail level 
and within the foodservice sector. Wafers eaten 
with ice cream typically appear in a variety of 

different formats and shapes, ranging from 
traditional cones to fans, oysters and baskets. 
The ice cream market was adversely 
affected by the pandemic, which resulted in 
the shutdown of much of the global travel 
and tourism industry and the subsequent 
closure of many outlets where ice cream 
was traditionally consumed. Ice cream 
consumption remains heavily dependent 
upon seasonal factors – for example, demand 
usually rises during warmer summers – 
while consumer health concerns have also 
impacted upon the market. The world’s 
leading consumers of ice cream in per capita 
terms are ranked in the table below. 

As can be seen, consumption of ice cream on 
a per capita basis tends to be highest in the 
world’s more developed countries. At over 28 
liters, this is highest in New Zealand (where a 
strong dairy industry exists), ahead of the US 
and neighboring Australia. Within the European 
region, per capita consumption of ice cream 
is highest, perhaps surprisingly, in northern 
countries such as Finland and Sweden. This is 
chiefly because consumption of ice cream has 
traditionally taken place throughout the year 
in many Scandinavian nations, with less of a 
seasonal bias towards the warmer summer 
months evident within the market.

NPD/BRAND ACTIVITY
The global market for wafer biscuits is 
dominated by a handful of multinational 
operators. The largest is Nestlé, whose 
portfolio includes chocolate-covered wafer 
biscuit brands such as Kit Kat, Blue Riband 
and Coffee Crisp. The most significant is Kit 
Kat, which can now be found in more than 80 
countries worldwide and accounts for around 

snacks

World’s Leading Consumers of Ice Cream 
(liters per capita), 2020/2021

liters

New Zealand 28.4

US 20.8

Australia 18.0

Finland 14.2

Sweden 12.0

Canada 10.6

Denmark 9.8

Ireland 8.4

Italy 8.0

UK 7.0
Source: World Atlas/Trade estimates
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40% of sales within Nestlé’s chocolate 
confectionery division. The brand continues 
to make headway in less developed regions 
such as Africa and parts of south-east Asia 
where it has less of a presence – Nestlé 
has recently announced plans to extend its 
geographical footprint in countries such as 
China, Indonesia, Vietnam and Pakistan.
Throughout the world, much of the recent 
innovation which has taken place involving 
the Kit Kat brand has focused upon the 
development of new flavors. This is especially 
true in the Japanese market, where many 
Kit Kat flavors are exclusive to certain cities, 
regions and seasonal occasions. Amongst the 
many Kit Kat flavors which have emerged in 
Japan are Peach, Melon, Pistachio, Banana 
Caramel, Matcha Green Tea and Shinsu Apple.
Elsewhere, the Kit Kat Chunky range was 
extended in the UK during the spring of 2022 
with a new Lotus Biscoff variety, based on 
the Lotus Biscoff biscuits, which have been 
manufactured in Belgium since the 1930s. 
The new Kit Kat bars (which had already been 
available in the Australian market) featured 
a spreading of Lotus Biscoff biscuits, which 
possess a unique flavor. Also during the first 
half of 2022, Hershey extended the Kit Kat 
range in the US with a new Blueberry Muffin 
limited edition flavor. For these bars, a crème 
with a blueberry muffin flavor replaces the 
standard chocolate coating. 
Nestlé wafer biscuit brands with a less 
extensive geographical footprint include 
Coffee Crisp and Blue Riband. Coffee Crisp, 
whose presence is largely confined to 
the Canadian market, consists of crispy 
wafers and a coffee crème filling, coated in 
chocolate. A recent extension to the range 
was Thins, which is marketed as a lighter 
form of snack. In the UK, Nestlé’s range 
includes Blue Riband, a crisp chocolate-
coated wafer biscuit that first appeared in the 
1930s. It represents one of the lighter biscuits 
in the company’s range, containing less than 
100 calories, and has recently been extended 
with new flavors such as Dark Chocolate and 
Dark Chocolate with Orange. 
Many of Nestlé’s leading rivals within the 
global chocolate confectionery market also 
include wafer biscuits within their respective 
portfolios. Mondelez International, for example, 
supplies Time Out Wafer (chocolate-covered 
wafer biscuits) under the Cadbury brand in the 
UK market. These are promoted as a ‘tea time 
treat’ and are available as Time Out in Australia. 
Meanwhile, Ferrero has extended its Nutella 
brand to include B-Ready Chocolate Wafers, 
consisting of its iconic Nutella hazelnut cocoa 

spread within a crunchy wafer shell. Each bar 
is less than 120 calories, while the company’s 
range also includes Kinder Cards, thin wafer 
biscuits with a milky and cocoa filling and 
containing less than 66 calories. Elsewhere, 
Mars supplies Crispy Roll chocolate-covered 
wafer biscuits with a lightly whipped filling 
under the Milky Way brand in the UK. 
Űlker, leader of the Turkish biscuits market, 
supplies a range of wafer biscuits. One of 
the most notable brands is 9 Kat Tat, which 
helped to pioneer the market in Turkey 
and is available in flavors such as Banana 
Cream and Hazelnut Cream, as well as in a 
sugar-free variety. The 9 Kat Tat range also 
includes roll wafers under the Rulokat brand. 
Other notable lines within Űlker’s portfolio 
include Dido chocolate-coated wafer biscuits 
(which are available in varieties such as milk 
and dark with a range of cream fillings), 
Alpella chocolate wafer biscuits and Gofret, 
flaky wafer biscuits available in Vanilla and 
Hazelnut flavors. Fillings for the company’s 
wafer biscuits tend to be based around fruits 
(e.g. cherries, oranges and bananas), nuts 
(especially hazelnuts) or caramel. 
Wafer biscuits are a specialty for Loacker 
Group, which is headquartered in Italy’s 
South Tyrol region. The company supplies a 
range of wafers, examples of which include 
classic, sandwich, classic minis and specialty. 
Its Classic range is available in flavors such 
as Alpine Milk, Vanilla, Double Chocolate, 
Lemon, Cheese and, most recently, Peanut 
Butter. Towards the end of 2021, the Loacker 
brand was relaunched with improved recipes 
and packaging, while the company aims 
to use only 100% certified cocoa by 2025. 
Another Italian-based supplier of wafer 
biscuits is Lago Group, which exports to more 
than 80 countries and operates a subsidiary 
company in the US. Its wafers are sold in 
formats such as Party, Party Duo, Roll Break, 
Mini Rolls and sugar-free. 
The global market also encompasses 
manufacturers of wafers for use with ice 
cream. One such example is Antonelli Bros, 
which claims to be the UK’s sole supplier 
of waffle cones. These come in a variety of 
formats (examples of which include organic 
and gluten-free) and, according to the 
company, are suitable for personalization. Also 
present in the market is Silver Spoon, which 
forms part of Associated British Foods (ABF) 
and includes the Askey’s brand. In March 
2020, the Askey’s production site in Aylesbury 
which supplied ice cream wafer cones was 
closed, with manufacturing transferred to an 
alternative facility in Essex. �
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Room to Grow for 
Packaged Bread
After more than two pandemic years, packaged bread is still on 
the rise, while fresh bread seems to have lost its momentum. 

By Jo Ilie

markets

U
p until 2019, the quasi-
global preoccupation was to 
reduce single-use packaging, 
especially in plastics. Many 
countries were adopting 

reforms to reduce the amount of plastic 
waste generated by the food industry, 
which, by trade, must rely heavily 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. More than 
two years into the pandemic, we know 
that the actual risk of food-borne 
transmission of COVID-19 is extremely 
low. How does consumer behavior reflect 
that and how does it affect the market?

THE COVID-19 IMPACT
A 2021 study by research company Gira 
on the impact of the pandemic on the 
European bakery market showed that, 
while there was a 8% drop in overall 
bakery consumption in 2020, packaged 
products experienced over 5% growth 
compared to 2019. This happened for 
two reasons, the report says: protective 
packaging has given consumers 
reassurance but, also, in many countries, 
packaged bakery products have also 
been favored by supermarkets, “as 
fresh bakery counter staff have often 
been assigned to other departments and 
many in-store laboratories have closed, 
at least temporarily.” The clear winner 
in the packaged ambient products 
category was packaged bread, which 

has seen double digit growth during the 
first lockdown. 
Before 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. 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. 
In the United States, fresh bread also 
saw a record performance: per IRI, 
Chicago, the fresh bread and rolls 
category grew 6.1% to USD15bn in 
sales for the first year of the pandemic. 
However, that didn’t last. A Rabobank 
report from 2022 estimates global 
growth of the fresh bread market in 
2020 at 7.5%, which was promptly lost 
the following year. Consumers rather 
turned to more complex bakery products, 
such as bagels, muffins, doughnuts, 
frozen pizza and savory snacks because 
they “replicate the restaurant experience 
at home and provide comfort.”

DRIVERS FOR PACKAGED AND 
FRESH BREAD
There is a series of consumer 
preferences that influences bread in 
general, may it be packaged or bulk. 

� Health-forward Consumers 
Consumers are focusing on health and 
wellness factors increasingly across all 
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food and beverage categories, including 
packaged bread. They require “simple, 
real ingredients” they can recognize, as 
this helps them feel safe in relationship 
with their food and, especially for 
parents, with the food they feed their 
children. Recent research conducted 
by Japanese scientists Tsutom Miyata 
and Hiroki Wakamatsu showed that 
packaging and labeling strategies can 
help consumers make informed decisions 
and reassure them of product’s safety. 
That is, making sure they have access to 
a comprehensible ingredients list, safe 
storage information and clear expiration 
date. This is a trend that heavily favors 
packaged bread, which can both explain 
and signal the healthy values the 
consumer wants.
Besides the “simple, real ingredients”, 
consumers are drawn to labels that 
include details about plant proteins 
and whole grains. The demand for 
nutrient-rich packaged bread with whole 
ingredients is anticipated to increase, 
enabling the market to account for 4/5th 
sales of the global whole bread market, 
says the FMI report.
Ingredient-wise, more consumers are 
looking for low-carb, high-protein, gluten-
free foods and are willing to compromise 
with shorter shelf life of the product if the 
nutritional values are satisfying their need 
for healthy foods.
Also driven by health concerns, but also 
by youth lifestyle changes in the past 20 
years, there is an increasing consumption 
of smaller loaves and half loaves As more 
people live alone or have fewer children 
than previous generations, households 
simply consume less bread and favor 
smaller packages and single-serving 
packaged bread. The decrease in volume 
of bread is expected to be compensated by 
the increase in the number of packages.

� Artisanal-inspired Bread
The artisan-inspired trend in the industry 
has been a baking boom over the past few 
years, affecting packaged bread production 
positively. Consumers want the packaged 
bread they buy in supermarkets to have 
multigrain content, like it does in bakeries, 
to look like hand-crafted artisan bread 
and taste similarly to sourdough bread. 
The preference also informed packaging 
development: more bakery-style paper bags 
and boxes, less plastic.

� Environmentally-conscious 
Consumers

Even in the financially volatile realities of 
today, with record inflation across the world 
and supply chain problems, studies show 
a notably increased willingness to pay for 
biodegradable packaging alternatives in 
2020 compared to 2019. While they want 
the safety packaging brings, they also don’t 
want to add to the waste it produces.

WHAT THE FUTURE HOLDS
Future Market Insights estimates the 
packaged bread market to grow at a CAGR 
of 4.6%, to reach a value of USD66.5bn 
by 2032. Growth is expected to be driven 
by the health and environmental concerns 
of the consumer, as well as by the newly 
acquired online shopping habits, provided 
the industry develops delivery-friendly 
packaging - currently, only one in three 
online carts contains a baked item, 
because consumers are weary of the 
delivery conditions. 
All the trends that drive the packaged 
bread market growth work in the opposite 
direction for bulk bread. Even in post-
pandemic times, the preoccupation for 
food safety remains high, in the light of 
new viral threats.
In the line that debuted even before the 
pandemic, bread moves towards less 
plastic packaging, but more packaging. �

 FMI report

The demand for 
nutrient-rich 
packaged bread with 
whole ingredients 
is anticipated to 
increase, enabling the 
market to account 
for 4/5th sales of the 
global whole bread 
market.
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In light of the newfound interest 
for the sourdough taste, companies 
developed stable sourdough for 
commercial baking, meeting the craft 
bakers’ need for reliable yields and the 
consumer desire for clean labels.

T
he consumers’ love affair with 
sourdough started a little while 
before the pandemic. Between 
2016 and 2019, Google searches 
for “sourdough” went up 400 

times. The popularity, it is estimated, was 
driven by the gluten-free diet more people 
embraced during those years, because wild 
yeast bakery can be consumed by gluten-
intolerant people. 
When the pandemic lockdown debuted 
and everyone started to panic-bake and 
decry the lack of commercial yeast in 
supermarkets, sourdough found its way 
into the homes of amateur (and bored) 
bakers, leading to a newfound appreciation 
of the complex taste of the wild yeast. 
When restrictions were lifted, many of 
the lockdown-acquired habits died down, 
including the compulsive bread baking. 
However, the taste for sourdough hasn’t. 
So they started to buy more sourdough 
products from bakeries and supermarkets.
According to a recent market research by 
Mordor Intelligence, the sourdough market 
is estimated to grow at a CAGR of 6.6% 
until 2027. The fastest growing market is 
Asia Pacific, while the largest market is 
Europe. Most popular sourdough products 
are bread loaves and pizza crusts, but it 
can be used in other bakery and pastry 
products as well - that is, in any leavened 
dough: croissants, donuts, crackers, etc.
One of the firsts to see the value of 
sourdough leaveners for commercial baking 
was Puratos, a Belgian-founded company 
that offers solutions for bakers worldwide. 
In 2013, they started a Sourdough Library 

in Saint-Vith, Belgium. Since then, they 
collected hundreds of sourdough mothers 
from all-over the world, acting as a 
conservation center that guards the heritage 
of previous generations of bakers. 
The Library became the basis for 
a collection of commercially-viable 
sourdough starters launched in the past 
years. O-tentic, the first collection they put 
on the market, replicates the aroma of the 
world-famous Italian Altamura sourdough 
bread while guaranteeing perfect results 
at every bake, giving the ability to create 
traditional breads in a limited timeframe. 
And last but not least, giving the bakers 
a great occasion of storytelling about the 
Italian tradition. 

Taming of the 
Wild Yeast

By Jo Ilie

 craft baking
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Sapore (taste in Italian) is a ready-to-use 
sourdough starter that gives bread good 
crumb and texture with consistent quality, 
while Softgrain is infused with sprouts, 
whole grains and seeds and is aimed at 
helping bakers create loaves with a grainy 
texture. All collections come with varied add-
ons, to help with different bakery products.
While the Puratos sourdoughs are liquid, 
Italian producer Promix offers bakers an 
active dried sourdough collection, which 
has the advantage of a longer shelf life. 

The version called Activ is derived from the 
natural fermentation of soft wheat and rye 
and it preserves the fermentative activity 
and the flavor of authentic natural yeast. The 
dried wild yeast can substitute fresh yeast, 
bread improvers, and sourdough. Actiplus 
is made from soft wheat only and is for 
small loaves, such as ciabatta, giving them 
an airy soft texture. Actiplus also acts as a 
substitute for biga, the pre-ferment used 
traditionally in ciabatta making. 
The third type, Madre Fresh, has added 
enzymes that help rustic breads stay fresh 
longer while Madre Plus, the fourth type of 
dried sourdough, is designed especially for 
standardization of the production processes. 
Madre Plus can substitute biga, sourdough, 
and improvers and is also suitable for 
temperature-stressed doughs.
Dawn Foods took things further than bread 
and developed sourdough mixes for donuts, 
one of the up-and-coming bakery products 
of recent years. Sourdough Donut Mix allows 

bakers to produce donuts with “some more 
bite.” The final product is a bit more sturdy, 
and its flavor is different: less overly sweet, 
with a satisfying mouthfeel.
Technology for bakeries is also adapting 
to accommodate sourdough baking, which 
has extended proofing times compared to 
baker’s yeast leavened loaves. UK-based 
Zeppelin Systems, an engineering solution 
provider, developed two production modules 
that allow bakers to completely standardize 
sourdough bread production. Both are 
based on the use of the starter sponge, a 
lower viscosity dough cultured from scratch 
for each bake using selected bacteria, 
for several days often at a relatively high 
temperature to generate high acidity. 
The first module, Zeppelin Batch Sourdough 
Production, allows for both single- and multi-
stage preparation, according to the type of 
final flavor desired in the process. Flour is 
pneumatically conveyed into a holding hopper 
and is then metered, while the mixing water is 
added. The sponge starter is added as a third 
raw material. Afterwards, the module carries 
out homogeneous mixing of the raw materials 
in the fermenter and the hydration of the flour. 
After a fermentation time of 12 to 18 hours, 
the finished sourdough can be cooled down 
to 15°C, making it available for a period of 
several hours at a constant quality. 
The second module, Zeppelin Continuous 
Sourdough Production, automatizes the 
process and allows for around-the-clock 
production. In a vertical mixer, flour, water 
and starter are homogeneously mixed free 

from lumps. Afterwards, the dough is pumped 
in the fermentation pipe, which can also be 
installed outdoors, on the roof or on the wall of 
a building. When the process is finished, the 
contents of the fermenter are cooled down to 
10°C. Thus the sourdough can be stored over a 
period of several days and conserved as starter 
for a new production. 
Answering to the consumer’s increased 
preoccupation with both clean labels and 
more satisfying taste, the baking industry 
shows that it is not afraid of innovation while 
staying efficient and a reliable supplier of 
essential nutrition. �
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Most popular sourdough products 
are bread loaves and pizza crusts, 
but it can be used in other bakery 
and pastry products as well - 
that is, in any leavened dough: 
croissants, donuts, crackers, etc.

Technology for bakeries is also 
adapting to accommodate 
sourdough baking, which has 
extended proofing times compared 
to baker’s yeast leavened loaves.
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Market trends
Bakery Ingredients Market

 SNACKS
Pastry & Croissants

Craft baking
Equipment Flexibility

Trade shows
Fi Europe & Hi Europe

5 september/october  
Ad closing: Sept 26/Publishing: Oct 10

Technology
Trays, Pans & Coatings / Oven Innovations

Process
Cooling & freezing, vacuum cooling / Proofing

Special Feature 
Sustainable Sourcing of Ingredients

Expert View
New Oven Technologies

Food safety
Hygienic Equipment Design

Ingredients & Nutrition
Flours / Fortifying Ingredients

Packaging
Checkweighers

Market trends
Pastries in Europe

 SNACKS
Savory Snacks

Craft baking
Mixers

Trade shows
Anuga FoodTec, Bakery China , SnackEx 

2 march/april
Ad closing: Mar 21/Publishing: Apr 01

Technology
Turnkey Lines / Cooling & Freezing Technology

Process
Dough dividing and forming / Inspection & monitoring

Special Feature 
New Product Development

Expert View
Innovation in Sustainable Materials

Food safety
Contamination risks & solutions

Ingredients & Nutrition
Proteins & fibers / Yeast & sourdough

Packaging
Sustainable Materials

Market trends
Clean Label Baked Goods

 SNACKS
Buns & rolls

Craft baking
Deck and rack ovens

Trade shows
IBIE Baking Expo

4 july/august – IBIE special supplement
Ad closing: Aug 01/Publishing: Aug 15

Technology
Dough Dividers & Rounders / Extruders

Process
Baking Sanitation

Special Feature 
Scaling Operation

Expert View
Extruded Snacks

Food safety
IoT in food safety management

Ingredients & Nutrition
Oils & Fats / Fillings

Packaging
Robotics & Automation

Market trends
Pizza & Frozen Dough

 SNACKS
Parbaked Bread

Craft baking
Freezers

Trade shows
2023 Events Preview

6 november/december 
Ad closing: Nov 21/Publishing: Dec 05
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