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Like our page and join our online community: 
www.facebook.com/worldbakers  
 
Follow us on Twitter: http://twitter.com/worldbakers 
We will update regularly on our activities, upcoming  
features and show attendance. 
 
Join our group on LinkedIn search for:  
World Bakers News
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Trade shows are essential for bringing people together, and 
a show of IBIE’s magnitude is vital for everyone involved. In 
this challenging environment, where everyone is looking for 
solutions, having the retail and wholesale categories together in 
one place, will prove vital for the baking business industry. It’s 
also where the next generation of baking technology is launched, 
new innovations are unveiled and new trends begin. Additionally, 
the IBIEducate program offers over 100+ learning opportunities 
from hands-on training, technical sessions, classes on the 
business aspects of baking and more.
“Trade shows have long been a place where people come looking 
for solutions. With so few expos taking place in-person over the 
past couple of years, I think most attendees will arrive at IBIE 2022 
with a focused list of challenges to solve,” says Kerwin Brown, 
president and CEO of BEMA (Bakery Equipment Manufacturers 
and Allieds). Labor shortages and supply chain issues are driving 
the industry toward more automation, earlier planning and better 
communication, all things easier to solve in-person at IBIE.
In this Special Issue we have asked some of the most important 
equipment and ingredients manufacturers to weigh in on the 
challenges and trends that are bringing change to the industry, 
and also to describe their solutions offering. You can also read a 
brief overview of the trade show as well as an educational and 
relevant interview with ABA’s president and CEO, Robb MacKie, 
looking back as he prepares to step down from his position, but 
also looking forward to where the baking industry is heading.
It is undeniable that everyone is excited to get back together 
to in-person networking after the pandemic’s restrictions and 
market specialists anticipate decision makers will be much more 
open to anything new or different when it comes to equipment, 
supplies and services. Having everything under one roof will 
provide a one-of-a-kind opportunity to examine a ‘big-picture’ 
view of the whole industry and promote a setting where the best 
business decisions can be made. 

We wish you a successful show and hope to meet you on the 
exhibition grounds! �
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AAK AB announced its investment 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. 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.
“There are today, besides palm oil, very few plant-based oils with which we 
can create the functionality of solid, high-melting fats, which are used in, for 
example, plant-based meat, bakery and confectionary applications”, says 
Karsten Nielsen, Chief Technology Officer at AAK. “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.”

Groupe Le Duff and its subsidiary Bridor 
announced the acquisition of Lecoq 
Cuisine Corporation, a leader in North 
America in the production of specialty 
Viennese and French-style pastries. This 
new investment in the United States 
aims to support the global growth 
of Bridor and strengthens its current 
production capacities in Canada and the 
U.S. The Group has previously invested 
more than EUR200m in North American 
production sites.  

Founded in 1991 in New York by the 
acclaimed pastry chef Eric Lecoq, Lecoq 
Cuisine manufactures and markets more 
than 150 varieties of premium products, 
in particular viennoiseries. Present 
mainly in the U.S., Lecoq Cuisine also 
exports to Canada and the Caribbean. 
The products are manufactured at the 
company’s production site in Bridgeport, 
Connecticut. The company employs 250 
collaborators and its revenue stands at 
USD60m (2022).

Le Duff Group Acquires 
Lecoq Cuisine Corporation

AAK Invests In Food Tech 
Company That Makes Oil 
Without The Use Of Land

news

Ferrero Opens New 
Innovation Center In Chicago
Ferrero North America, part of the global confectionery 
company Ferrero Group, announced plans to open an 
Innovation Center in Chicago’s Marshall Field and Company 
Building. New confectionery and sweet packaged foods 
products will be developed in the new 45,000 square foot 
Innovation Center, which will also bring together Ferrero 
teams from across the U.S.
“Our goal for this space is to reflect Ferrero’s unique heritage 
and provide an opportunity to create greater synergies among 
our teams. This new space will foster the collaboration, 
creativity and culture that Ferrero is known for around the 
world,” said Todd Siwak, President, and Chief Business Officer 
of Ferrero North America.
The announcement is the latest in a series of milestones in 
Ferrero’s growth in North America. The company is building a 
chocolate processing facility and a new plant to make Kinder 
Bueno products in Bloomington, Illinois and is expanding 
capacity in its Brantford, Ontario plant. 

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.
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Three leading global companies, 
Givaudan, Bühler, and Cargill, have 
formed a consortium in collaboration 
with the Food Tech Hub LATAM and 
Ital, Food Technology Institute, to build 
a food innovation center in the city of 
Campinas, Brazil. 
The “Tropical Food Innovation Lab” 
will be the go-to place in Latin 
America to connect and develop 
sustainable, future food and beverage 

products. Startups, companies, 
investors, universities and research 
institutions will have direct access 
to high-end technologies for rapid 
prototyping and plugging into the 
global food tech ecosystem that will 
foster fast paced innovation in the 
food and beverage sector.
“The Tropical Food Innovation Lab 
brings a diverse and complementary 
group of strategic partners working 
together investigating market 
shifts, cross-fertilizing ideas and 
nourishing concepts to deliver superior 
sustainable solutions to Food & 
Beverage customers,” said Eduard 
Fontcuberta, Regional Innovation Head 
at Givaudan.
The Tropical Food Innovation Lab is 
planned to open in Q1 2023.

Givaudan, Bühler, Cargill, ITAL 
And The FoodTech Hub Latam 
To Open New Tropical Food 
Innovation Lab

La Lorraine Romania, part of the Belgian La Lorraine 
Bakery Group, will invest EUR20m to expand local 
production and it aims to grow its sales to EUR50m, 
General Manager Razvan Bosomoiu told Romanian retail 
magazine Progresiv.
La Lorraine’s sales rose to almost EUR30m in the first 
six months of 2022, mostly driven by new product 
launches, the expansion of international retail chains, and 
new customers. Its plans are to develop the Romanian, 
Bulgarian and Serbian markets and to expand the 
production facility in Transylvania (Romania) to increase 
output. The investment is estimated at EUR70m, 20 of 
which to be allocated in 2022.
The company estimates an annual turnover of over 
EUR50m, rising from last year’s of EUR34m. Over 90% of 
sales is driven by the international retail chains. 

La Lorraine To Invest 
EUR20m In Romanian 
Production Facilities

Bühler is investing a double-digit million Swiss Franc 
amount in a new Grain Innovation Center (GIC) at its site 
in Uzwil. The GIC will replace the old technology center, 
which was built in the 1950s.
At the new GIC, Bühler and its customers and partners 
will develop, test, and scale sustainable and efficient 
solutions for grain and feed processing to improve food 
and feed solutions. The focus will be on yield, quality, 
energy efficiency, and the flexibility of the plants together 
with nutritious and great tasting recipes based on a broad 
variety of grains and pulses.
Embedded in Bühler’s Application & Training Center 
ecosystem at Uzwil, which includes bakery, pasta, 
proteins, and chocolate, the GIC will enable the 
development of innovative solutions along complete value 
chains, from raw materials to finished products. 
The new application building offers, among other things, 
a fully integrated cleaning and milling process for all 
grain types. The GIC is scheduled to start operations by 
the end of 2024.

Bühler To Build Modern 
Mill In Switzerland

McCain Foods Limited has acquired 
the predictive crop intelligence 
portfolio from Resson, an analytics 
technology firm enhancing farming 
efficiency. Resson’s vision-intelligence-
based technologies leverage field data 
imagery to enable farmers to make 
better-informed decisions, leading to 
improved productivity from every acre 
of a farm.
“The technology provides productivity 
enhancement to farmers and food 
processors by leveraging actionable 
insights from their field data to make 

predictive decisions that improve 
long-term yields and profitability,” said 
Jillian Moffatt, Chief Technology Officer, 
McCain Foods Limited.
As an early investor in digital 
agriculture technologies, McCain has 
been working and collaborating with 
Resson for the past nine years to 
develop algorithms that forecast farm 
yields based on the assessment of 
potato fields and crop development 
through remote sensing technologies. 
This acquisition will create scale for 
these technologies.

McCain Foods Acquires 
Predictive Crop Intelligence 
Technologies From Resson
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Symphony Environmental 
Technologies, a UK producer of 
“smarter plastic and rubber”, signed 
a supply agreement with Mexican 
bread manufacturer Grupo Bimbo for 
its d2p antimicrobial technology.
The Hertfordshire-based plastics and 
rubber technology developer said 
the agreement represent a “major 

commercial advance” for its d2p 
antimicrobial technology used in 
the plastic film of bread packaging. 
Symphony will supply its d2p 
antimicrobial masterbatch to Grupo 
Bimbo’s nominated bread packaging 
manufacturer across the American 
continent for three years.
“I am grateful to our board and 
shareholders for their support for 
this very challenging research & 
development project. Its successful 
conclusion and commercial 
adoption, makes a big difference 
to the company, and lays the 
foundation for our FDA approved, 
d2p antimicrobial bread packaging 
for the whole world – not just in 
the Americas,” said Chief Executive 
Michael Laurier.

Symphony Environmental 
To Supply More Sustainable 
Bread Packaging To Bimbo

Syntegon is launching 
the Distribution 
Continuous Slide (DCS), 
a new highly flexible 
discharge station 
for round cookies, 
crackers and biscuits. 
The modular discharge 
system consists of 
one or more stations arranged one behind the other. These 
are equipped with belt slides for particularly gentle handling, 
minimizing mechanical stress and thus reducing product 
breakage and loss. Providing optimum pack style flexibility, the 
Syntegon DCS distributes cookies onto belt legs for packing 
them flat or on-edge into pile, slug or tray packs. The system’s 
guard-free design provides operators with unrestricted 
process visibility, safe accessibility and easy cleaning.
Cookies, biscuits and crackers are taken from the cooling 
conveyor and are continuously distributed to the leg belts. 
They are neither pushed nor dropped but slide over the belts 
and are thereby protected from any mechanical stress. This 
reduces product loss significantly and leads to efficiency gains, 
especially when handling particularly sensitive products.

New Syntegon 
Discharge Station 
DCS For Cookies And 
Crackers

Unifiller Systems Inc. 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, 
making it the perfect addition for Unifiller customers 
who wish to expand the Deco-Mate’s applications or 
for an intuitive interface to simplify operator use. 
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. The Deco-
Mate with Electro-Mate automates the process of applying 
borders to cakes by eliminating the need to repeatedly 
squeeze a pastry bag.”  

New Automated Cake Shell 
Decorating System From 
Unifiller

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. 
A retrofit for existing 
customers is also possible 
after consultation. The 
prerequisite is that the 
machines have a PLC 
control system.

DIOSNA Offers IoT Solution 
For Production 

news



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.
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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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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!



2022 EDITION

IS HERE!
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T
he triennial event provides a forum for manufacturers 
and suppliers to showcase their solutions to thousands 
of baking professionals from around the world, debut 
their innovations and form meaningful connections 

across all segments of the grain-based foods industry. The 
2022 event will be the first time this global audience has come 
together since the onset of the COVID-19 pandemic.
“Our industry has faced many new challenges since the last 
Baking Expo™, including supply chain issues and ingredient 
shortages related to the coronavirus crisis. We’re hearing from 
attendees, suppliers and manufacturers who are ready to 
reconnect, to share how they’ve navigated common issues and to 
get back to doing businesses in person. There is a real need for 
collaboration and problem solving that can only be accomplished 
face to face. We’re excited to provide an opportunity for our 
community to engage in that discovery and relationship building 
after such a transformative time,” said Dennis Gunnell, IBIE Chair. 
“IBIE 2022 will be the first large-scale baking event held in person 
since 2019—and it will be an invaluable, unique experience that 
covers the current products and trends of our industry, as well as 
a chance to reunite and celebrate our successes.”

A STRONG PARTNERSHIP: IBA & IBIE
Right before the pandemic hit, IBIE, North America’s largest 
baking industry event, announced an exclusive global marketing 
partnership with iba, the world’s leading trade fair for bakery, 
confectionery and snacks. This partnership enabled iba and IBIE 
to extend their respective leadership positions to promote industry 
advancement and support growth opportunities for the worldwide 
baking and grain-based food industry. They combined resources 
to increase brand awareness, enhance market penetration across 
emerging markets of mutual interest, and work to enhance 
educational experiences and offerings at both events.
iba subsequently announced that the 2021 in-person trade show 
would be postponed to October 2023 in Munich, Germany. As a 
co-owner of IBIE, American Baker’s Association (ABA) appreciated 
iba's decision to postpone the show to 2023 to not conflict with 

IBIE 2022 in Las Vegas. "In another sign of these changing times, 
our partners at iba made the difficult decision to postpone their 
show this October until the fall of 2023. This past decade, we 
have grown our partnership and friendship," said Robb MacKie 
ABA's President and CEO. "We are grateful for the respect and 
trust they showed us by not scheduling in conflict with IBIE 
2022. We will do everything in our power to make iba 2023 a big 
success. That is what partners do."

NEW AND RETURNING ATTRACTIONS
In addition to the formal IBIEducate program, which we will 
discuss separately, 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. There will also be the 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.  
For 2022, the organizers launched two new pavilions on the 
show floor to address important industry trends. The Sanitation 
pavilion will provide a one-stop-shop for show-goers looking for 
solutions to step up their standards in this increasingly critical 
topic. The Cannabis Central pavilion will also host exhibitors 
with expertise in this booming niche of baked goods and a 
stage filled with dedicated education offerings.
For the first time, the Tiptree World Bread Awards USA will take 
place at IBIE this year. This very exciting contest celebrates 
the loaf itself and is affectionately referred to as the Oscars of 
baking. Judging takes place live on the show floor, followed by 
an awards ceremony on-site. 
As always, the exhibit floor is a place to discover the innovation 
to solve the current industry challenges. And if visitors are 
looking for something especially cutting-edge, they are sure to 
find it by stopping at the Innovation Showcase for things never-
before seen at IBIE. 

Navigating Challenges 
Together
The IBIE expo offers the complete range of equipment, supply and ingredient 
solutions and showcases the newest baking technology, with over 1 million 
square feet of display space. Additionally, IBIEducate, the most extensive 
baking event education program in the world, boasts more than 100 learning 
opportunities for bakers. 
By Tudor Vintiloiu
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V
isitors can choose from 100+ sessions that 
address the hottest topics across the entire 
professional baking spectrum. Teams can take 
advantage of this dedicated day of learning with 
a broad range of topics and a flexible schedule of 

half-day and one-hour sessions.
Presented by business and baking industry professionals, 
IBIE’s world-class program will be organized into specialized 
tracks addressing emerging trends and top-of-mind topics in 
the global baking landscape.

“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.”
According to the organizers, IBIEducate is a huge draw for 
businesses ranging from independent bakeries to multi-
national wholesalers, where companies can bring their 
entire team for training tailored to various job roles and 
functions. IBIEducate participants will access expert-led 
training, actionable insights, and fresh ideas to set their 
teams up for long-term success.
“In the last show cycle alone, we’ve seen challenges that 
usually span decades. We have had to pivot, adapt and 
overcome a global pandemic, labor shortages, supply chain 
disruptions, inflation and commodity shortages. During this 
time, our customers have also changed. They are more digitally 
savvy and discerning with their time. Which means quality and 
experience are critical,” said Dennis Gunnell, IBIE 2022 Chair.
“When the planning committee set out to develop our 2022 
education, we knew that we had to step up our game. There 
are so many new challenges – and opportunities – to address 
in today’s climate. Our underlying mission at IBIE is to support 
the industry and foster advancement and that’s exactly what 
you’ll see reflected in our programming,” he concluded. 

IBIEducate Takes 
You Back to School!
September 17 is designated as a full day of education before IBIE’s 
main exhibit hall opens. The experience is considered to be the 
largest baking industry education event in the world – a place where 
participants can get the expert insights they need so they can take 
their bakery to the next level. 

By Tudor Vintiloiu
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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
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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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A
BA is the Washington D.C.- based voice of the 
wholesale baking industry with a history of over 
120 years and main sponsor and co-organizer of 
IBIE. ABA advocates on behalf of more than 1,000 
baking facilities and baking company suppliers and 

their members, an industry generating more than USD153bn 
in economic activity annually and employing roughly 800,000 
highly skilled people.

What are some of the current industry trends to be 
observed this year? Please refer to insights from ABA 
members.
This year’s IBIE, more than any previous show, will be an 
opportunity for the industry to address and work through 
solutions for the ongoing supply chain woes. IBIE 2022 is the 
first time the industry will come together on a global scale 
since the last Baking Expo TM in 2019 – and we have a lot of 
ground to cover in a few short days. Specifically – workforce 
shortages, commodities markets in disarray, and inflation.

Please reflect on the challenges the industry (and ABA 
members) faces in regards to employment, pandemic 
preparedness and supply chain disruptions.
The industry continues to face challenges in several key 
aspects of their businesses like workforce recruitment and 
retention, supply chain disruptions, and more. The dedicated 
staff at ABA is in constant communication with Members 
to understand the landscape of these issues. Then, using 
that knowledge, we find solutions with policymakers and 

create educational opportunities for Members to learn best 
practices.
At IBIE, we are planning to address these challenges during 
programs on the expo floor and also at IBIEducate. IBIE world-
class education program offers more than 100 sessions, 
across the entire spectrum of topics, making it largest baking 
industry education event in the world.
For example, the NextGenBaker Leadership Forum features a 
distinguished panel of industry leaders who will discuss how 
to attract and retain top talent, build high performance teams, 
and encourage a culture of innovation. 
ABA’s Lee Sanders, SVP of Government Affairs will join a group 
of industry leaders for a session called Supply Chain Challenges: 
A Panel Discussion. The discussion will focus on topics including 
supply chain strategies, policy efforts, and future forecasts. 
Panelists will include Hayden Wands, Vice President of Global 
Procurement, Commodities for Grupo Bimbo, and Maggie 
Brown, Director of Global Supply Chain for Kwik Lok.

Considering your extensive leadership experience in this 
industry, what would you say would be the toll of these 
many challenges for the baking world? What will bakers 
have to change to stay in business?
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. As a seasoned baker told me 
recently, there are always challenges being a baker, we just 
lean in to continue to serve our communities.

Robb MacKie: 
This Year’s IBIE Will Be an Opportunity 
for the Industry to Address the 
Ongoing Supply Chain Woes
In preparation of the 2022 International Baking Industry Exposition (IBIE) 
- commonly known as the Baking Expo™ and the Western Hemisphere’s 
largest baking industry event, we reached out to Robb MacKie, president and 
CEO of The American Bakers Association (ABA) to gather insight about the 
trends and the challenges within the industry, meeting visitors’ expectations, 
and what the program highlights are this year.  

By Tudor Vintiloiu

Guide
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You are stepping down from your position after 17 years. 
What would you say was your legacy and what are you 
most proud of in your successful career?
A couple of things really stand out for me. First was the way 
we were able to bring the industry together to represent a full 
community of baking. We were able to bring together bakers of all 
sizes, products, ownership structures along with the entire baking 
supply chain. This allowed ABA to speak with one unified voice 
which increased the industry’s clout with policy makers as well as 
develop broad industry solutions. 
Second, was resetting IBIE on path for growth and relevancy to 
the global baking industry. Working with the dedicated volunteer 
leaders, outside partners and the outstanding ABA, BEMA and RBA 
teams we have made IBIE the invaluable 
resource it is today for bakers and suppliers to 
conduct business, to educate the industry, and 
to spur needed innovation.
Most importantly, building an incredible team 
of high performers who tirelessly serve the 
baking industry. There is nothing this team 
can’t accomplish for the industry they love 
and admire. I have been so blessed to work 
alongside this amazing team and am in awe in 
what they accomplish every day.

How has the COVID-19 pandemic 
influenced this edition of the IBIE trade 
show in terms of attendance, exhibitors, 
logistics, etc.?
We are grateful to see the high demand to 
both attend and exhibit at IBIE after COVID-19. 
In all candor, when we gathered in January 
2020 to plan IBIE 2022 we had a very 
aggressive game plan, but with the advent 
of Covid, we made significant adjustments to 
meet the evolving needs of the global baking 
industry. To ensure we are in turn supporting 
the industry, our focus has been on quality – 
everything from the curation of the education program to selecting 
what is displayed on the exhibit floor. We are pleased to see 
attendee baker registration is pacing 24% ahead of where we were 
at this time prior to IBIE 2019, and the excitement from Exhibitors 
is palpable.

What are some of the highlights that visitors can look forward 
to at this edition? What has changed and what stayed the 
same?
The IBIEducate program is 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.  
For 2022 we’ve launched two new pavilions on the show floor 
to address important industry trends. The Sanitation pavilion will 
provide a one-stop-shop for showgoers looking for solutions to step 
up their standards in this increasingly critical topic. The Cannabis 
Central pavilion will also host exhibitors with expertise in this 
booming niche of baked goods and a stage filled with dedicated 
education offerings.
For the first time, the Tiptree World Bread Awards USA will take 
place at IBIE.  This very exciting contest celebrates the loaf itself and 
is affectionately referred to as the Oscars of baking. Judging takes 

place live on the show floor, followed by 
an awards ceremony on-site. 
As always, the exhibit floor is a place 
to discover the innovation to solve the 
current industry challenges. And if 
you’re looking for something especially 
cutting-edge be sure to stop by the 
Innovation Showcase for things never-
before seen at IBIE. 

What factors influenced the selection 
of IBIEducate program components?
The IBIEducate program reflects the 
current landscape of the industry’s 
educational needs 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.

What are three aspects that would encourage visitors to attend 
this edition of IBIE?
IBIEducate will address popular topics across the entire professional 
baking spectrum in interactive and engaging sessions. Experts will 
share insights on topics like food safety, sustainability, clean label, 
automation, and more. Attendees will return home with their unique 
set of actionable takeaways. 
On Monday, September 19th show-goers are invited to attend a 
very unique concert and networking experience. Join us from 5:00-
6:00 in W326 to enjoy a cold pint and connect with your baking 
mates while Duff Goldman and his chef-led cover band, Foie Grock, 
perform hits by Queen, Led Zeppelin, Pink Floyd, the Clash, the 
Beatles and more.
While at IBIE, the centrally located ABA BEMA Booth in the West 
Hall Lobby is the perfect headquarters to meet with your team to 
strategize your walk on the show floor. Or meet with the ABA Team 
while you rest, hydrate, and charge your devices. We will have 
special events every morning. I hope to see you there! 

We have a lot of 
ground to cover in 
a few short days.

Robb MacKie, 
president and 
CEO of The 
American Bakers 
Association
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Exhibitor’s Perspective
Technological advancements and innovations are addressing 
today’s biggest challenges and driving significant improvement in 
productivity, quality and efficiency. To get an idea of what some of 
the world’s top suppliers are bringing to the IBIE show floor this 
year, we asked them to let us take a look behind the curtains, and 
share the industry’s latest innovations with our readers. Whether 
you are visiting the event and need help in drawing your itinerary, 
or you are sitting in your office managing your bakery business, in 
the next few pages you can get the lowdown on a wide array of 
baking supplies, equipment and ingredients from 24 key suppliers.

By Tudor Vintiloiu & Jo Ilie

Guide
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ASHWORTH BROS., INC. 
Jonathan Lasecki, Director of Engineering

Visitors to the Ashworth Booth 3008 at IBIE 2022 
won’t be disappointed. We have some exciting 
innovative technology to share. Our current focus for 
the US and other regional markets is the importance 
of monitoring systems. Seeing reductions in staffing 

throughout the industry has created a need for remote monitoring. We 
introduced our SmartSpiral to fill this need. The system monitors and 
tracks trending data to allow supervisors and managers the ability to view 
a snapshot of a spiral system health. Our “SmartOven” offers key metrics 
that are tracked and trended to identify changes in the equipment’s 
operating parameters. 
As a manufacturer, we are investing in production methods to utilize the 
limited labor supply.  We are looking outside our core industry and are 
willing to modify technologies to meet our product requirements. Supplying 
quality and cost competitive product that meets industry standards will 
remain our focus, however, safety of our workforce and that of all our 
customers remains core to the Ashworth Brand.

CORBION
Dave Charest, Senior Vice President

As an innovative ally to the baking industry 
for more than a century, Corbion consistently 
brings together cutting-edge food science, 
advanced technology and manufacturing 
know-how to deliver products that resonate in 

an ever-changing marketplace. This year’s booth (#2945) will focus 
on solutions for extending product shelf life, increasing operational 
efficiency, reducing waste and protecting against price and supply 
variability. We’re also introducing a new customer support solution - 
360° by Corbion. 
The supply challenges of the past two years have made the 
baked goods industry more aware of its reliance on the global 
food supply chain system. As we move forward, bakers and 
manufacturers need to be able to adjust formulations based on 
what ingredients are available and when. Those who are able to 
adjust quickly and still deliver premium quality and longer shelf 
life will be big winners no matter the obstacle. Our broad range 
of solutions and technical expertise can help navigate the unique 
challenges of today’s marketplace. 

DIOSNA 
Ronald Falkenberg, Regional Sales 
Directo, USA and Canada

Visitors at the DIOSNA Booth (#1201) can 
expect several innovations for mixing, 
fermentation and grain cooking.

The newest innovation is the DIOSNA Hygienic Design Wendel 
Mixer with a removable bowl. This mixer is a completely wash 
down open frame execution with HMI and is now also available in 
the even stronger square design.
The circumstances the baking industry faces right now is basically 
the shortage of good trained employees and high minimum wages 
which impact the demand on fully automated systems for mixing, 
fermentation and further production equipment.

BÜHLER 
Andrew Parlour, V.P. Sales

Visitors to the Buhler booth can expect to see our latest 
equipment focused on bringing heightened flexibility and 
performance to the bakery industry. Guests will be able 
to walk through tunnel and wafer ovens in a virtual, 3D 
world to allow them to explore all of the performance 

features of each line. Additionally we will be highlighting our many service 
offerings all designed to enhance production and extend the life of our 
customer’s equipment. Finally we will be discussing Buhler’s sustainability 
stance and how we are offering equipment that is both energy efficient and 
flexible in the types of energy they use.
Growing concerns around possible consumer consumption shifts 
resulting from a possible recession are highlighting the need for 
flexibility in formulations to address increasing price sensitivity from 
consumers.  Additionally we are seeing an increasing number of discussions 
around ingredient substitution to address availability concerns with current 
suppliers as manufacturers deal with ever shifting supply chains.

BAKER PERKINS 
Keith Graham, 
Business Development Manager 

Baker Perkins (booth 2800) will focus on new 
developments in its range of equipment for soft 
dough cookies and biscuits at IBIE, with an upgraded 
wirecut machine and two new laboratory scale units 

on display at the show.
The TruClean wirecut machine has been upgraded to produce up to 300 
cuts per minute.  The machine on show will incorporate new cookie weight 
control technology, providing significant potential for improved profitability. 
TruWeight assisted weight control reduces variations in piece weights by 
individually adjusting the output from each die cup.
It will also be fitted with an encapsulation module; this can be fitted to any 
wirecut to upgrade the machine from a standard unit to do both cookies 
and encapsulated cookies.
A Series3 rotary moulder will also be on the stand. This achieves 
consistency at high outputs in environments where accurate control of 
size, weight and texture are essential. Baker Perkins will also exhibit a 
comprehensive display of baking oven technology.

BUNDY BAKING SOLUTIONS 
Jason Bowman, 
President  American Pan Europe & MENA

American Pan will be displaying new ePAN designs 
for bread sets. The new ePAN designs are up to 
30% lighter than other pans and have allowed 
bakeries to save energy by decreasing oven 

temperatures and gas usage. We will also be highlighting our pan 
services which include the benefits and how to create a pan service 
plan to keep pans at optimal performance while remaining on target 
with their budget.  
One of the biggest challenges our customers face right now are the 
inflation costs of energy/fuel and utilities. That is one reason we are 
very excited to present our customers with new ePAN options. We have 
come up with new designs that allow a bakery to create the pan that 
works best in their bakery and saves them the most on energy costs. 
Our customers are also experiencing challenges with raw materials 
availability and costs. They are having to make formulation changes to 
meet demand and maintain labeling requirements. The best thing that 
we can do to help them is make sure their pans are performing well no 
matter what the formula or volume they are running. 
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ECD BakeWATCH 
Ray Pearce, Baking Product Manager

ECD BakeWATCH will have several new products 
showcased at IBIE booth #5723. The newly-
introduced CakeOMETER sensor for cake baking 
consistency will be shown live for the first time; its 
unique design overcomes challenges with accurately 

placing sensors in cake batter. BreadOMETER, our S-Curve management 
sensor array for yeasted goods, has been redesigned to improve durability 
and deliver greater precision. And finally, the radically reimagined 
M.O.L.E. thermal profiler design and accompanying baking software. 
The product line is designed to help manage baked goods’ thermal 
parameters through precise temperature measurements, data 
collection and analysis, and the establishment and maintenance of 
ideal baking conditions.
We see the continued rise of what were once considered ‘boutique’ 
products such as artisan, gluten-free and clean label baked goods. 
These challenges underscore the need for efficient production protocols. 
Optimizing ingredient use, extending shelf-life and maintaining equipment 
all serve to reduce costs, deliver high-quality products and ensure 
business continuity.

DSM 
José Dias Peres, Senior 
Technical Manager, DSM 
North America

We’ll showcase a range of our 
latest bakery innovations. DSM’s 
Functional Tortilla Toolbox offers 

a range of enzymes for creating soft and extensible 
doughs that enable soft, fresh, foldable and rollable 
tortillas with long shelf life and cleaner label. We will 
also showcase bread enriched with our fish or algal-
sourced Omega-3 that maintains a neutral taste profile 
throughout an extended shelf life. And finally, our ‘Better 
for you’ Muffins and Cupcakes contain up to 40% less 
sugar using various sugar-reduction solutions. These 
muffins and cupcakes also look as good as they taste 
thanks to DSM’s carotenoid color solutions. 
Looking at ‘Better for you’ bakery, fortification is popular 
with consumers. The challenge here is maintaining an 
appealing taste and texture while also keeping costs 
low. Meanwhile, the fine baking market is driven by 
demand for engaging, multi-sensory products using 
bright colors, fusion flavors and multi-layered textures. 
Many of these consumers also seek out ‘permissible’ 
indulgence – recipes with cleaner labels, added protein 
and low or no sugar. 

IPCO 
Marko Leber, Global Product Manager, Food

Our focus will be on bake oven upgrades; a new laser 
cleaning service; and chocolate forming systems.
We have an extensive range of conveyor components 
and will be showing some of these and highlighting how 
we work with OEMs and end users to deliver system 

upgrades that maximize productivity and deliver a premium quality end 
product.
This focus on productivity enhancement has led to the development of our new 
laser-based belt cleaning service. Using industrial laser technology, we can 
cut belt cleaning times in half and allow adjacent lines to remain in operation 
during the cleaning process. 
On the chocolate side of the business, we’ll be demonstrating a fully 
operational Rotoform forming system and will also have details of our latest 
triple pass line for chip, wafer and chunk production.
The current economic climate means that bakeries the world over are having 
to look at how to increase their market competitiveness. It’s not enough 
to stand still – there’s a constant need to maintain margins through either 
product quality and innovation or overall productivity, ideally both.

HANDTMANN 
Patrick McGady,
Vice President of Sales & Marketing

Proven Handtmann technologies, integrated Handtmann 
solutions and virtual HVISION service capabilities that 
dramatically reduce both service response times and costs 
for bakeries will be in action at the Handtmann IBIE booth.  

The impact of gentle handling and reduced batch times that precision 
independent control of the two HANDTMANN INOTEC VARIOMIX spirals 
delivers for bakers will be demonstrated. The HANDTMANN PIZZA 
DOUGH LINE will be running to demonstrate its gram-precise dough ball 
accuracy even at the highest speeds. The product flexibility and precision 
of HANDTMANN VALVELESS DEPOSITING for smooth or chunky fillings 
should be of special interest for attendees with laminating lines and 
pocket products. Increased depositing productivity for small bakers will be 
demonstrated with the HANDTMANN HAND DEPOSITOR. The Handtmann 
mixing, dividing and depositing technologies at IBIE can stand alone or be 
simply integrated into new and existing lines.

KERRY 
Peggy Dantuma – Business Development 
Director, Bakery

Visitors can expect to find a range of solutions to reduce 
food waste through enzymes and preservation with our 
highly-specialized team eager to support our customers 
with Kerry’s technologies and application expertise. 

The bakery industry has been hit with some material challenges with the price 
of wheat increasing threefold in many regions and availability or reliability 
of supply of many ingredients at an all-time low. Couple this with inflation 
challenging consumers’ budgets and the pressure to optimize bread 

GEA 
Riccardo Piscolla, Bakery Market Manager 

GEA is excited to welcome visitors to its 2022 IBIE 
booth, where they will be able to meet with GEA 
representatives from North America and technical 
specialists from GEA’s bakery technology centers in 
Italy. There will be a GEA vertical bagging machine 

on the premises for attendees to interact with. Visitors will also be 
able to see examples of many end products produced using GEA’s 
equipment. Finally, the Exhibitor Stage will feature a presentation from 
GEA on the electrical tunnel oven demonstrating its capabilities in 
various applications.  
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Emerging from the Covid-19 pandemic, labor shortages and automation 
remain key challenges for the bakery industry. GEA stands out with its 
leading technology to automate traditionally labor intensive processes 
to increase efficiency and output while maintaining product quality and 
consistency, and safety for our clients. Additionally, the current commodity 
shortages and shipping delays complicate production schedules. GEA works 
closely with its clients to ensure that the technology can be easily adapted to 
meet changing needs.  

Guide
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LESAFFRE 
Bill Hanes,  VP/Marketing & Strategy

Lesaffre (Booth 2101) we will be featuring several 
of our new products including an Enzyme-based 
MDG replacer, Sourdough solutions and Clean Label 
dough conditioners.
Consumers in the U.S. are reading labels looking 

for products that do not contain ingredients they cannot pronounce or 
understand. Lesaffre has done a significant amount of work developing 
enzyme based solutions to help bakers remove these chemicals from 
their recipes and clean up their labels.

MECATHERM 
Raymond Nogael, Vice-President Marketing 
& Business Development of TMG 

For the first time ever, MECATHERM and ABI, 
subsidiaries of TMG, will exhibit together at 
IBIE 2022. In the current climate, anticipation 
and adaptation have become essential. At IBIE, 

MECATHERM will introduce M-Care, an intuitive application that enables 
industrial bakeries to detect anomalies in equipment early, prevent 
breakdowns, and provide operators and maintenance staff guidance 
for initial maintenance checks. Visitors can see demonstrations of this 
digital solution, available on tablets or smartphone. Most of the new 
MECATHERM ovens are already equipped with M-Care. This solution has 
been developed in partnership with the French company MaMaTa.
Visitors can also visit the MECABAGEL Line in a virtual reality 
experience. It is a line that produces a wide variety of bagels of different 
sizes, shapes, and flavors. ABI and MECATHERM have combined years 
of their expertise to introduce this complete line solution in 2020. 
To serve the entire region better, MECATHERM plans to open a new 
office in Toronto, Canada very soon. 

RBS 
Joe Pocevicius, Sales Director EMES

At IBIE (Booths #3425 and #3435), 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 cut costs 
by reducing manpower, energy and mixing errors, while improving 
consistency and simplifying your mixing process.
Bakers are being challenged to become more sustainable, and we see 
many opportunities, particularly in the oven. Customers need to open 
their minds to new forms of energy. We see electric energy as the most 
efficient replacement for natural gas. There is no energy lost in the 
heating process, and there are zero carbon emissions. The challenge with 
electric energy is cost and infrastructure. Energy costs are still higher than 
gas. We see that changing in the future as governments impose carbon 
credits, and as the infrastructure to supply clean energy to more parts of 
the country improves.

RHEON 
John Giacoio, VP of Sales, Rheon USA

Visitors of the IBIE show who stop to see Rheon 
at booth #3845 will see 10 fully operational 
lines / systems. We will have at least 12 
demonstrations each day with actual products 
being made.

We will be showing our newest innovations in stress free artisan 
bread dough sheeting. We will be showcasing our production size 
artisan bread line with a 2-ton capacity. This line will feature an 
adjustable width stress free divider giving the operator the ability 
to change the dough sheet width allowing them to reduce dough 
trim and increase quality. This same line will also be debuting a 
new 70 cut per minute “cut by weight system”. We will also be 
showing smaller stress-free artisan bread systems. Our smallest 
lamination makeup line, called the EZ table will be making stress 
free laminated products. 
The industry as a whole is looking to move towards more automation 
without sacrificing quality. Our mission has been to make equipment 
that can make products as good or better than hand made. 

SCHUBERT 
Nadine Hoffmann, Marketing Manager 
Schubert North America

Schubert will present its cutting-edge 
technology to solve requirements such 
as filling baked goods, quickly-changing 
packaging formats, double-packaged products, 

product fragility, pressure and heat-sensitivity with Schubert’s 
market-leading robot technology. A highlight will be the lightline 
Cartonpacker, an ultra-compact case packer for fast and efficient 
automation with a compact layout, smart price, fast delivery and 
commissioning. 
A big trend is variety packs or “mass-customization”. Variety 
packs require flexible packaging and automation since it´s labor 
intensive, requires quality checks and inline or offline production 
of variety packs is also a challenge. Further challenges that 
come along with the new trend of variety packs: intermediate 
storage of the products after manufacturing necessary to mix the 
desired flavor into a package, shelf life date of different flavors 
after production must match mixed pack, used tooling needs 
to be flexible for the different sizes of the product handling in 
production, variety could be in color, shape, flavor and taste.

PURATOS 
Jaina Wald, Vice President of Marketing at 
Puratos USA
 
For IBIE, Puratos will have two dedicated areas. The 
Artisan Marketplace, an interactive marketplace with 
one-of-a-kind experiences including demonstrations 
and presentations. Stop by the booth to hear Karl de 

Smedt, the Sourdough Librarian, talk about Puratos’ Sourdough Library 
while sampling a bonbon made with Puratos’ delicious and responsibly 
sourced Cacao-Trace chocolate. 
At the Puratos’ feature booth, visitors can discover the company’s 
innovative bakery, patisserie and chocolate products including Sapore 
Sourdoughs, Softgrains, Plant-based Cake Mixes and responsibly sourced 
Belgian chocolate through our Cacao-Trace sustainability program. 
We are facing a period of incredible disruption. This has presented 
a huge challenge for product development as ingredient availability 
is no longer guaranteed. Likewise, many companies pulled back on 
innovation as they shifted their focus to supply security and SKU 
rationalization to reduce disruption. Companies are beginning to realize 
they can’t outrun today’s inflationary environment with pricing and 
consumers are hungry for new options.

production efficiency and absorb some of the impact to protect vulnerable 
consumers on the breadline is a common conversation.
This is a pivotal time where it has never been more valuable to protect 
and extend the shelf life of products so that they can nourish consumers 
and deliver their full value to producers.
Whether the ultimate goal is stabilizing the price of a loaf of bread for the 
end consumer or standing out on shelf with clean label ingredients and 
sustainable nutrition, we have the experts on hand to formulate for success.
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TECNOPOOL 
Nicola Menardo, President Of TP Food 
Group North America

We will showcase the new and innovative TP5 spiral 
belt for Tecnopool’s spiral systems, we will explain 
the features of an innovative digital system called 
“smart bakery line portal” which allows monitoring 

bakery lines, we will unveil a new functional design for Gostol’s proven 
TPN cyclothymic baking system, and we will present the state-of-the 
art and custom-made TEC industrial frying system. Our current focus in 
the US is helping industrial bakers optimize and monitor their production 
processes while maximizing productivity on limited footprints by means of 
solutions that can range from make-up to freezing.
Bakers might face changing market demand, both in terms of volume 
and product mix, combined with a rising pressure due to unpredictable 
external factors (e.g. energy and raw materials costs). Such issues may 
have short-term answers, which can translate in bakers optimizing their 
processes as much as possible, but will most likely also be factors that 
suppliers of industrial food processing machinery need to anticipate in the 
design of their machines since inception.

SVEBA_DAHLEN 
Åsa Ericsson, Marketing 
Manager

At the IBIE Show 2022, Sveba 
Dahlen will launch the Artista Deli - 
Simply luxury handcrafted. 
The Artista Deli is a small tunnel 

oven, designed for those restaurants and bakeries that 
still want the feel of luxury handcrafted products but 
increase the volumes. It’s developed for those who’d 
like to minimize the handling process in the bakery or 
restaurant which is labor saving. And cost saving.
We will bake Neapolitan pizzas in a Sveba Dahlen Pizza 
High Temp oven, which is also new to the US market.
From Glimek we will show a medium sized bread line, 
including a Suction Dough Divider, Conical Rounder, 
Intermediate Pocket Proofer and Moulder.

VERHOEVEN BAKERY EQUIPMENT FAMILY 
René van Ass, Business Development Coach

At IBIE (booth 1173) you will be able to find an overview 
of our solutions offered by the whole Verhoeven Bakery 
Equipment Family. This includes BVT Dough Process 
Solutions, Newcap Industrial Handling Solutions, 
Bakepack End of Line Solutions and Vacuum Cooling 

and Baking Solutions. From the latest we will show the two newest versions 
of the VACTORR range, VACTORR A (R&B unit) and VACTORR B (Batch 
chamber). Our master baker will demonstrate the astonishing results 
Vacuum Cooling and Baking can bring. Patrick Duss, also known as Mr. 
Vacuum, will reveal the thoughts behind the Vacuum technology. 
Our industry as many others faces many challenges. Shortages on many 
levels influence the availability and price development and automated 
production is getting more complex. At the same time we have to work on 
sustainability. This calls for strategic, circular partnerships, flexibility and 
innovation. We believe these are the keys to solutions.

URSCHEL 
Alan Major, Chief Sales Officer

Urschel’s current focus is promoting the DiversaCut 
2110A Dicer with a built-in conveyor. The conveyor 
facilitates batch processing into totes or onto 
conveying systems or platforms. It also eases 
routine servicing by maintaining the machine at 

floor level. The 3-D dicer reduces a wide variety of ingredients including 
candies and fruits for inclusions. 
Also on display, the Comitrol Processor Model 3600F. The 3600F is 
equipped with a screw feeding system to facilitate positive product flow 
throughout the cutting area. The machine excels at bakery rework items 
for value-added applications.
Current challenges the food industry faces include shortages in labor 
and supply chain issues. While not immune to these issues, Urschel 
maintains a strong labor force and continues in-house manufacturing 
including an onsite foundry. Strength in quality manufacturing and direct 
in-country office support offer advantages to Urschel customers. Our 
product development remains strong as evident by the unveiling of the 
M VersaPro Dicer specializing in versatile protein dicing.

VMI 
Mélanie Gay, Marketing Manager for 
Products and Services

VMI will be exhibiting its range of mixing equipment 
on stand #1001: vertical, planetary and continuous 
mixers. We will showcase our latest planetary mixer 
for the bakery and pastry industry: The Phebus 

mixer. The expertise and synergies shared by Shick Esteve and VMI 
will also be highlighted with a global solution for continuous ingredient 
handling and mixing processes. We are also excited to introduce our 
Virtual Reality Area which will transport the user into an immersive 
experience to discover automated mixing systems in full real-life scale. 
We know that bakery manufacturers must adapt to the changing 
demands and new trends which force them to innovate and have 
a more flexible production capacity. But they also have to face new 
challenges such as labor or supplier issues. Our main focus, as 
equipment supplier, is to make mixing technologies our customers’ 
best ally in meeting their challenges, whether they seek to increase 
efficiency, diversify their production, integrate environmentally friendly 
or sustainable practices or improve traceability.

UNIFILLER 
Sonia Bal, Director of Global 
Marketing

Visitors can expect exciting new things 
from Unifiller at this year’s IBIE 2022. We plan to launch new pieces 
of equipment at the show, including an innovative and modular cake 
production line that adapts to round cake, sheet cake or cupcake 
production, the Uni-Sprayer - a unique portable spraying and flocking 
solution that eliminates the need for environmentally dangerous oil 
spray cans, and a depositor with unique hybrid capabilities. We’ll also be 
launching our Total Care App - a system that will integrate automation 
and cloud connectivity to ensure a higher degree of responsiveness, 
metrics tracking and product standardization.
Our current focus in the US bakery market is to help bakeries struggling 
with labor issues utilize automated solutions to continue production, 
while keeping them in line with ESG trends like managing employee 
well being, growing sustainable operations, managing supply chain 
issues through reduced food product waste, and providing solutions that 
offer our customers tighter quality control and process improvement in 
the development of their product lines.
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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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For Turnkey Projects, 
Flexibility 
Goes a 
Long Way
Whether it’s a build-to-order facility, a new franchise business opportunity 
or an entire food manufacturing line, turnkey solutions span a wide range of 
industries and often include the design, manufacturing, commissioning and 
installation of equipment so it’s operational the second you turn the key.
by Tudor Vintiloiu

technology

F
or many food manufacturers, 
selecting a turnkey solutions provider 
for all their processing needs is a 
hassle-free way to manufacturing 
success. In particular as the baking 

industry is moving towards more automation 
- and ensuring that the equipment is set up 
correctly is more important than ever. 
With a turnkey solutions provider, 
manufacturers can be sure that every detail 
has been considered, no matter how small. 
Gone are the days of searching for the right 
technology, only to then find out that it is not 
compatible with existing equipment. From 
analyzing business needs to designing the 
technology to setting up the control systems 
and training staff, a turnkey solutions 
provider takes full responsibility for the entire 
project from start to finish.

FLEXIBILITY TAKES THE LEAD
Today, the bakery sector requires more 
and more flexible, automated production 
solutions at different production capacities. 
Rademaker’s Radini is the answer to 
these requests. It is a production system 
for bakeries that want to increase their 

production capacity or extend their product 
range, or industrial bakeries that want a 
smaller, flexible production line that respects 
their industrial values.
The production line is capable of processing 
400 up to 1,000 kg per hour and is designed 
and built for bakeries that want to expand or 
maintain their production range or capacity 
at a compact footprint. Rademaker’s proven 
techniques and technologies are the basis 
of a large variety of predefined Radini 
production line configurations. 
Radini is developed after intense testing. A 
process in which Rademaker specialists and 
technologists closely worked with customers, 
in the Rademaker Technology Centre in 
The Netherlands, but also at the customer’s 
production site. The result is an efficient, 
compact, and flexible production line which is on 
a par with industrial standards but is suitable for 
processing up to 1,000 kg dough per hour.
From single layer to laminated dough sheets, 
yeast to puff doughs the possibilities of 
processing various doughs are extensive. It 
is even possible to process different dough 
types on the same production line. 
For shaping the dough, different tooling is 
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Radini is an efficient, compact, 
and flexible production line 
which is on a par with industrial 
standards, but is suitable for 
processing up to 1,000 kg dough 
per hour.

offered. By simply adding a tool, a baker can 
easily expand their product range. Radini 
offers bakeries the possibility to automate 
the production process fully or partially, in 
one go or step by step. Automated process 
functions can be combined with manual 
process steps, e.g., fat application, offline 
resting and cooling, (rework) dough feeding, 
as well as partial or full forming of products. 
This allows bakers to be flexible and make a 
mark on their products.
Some manufacturers still worry that by 
opting for a turnkey solution they will be 
provided with an “off-the-shelf” product 
that may not necessarily meet their needs. 
In reality, the opposite is true. Even though 
many solutions are sold as “plug and 
play” systems, each turnkey equipment 
will have undergone a serious amount of 
customization and fine-tuning before it ends 
up on your factory floor to ensure the final 
setup meets your exact requirements. 
Project management, in particular, plays a 
key role during this time. By analyzing the 
customers’ needs, their existing assets and 
operational requirements, project managers 
will be able to develop a tailored solution that 
is on-time, on-budget and causes minimal 
disruption to the rest of the business. 
Pre-testing and pre-building a system 
offsite, for example, significantly reduces 
the risk of unexpected problems and 
delays during installation, ensuring that 
manufacturers end up with a pre-configured, 
completely customized solution that only 
requires them to turn the key. Using the very 
latest digital software, project managers 
are able to create 3D design layouts of 
equipment, facilitating the pre-building 
process and keeping downtime to an 

absolute minimum during installation. 
Furthermore, acting as business consultants, 
turnkey suppliers also help select a number 
of key objectives, such as project timelines, 
production improvement and expected return 
on investment that will serve as a guide 
throughout the implementation of the project 
to ensure maximum return on investment.

PITA CHIP SYSTEM
Reading Bakery Systems (RBS), a leading 
global manufacturer of snack production 
systems, recently introduced a new pita chip 
production system that produces baked, 
split pita chips, as well as a variety of other 
baked crisp products.
The system fully automates pita chip 
production and gives snack food 
manufacturers the ability to optimize 
operations and differentiate their baked 
snack product portfolio. With the RBS Pita 
Chip System, manufacturers can produce 
up to 1,000 kg of baked pita chips per hour, 
plus a wide range of baked multi-crisp 
products on the same production line, with 
minimal changes and operator labor. 
The new system builds on the technology 
of the company’s Multi-Crisp System by 
adding three new elements: a Multi-Pass 

Rademaker
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Proofer, a baking process modification and 
a post-baking pita dicer. Those pita-based 
additions deserve a closer look, but first it’s 
worth considering the basic set-up and many 
benefits of the original Multi-Crisp System as 
the new Pita Chip System shares them all. 
RBS developed the Multi-Crisp Baked Snack 
System to give snack food manufacturers the 
flexibility to create baked snack crisps from 
several different “sensitive” doughs – potato, 
wheat, multi-grain, rice, corn masa and more 
– on a single production line. 
Such doughs are generally more challenging 
to sheet and form than wheat-based dough, 
but the Multi-Crisp System is engineered to 
do so with a smaller, less labor-intensive and 
more energy-efficient machine footprint than 
a conventional cracker production line. The 
system produces a range of popular snacks, 
including baked potato chips, tortilla chips, 
gluten-free crisps, wheat crisps, cheese 
crisps, rice crackers and more. 
Depending on the product and the level of 
automation required, the Multi-Crisp System 
uses batch mixing or continuous mixing. RBS 
recommends continuous mixing for a recipe-
driven, automated process to help ensure 
fully repeatable product quality. 
As noted, the key component differences 
between the original Multi-Crisp System and 
the new Pita Chip System are the Multi-
Pass Proofer and the post-baking pita dicer. 
Bypassing both to switch between pita chip 
production and any number of other multi-crisp 
recipes is a relatively easy matter – operators 
need only change the rotary die cutter if a 
different shape is required, then bypass the 
Multi-Pass Proofer so the crisp product moves 
straight from the rotary cutter into the oven. 
“We are really excited about this new 

production process, as snack manufacturers 
are always seeking equipment flexibility to 
maximize production capabilities. We’ve 
developed a new way to produce baked 
pita chips on a system that can also create 
multi-crisp products. It’s a game-changer for 
manufacturers that want to innovate their 
snack portfolio.” said Shawn Moye, Vice 
President, Sales, RBS.
The new system incorporates Thomas L. 
Green sheeting equipment, multi-pass 
proofer, and a convection and dryer. 
Collectively, the proofer, oven and dryer 
combination are an efficient solution, 
delivering consistent overall product quality 
in a relatively small amount of floor space.

CONTROL SYSTEMS
As production lines become more and 
more automated to keep up with growing 
competition, it is increasingly important for 
food manufacturers to keep full control of all 
operations. To accomplish this and ensure 
smooth and efficient operations, effective 
electrical controls integration and reporting 
technology are essential. Once implemented, 
it provides a full, timely overview of the 
whole production line. A turnkey solutions 
provider offers a broad range of control 
systems that can help throughout the whole 
manufacturing process. From providing 360 
visibility to keep control of energy costs, 
product quality and process inefficiencies, to 
ensuring seamless integration to maximize 
line output, the best controls system gives 
plant operators a single point of control.
One of the main purposes of control panels 
and systems within these specific food 
processing industries is the maintenance 
of different values within certain limits. 

technology



To ensure consistency and quality of 
output, guaranteeing that certain metrics 
are maintained within a specified range 
can be very important to the overall 
effectiveness of the process. This could be 
anything from temperature to the volume 
of a controlled tank.
With highly responsive sensors sending 
information to the main hub of the control 
panel, the panel can then respond by 
controlling the necessary equipment 
to bring the deviation back within the 
specified limits for that process.
Control panels can be constructed to be 
compatible with the equipment required 
within the bakery processing industry. This 
implies that they can effectively control 
these values across several different 
processes, making them particularly 
valuable assets for ensuring quality is 
maintained across a large product output.
Together with controlling the processes 
of manufacturing food products, control 
panels also have a role to play in prolonging 
the life of the stored products themselves. 
Their capacity to monitor and control 
equipment can also be effectively used in 

auditing temperature in storage and food 
warehouses. Controlling temperature through 
control panels, whether it is to maintain 
high or low-temperature conditions, is 
important in keeping products fresh and cool 
without the additional use of preservatives, 
which can affect the taste and require 
the introduction of chemical solutions to 
formulations. Similarly, high temperatures 
are required in the process of baking. This is 
also very important, since having complete 
control of all aspects of this energy-
consuming process, can minimize wasted or 
inefficient power consumption. �

We’ve developed a new way 
to produce baked pita chips on 
a system that can also create 
multi-crisp products. It’s a game-
changer for manufacturers that 
want to innovate their snack 
portfolio.

RBS
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Inspection & Monitoring 
Solutions Add to Profitability
With the demand for food growing exponentially worldwide, a 
much higher level of automation is required in the industry – and 
this includes the production of baked goods. High-precision, reliable 
technology is needed to inspect the products in virtually every stage of 
processing in order to guarantee the highest level of quality. 

By Tudor Vintiloiu

S
ilo weighing solutions and 
floor scales record the exact 
material quantities during the 
various production phases and 
truck scales perform the same 

task at goods receipt and goods issue. 
Checkweighers record the product weight 
for quality assurance purposes. Metal and 
X-ray inspection systems ensure during 
various process stages that the end products 
do not contain anything other than the 
desired ingredients. Every component that 
comes into direct contact with the food must 
fulfil strict hygienic design requirements to 
minimize any safety risks for the consumer.

INSPECTION EQUIPMENT 
ADVANCEMENTS
Check and Detect specialists, Loma 
Systems, announced they would have some 
of the latest technologies in inspection on 
display at IBIE (International Baking Industry 
Exposition), specifically designed to improve 
production quality control and compliance 
for the baking industry.
According to the company, on display will be 
the IQ4 Metal Detector, designed to provide 
a fully-functional, adjustable metal detection 
conveyor solution. The system incorporates 
a 7” color touchscreen with a user-friendly 
interface that is designed to help make 

process



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
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setup easier and reduce user errors. Loma’s 
conveyor systems comply with strict 
international standards such as IFS, BRC 
and FSMA. They can also be supplied with 
“Higher Level Compliance” to meet the 
strictest of Retail Codes of Practice.
The innovative X5C Compact, Loma’s 
smallest X-ray system will also be presented. 
The machine is ideal if the requirement is to 
detect more than metal. The X5C Compact 
detects all types of metal (i.e. stainless 
steel, ferrous and non-ferrous), bone, glass 
or dense plastics. The X5C Compact can be 
used for basic product integrity tests such 
as missing items, objective checking and 
fill level. It is especially good at inspecting 
products packaged in foil or heavy metallized 
film packaging and overcoming the problems 
with Ferrous in Foil metal detectors. This 
X-ray inspection system offers plug-and-play 
installation and software, reliable inspection 
and low ongoing running costs. Loma says 
the X5C is ideal for factories wanting to take 
the first step into using X-ray technology.
METTLER TOLEDO Product Inspection will 
also demonstrate a variety of inspection 
systems for the commercial baking industry 
at IBIE. The company will present its new 
X34C x-ray inspection system for small, 

individually-packaged products. Offering a 
unique combination of fast throughputs and 
a compact footprint, the X34C is ideal for 
inspecting a variety of confectionary, snack 
and bakery products immediately after 
packages exit a high-speed flow wrapper or 
pack sealer. Only 700 mm long, including its 
integrated reject device, this x-ray system is 
suitable for installation in tight spaces. The 
X34C achieves accurate performance while 
running at exceptionally high speeds of up to 
400 packages per minute (ppm).
The company’s C35 AdvancedLine 
checkweigher, which is designed specifically 
to withstand harsh production environments, 
delivers uncompromising weighing precision 
at high speeds. Rated to IP69, the system 
offers a weighing range from 25 g to 7 kg 
and inspects up to 250 ppm.
“METTLER TOLEDO’s FlashCell load cell 
technology for its C-Series checkweighers 
sets new standards for speed and precision. 
With three different load cell types in the 
FlashCell portfolio, food manufacturers 
can select the appropriate load cell for 
their products to reliably weigh products 
up to 10kg and achieve industry leading 
throughputs of up to 800 ppm, depending on 
the product size,” the company says.
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Also on display at IBIE, will be the M33 RB 
GC system, which features the new, next-
generation M33 PlusLine metal detector 
equipped with the large RB head and GC global 
conveyor. Ideal for big bags of flour, sugar and 
other dry products in bulk packages, the M33 
RB GC is a smart, highly sensitive solution that 
delivers up to 20% higher spherical detection 
performance compared to other tuned, entry-
level solutions.
The highly configurable X36 x-ray inspection 
system on exhibit will be equipped with two 
lanes and two separate reject systems. This 
versatile x-ray unit for small, medium and 
large-sized packaged products offers superior 
contamination detection, product integrity 
checks and presentation verification across 
multiple lanes at fast throughputs.
Furthermore, METTLER TOLEDO will showcase 
their Profile Advantage GC metal detector, which 
is ideal for challenging applications such as 
inspecting warm breads and other conductive 
products. With its multi-simultaneous frequency 
and product signal suppression technology, 
Profile Advantage delivers excellent detection 
sensitivity while virtually eliminating false rejects 
even when products are hot, chilled, cooling, wet 
and/or packed in metalized film. This system 
offers optional due diligence enhancement 
features such as reject verification, full bin 
sensors and a low-pressure sensor. 

THE BENEFITS OF CHECKWEIGHING
Packaged bakery goods are checkweighed after 
the actual production process is complete for 
quality management purposes, to make sure 
that the product weight is correct and that the 
product is complete.
For large-scale and artisan bakeries looking 
for high-performance turnkey weighing and 
connectivity solutions, Doran is a company 
that offers configurations, options and 
accessories to drive consistency — for precision 
measurements of 0.1 g to 100,000 lb. 
The company lists the five main benefits that 
would drive bakers to invest in checkweighing 
equipment:

1. Enhances Accuracy and Reduces Product 
Giveaway 

The main benefit of using a Checkweigher scale 
is savings. The ability to produce a product 
at an accurate weight leads to bottom line 
savings because materials are not wasted and 
processes do not need to be repeated. In many 
cases these weighments are so critical, that they 
determine whether a plant is profitable or not. 

2. Ensure Product Quality 
The weight of a product is one of the vital 
benchmarks that is measured during the 
quality control process. Being able to make 
an accurate, fast measurement that is sent 
to a PC for statistical analysis is one of the 
key functions of quality control. For example, 
a baker used a Doran Checkweigher scale 
while baking their English muffins. The 
company uses a machine to separate their 
dough into balls that are then baked into the 
muffins. If the dough balls are overweight, 
they will not cook all the way through, which 
reduces profitability. If the dough balls are 
underweight, they will be overcooked. Using 
a Checkweigher scale helps the bakery to 
check the weight of the dough throughout the 
process and recognize any problems early.

3. Meet Regulatory Requirements 
Using a Checkweigher scale helps to 
guarantee accuracy in weight. This is 
especially important for companies who 
sell products at a retail level where there 
is a product weight shown on the package. 
Regulatory requirements are different, but 
if products are over or underweight, the 
producer may have to deal with significant 
fines. Measuring throughout the manufacturing 
process is a great way to ensure that this 
doesn’t happen.

4. Provide Accurate Data to Better Manage 
a Process 

A Checkweigher can be an important part 
of the quality control process. Weighing 
ingredients, following a formula, and weighing 
the finished product gives management 
the opportunity to check all aspects of the 
production process. They can identify which 
parts are running well and which need 
improvement. In the baking example from 
earlier, if the baker finds inconsistencies in 
the size of the dough balls, it is an indication 
that the machine is not running correctly. This 
indication can help them better manage their 
production process upstream and improve it.

5. Track Productivity 
Some systems can also track an operator’s 
output. This provides management with 
information on who measured, how long 
it took, when they started, and when they 
finished measuring. The systems provide 
actionable data and information which allows 
businesses to improve productivity and their 
processes. �
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Taste, texture and health

At DSM in Food & Beverage we have solutions for a variety of 
fl ours to optimize processes and recipes so you can create 
delicious and unique baked goods with consistent results. 
Our extensive and innovative portfolio will help you stay on 
top of ever-changing market developments, while ensuring 
reliability. Together we can create tasty, nutritious, sustainable 
baked goods with qualities that your consumers will love.

Enjoy it all
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Belts and Conveyors for 
Production Efficiency

By Marko Leber, 
IPCO Global 
Product Manager

IPCO is the world’s largest supplier of steel belts for bake 
oven conveyors and has nearly 100 years of experience in 
supporting the bakery industry. This has led to an in-depth 
understanding of how the components in a bake oven 
interact with one another – and the effect this has on the 
belt itself – giving the company a unique insight into the 
many factors that impact on impact on production efficiency. 
In this article, IPCO Global Product Manager Marko Leber 
looks at the positive impact that correct belt maintenance 
can have on overall performance of a bake oven, and outlines 
some of the key benefits of a new laser cleaning technology.

expert view

THE PROPERTIES AND QUALITIES 
OF A SOLID STEEL BAKE OVEN BELT
We should begin by saying that there is more 
than one type of steel bake oven belt. Wire 
belts can be a good choice when frying, or 
enrobing a baked product with chocolate. 
Mesh is widely used for crackers and similar 
products, and slats can be used for baking with 
pans or aluminum sheets. 
For the purposes of this article however, we will 
concern ourselves only with solid and perforated 
steel belts, precision engineered components 
that are produced by passing a length of cold 
rolled carbon steel band through a series of 
processes to impart the properties – flatness, 
straightness, thickness and consistency of 
color – required to ensure reliable, long term 
performance and a high quality bake.
This production process requires specialized 
equipment and technical expertise that 
only comes with years – often decades – of 
experience. The mechanical properties that 
are engineered into the belt are essential to 
producing an end product capable of performing 
in an environment where they are tensioned, 
tracked, heated up, cooled down, and turned 
around rollers thousands of times a day. 
A bake oven belt produced to these exacting 
standards (here at IPCO we are certified to ISO 

9001, ISO 14001 and OHSAS 18001) is a unique 
piece of equipment – no other material comes 
close in terms of durability and performance. 
And all this from a conveying medium that can 
be used for products as diverse as biscuits, part-
baked bread, brownies, crackers, granola bars, 
meringues, pies, sponge cake and pan pizzas.
So what are the qualities of a steel belt that 
would persuade an oven builder or end user to 
choose this technology over another? 
One reason is that the belt itself is a major 
part of the process. The heated steel belt 
surface is in direct contact with the underside 
of the product being baked and this means 
that the product will have an even color and a 
flat underside.
For some products, brownies and American-
style cookies for instance, a solid surface is a 
‘must’, the only option. These products use real 
butter, and often chocolate chips too, so they 
must be baked on a solid belt to avoid the risk of 
fat dripping into the oven and causing a fire, or 
the product itself simply drying out.
For other products, there will be a choice. 
Solid steel belts will be the best option for 
some products – biscuits, pastries, shortbread 
products, pizza bases, sponges, gingerbread 
and granola bars – while others will be better 
suited to a mesh belt. 
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Belts and Conveyors for 
Production Efficiency

Even then, it’s not quite as straightforward 
as that, because a steel bake oven belt 
can also be supplied in perforated form. 
This is a flexible solution that opens up the 
possibility of baking both ‘mesh’ and ‘solid 
belt’ products on the same line. Perforated 
belts offer all the benefits of a solid belt that 
we are about to describe, plus a number 
of advantages over mesh belts including 
outstanding resistance to stretching and 
deformation, and excellent tensioning and 
tracking characteristics.
Overall, the key benefits of a solid – or 
perforated – steel bake oven belt fall into six 
main categories:
1. Durability
As the initial cost difference between a 
solid and mesh belt can be significant, let’s 
consider durability first. Not only will a steel 
belt deliver reliable operation in applications 
where temperatures can reach as high as 
450 °C, but it will do so with outstanding 
reliability. A lifetime of 20 years is not 
uncommon; with good maintenance a steel 
belt can last 50 years or more. This compares 
extremely well with wire mesh belts, which 
typically last 4-5 years.
2. Thermal properties
Solid steel bake oven belts deliver 
exceptional performance in terms of bake 
quality, thanks to the excellent heat transfer 
and thermal conductivity of the belt. This 
also delivers the crisp, chewy base that 
represents much of the appeal of many 

products. A high quality bake also relies on a 
belt of consistent thickness to ensure an even 
temperature across the width and length of 
the belt. The color of the belt is important too: 
a consistent, dark oxide layer maximizes heat 
transfer and again ensures an even bake.
3. Stability
The strength and straightness of a steel belt 
combine to deliver exceptional stability; it 
keeps its shape and stays flat and vibration-
free as it passes through the intense heat of 
the oven – even at speed – ensuring reliable 
operation and a consistent product quality. 
This stable performance is particularly 
important when producing sensitive 
products such as soft shell cakes or 
puddings, where vibration could cause the 
product to sink down and lose the desired 
light and fluffy texture.
4. Flatness
The hard, flat, smooth surface of a solid steel 
belt makes it ideally suited to products like 
the Swiss Roll, ensuring that the batter is 
evenly distributed over the entire belt width. 
A steel belt that has been manufactured – 
and installed – to the highest standards will 
deliver even color and thickness, as well 
allowing clean release of the product from 
the belt with minimal risk of damage to 
fragile goods. This reduces waste and also 
means that a steel belt stays cleaner for 
longer, lessening the risk of product burning 
onto the belt and impacting on the quality of 
subsequent products.

Conveyor 
components under 
development at 
IPCO’s R&D center 
in Sweden
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5. Sustainability
Another advantage solid steel belts have over 
other conveying technologies, one that often 
goes unrecognized, is in the increasingly 
important area of sustainability. 
Bake ovens can account for as much as 45% 
of a bakery’s overall energy consumption 
and as much of 25% of this is used heating 
the conveyor belt. The bake oven belt can 
therefore have a major impact on overall 
energy costs. Solid steel belts are inherently 
lighter than mesh belts – perforated belts even 
more so – and this translates into significant 
advantages in terms of energy efficiency. 
Each time a belt exits the baking chamber, 
it begins to cool and has to be heated up 
again. A lighter belt means there’s less metal 
there is to heat, so as much as 30 percent 
less energy is required – and these savings 
are continuous. This weight advantage also 
means less energy is needed to ‘drive’ the belt 
through the oven.
6. Hygiene
As a conveying medium that’s completely 
flat and smooth, a steel belt has the major 
advantage of having no gaps, recesses or 
crevices in which carbon deposits could collect. 
This means that steel belts are inherently 
quicker and easier to clean than mesh belts. 
This inherent ‘cleanability’ also results less 
water consumption, reduced use of chemicals/
detergents, and – depending on the cleaning 
method – less energy expended on heat.

MAXIMIZING PRODUCTIVITY
So, as we can see, there are number of 
advantages to choosing a solid or perforated 
steel bake oven belt as the conveying medium 
in a bake oven. And once it has been installed, 
it has the additional advantage of requiring 
little attention. The strength and stability of this 
type of belt means it is resistant to stretching 
and deformation and should last for decades. 
Of course that doesn’t mean it’s a case of fit 
and forget. 
Regular cleaning is probably the most important 
maintenance task there is in relation to bake 
oven belts. A build-up of carbon deposits on 
the baking side of the belt will lead to less than 
perfect products and can also have a negative 
impact on human health. Bakeries must 
therefore make every effort to reduce levels of 
what is a potentially carcinogenic by-product of 
the baking process.
Many ovens use rotating brushes to maintain 
a clean belt during production but a gradual 
build-up of deposits is still likely and will 
eventually need to be treated. 
A range of factors including belt type, end 

product, oven type and personal preference 
will determine the most effective approach to 
the removal of carbon deposits and will usually 
involve the application of chemicals, dry ice, 
baking release agent or detergents and great 
deal of manual input. 
Thorough belt cleaning will require a halt in 
production, whichever treatment is preferred, 
and in most cases not only to the belt being 
treated but to nearby lines too. This makes 
cleaning a costly process, one in which time 
really is money.

LASER CLEANING TECHNOLOGY
Here at IPCO we have been working on a 
solution to this challenge in the form of laser 
technology. By partnering with laser specialists 
and using experience gained in our own 
manufacturing operations, we have developed a 
self-contained bake oven belt cleaning system 
that can be used at a customer’s site with 
minimal disruption to other lines. 
The laser head is installed above the belt on 
a manually controlled carriage rail and the 
beam is focused on an area approximately 75 
mm wide. As the belt travels under the laser, 
carbon deposits are burnt off and collected 
by a vacuum system. Once the strip has been 
cleaned along the full length of the belt, the 
laser head is moved across to the next section. 
Cleaning can be carried out at a rate of 
between 10-15 m2/hour depending on the 
level of build-up, and the entire process can be 
managed by a single IPCO engineer.
The key benefit of the service is speed; a 
typical bake oven belt can be cleaned in a day 
(depending on belt size and level of build-up), 
significantly faster than cleaning by hand or 
dry ice, which can take two days or more. And 
the results are immediate, with full production 
being able to recommence straightaway (no 
‘waste’ batches) and product discharge being 
noticeably improved. The other major benefit 
is that this is a much cleaner process than 
other technologies and in most cases will not 
require adjacent lines to be closed down.
The important of correct belt lubrication
Alongside cleaning, the other most important 
maintenance task is the regular application of 
a suitable lubricant. 
Ongoing lubrication is essential. As well as its 
most obvious role – reducing friction – it helps 
eliminate risk of rust caused by condensation, 
it reduces wear and vibration, prevents belt 
distortion and ultimately leads to a longer belt 
life. 
The easiest way to apply a lubricant is via 
graphite skid bars, which deliver a gradual 
deposit of graphite to the inside of the belt. 



worldbakers.com 35

IPCO graphite skid bars are available for all 
standard belt widths. 
If a skid bar cannot be used for some reason, 
graphite should generally be applied to the 
inside of the belt once a month for the first 
three months after installation. After this 
point the period between applications can be 
relatively long on belts used for products with 
a high fat content as fat will spread to the 
underside of the belt, whereas those used for 
dry products require more frequent attention.
If graphite is not permitted, specially selected 
oils can be used instead. However, it’s 
important to be aware of the risk of rust on 
belts (such as at weekends when the oven is 
not working), especially when dry biscuits are 
baked in convection ovens. 
Beyond cleaning and lubrication, most 
maintenance and service tasks are best left 
to specialists, but it is still important to keep 
a close eye on the condition of the belt. Why? 
Because it’s virtually unheard of for a solid or 
perforated steel belt to reach end of life due 
to fatigue. Any belt problems that do arise will 
almost always be due to problems within the 
overall conveyor system. 

MONITORING OVERALL SYSTEM 
PERFORMANCE – VIA THE BELT 
The good news is that, to the trained eye, 
the belt serves as a window into system 
performance. Any issues elsewhere in the 
system are likely to impact on the condition 
of the belt and will soon become apparent to 
an experienced bake oven belt engineer. 
For instance, if side wandering is occurring, 
this can often cause the belt to come into 
contact with the structure or another rigid 
object, resulting in burrs, a clear sign that 
something in the system is not operating as it 
should. This can be caused by drums, idlers, 
skid bars or break points that are dirty, worn 
or incorrectly adjusted. Or it could be uneven 
temperature across the width of the belt 
width. All can be resolved through cleaning, 
replacement or adjustments.
Wavy belt edges are another indication of 
side wandering or uneven temperature in the 
oven. They can also be a symptom of uneven 
pressure from the belt cleaner or scraper, or a 
belt scraper that is wider than the belt itself.
Deformation can be caused by problems 
with drums, belt supports or other parts 
coming into contact with the belt. Remedial 
actions include cleaning the drums, cleaning 
or replacing belt supports, and checking 
scrapers, rollers and belt tensioning.
It’s therefore important – not only for the 
sake of the belt but the efficiency of the 

oven – to make sure all components are set 
up correctly. Examples of this include making 
sure that terminal drums, rollers and skid 
bars are aligned horizontally and at right 
angles to the center line of the longitudinal 
axis of the oven line. Checks should also be 
made to ensure that terminal drums and all 
rollers are rotating freely and the tension 
device is functioning correctly.
A major benefit of a steel belt is that if it 
does suffer damage, this can usually be 
repaired fairly easily, extending its working 
life and adding to its credentials in terms of 
sustainability. 

IPCO SERVICE SUPPORT
Our range of components covers every 
aspect of a conveying system from tensioning 
and drive stations to tracking systems, break 
points and graphite stations.
Belt tracking can take a number of forms, 
from simple spring-loaded guide rollers to 
integrated active tracking solutions that angle 
the drive drum (via the bearing housings) 
to create the desired belt tracking motion. 
The latter is generally only used on new 
conveyors or as an upgrade where an end 
station is being replaced or can be rebuilt.
Where active tracking is needed on an 
existing conveyor and a rebuild is not 
practical or desirable, a Compact Belt 
Tracker (CBT) system can be installed. In 
this case, tracking is achieved by means of 
a tilt roller, which causes the belt to move 
laterally as necessary, to maintain smooth, 
straight running. These units can be mounted 
in a variety of positions to an existing 
conveyor and therefore usually require little 
modification to accommodate them.
Tracking systems are not the only 
components that can be retrofitted to 
upgrade the performance of an existing 
conveyor system. In a recent case, a 
customer asked us to investigate a belt 
tracking problem. It was clear that certain 
components were incapable of providing 
the reliability and performance of modern 
conveyor equipment. The surfaces of the 
drums, for example, were no longer suitable 
for effective belt tracking.
The solution was to retrofit new components 
including inlet and outlet drums, tracking 
devices, a graphite station and a cleaning 
brush and scrapers. The existing belt 
remained in place and the customer ended 
up with a state-of-the-art conveyor system 
capable of delivering significantly improved 
productivity, at a cost 25% less than it would 
have been for a new belt. �

IPCO’s new bake oven belt laser cleaning system in action – 
the belt soon returns to its original, even color

IPCO bake oven belt in operation at a bakery in Southern Europe.

The Shotpeerner Pro, used to rectify concave or convex 
deformations in a bake oven belt.



36 Issue 4 - 2022

Proteins and Fibers, 
Baker’s New Friends
Proteins and fibers answer all of the consumers’ new desires: functionality, 
as they want food that supports their active lifestyles; sustainability, because 
they want to spend their money on planet-positive products, and nostalgia, 
the yearn for simpler, wholesome times, at least in its food form. Three 
specialists in proteins and fibers explore the implications of these new trends 
on the baking industry and how bakers can seize the momentum.

By Jo Ilie

ingredients
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Teresa Polli - Sr. Global Marketing 
Manager, Nuts by ofi and Kathryn Morris 
– Technical Manager, Nuts by ofi, explore 
how nut-based bakery ingredients can 
help bakers appeal to a broader market.

I
n a world of narrowing market niches 
and increased fragmentation, it can 
be hard for bakery brands to please 
everyone. Consumers around the 
world are demanding more from food 

producers, particularly in terms of nutrition 
and sustainable sourcing. This leaves bakery 
producers with a dilemma – how do you 
meet a wide range of consumer needs, while 
keeping quality and production efficiency 
high? 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. We explore three current 
consumer trends, and how ‘going nutty’ 
could unlock them all for bakery brands.

PROTEIN, PROTEIN, PROTEIN
In the current health-conscious climate, 
it’s not just athletes who are making 
protein intake a priority. In 2020, 39% of 
global consumers said they intended to 
increase their protein consumption, and 
demand has only accelerated since. ofi’s 
range of nut protein powders, made by 
cold-pressing raw, whole or blanched nuts, 
was specifically designed to help bakery 
producers create delicious functional 
products with increased protein content. 
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.
Protein content is not the only advantage 
nut powders offer bakery brands. 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. 

SOUND SUSTAINABILITY 
CREDENTIALS 
Shoppers want to know where their 
foods come from and increasingly 
expect brands to do more to improve the 
ethical, environmental and even social 
impact of their products. Nut-based 

ingredients benefit from the ‘eco-halo’ 
associated with plant-based proteins. 
But conversations still remain about how 
suppliers can resolve critical issues within 
the nut supply chains, such as poverty, 
climate action, deforestation and water 
consumption. Through our action in 
driving forward sustainable, collaborative 
and traceable ingredients sourcing, ofi 
is playing its part in striving to make nut 
ingredients better for consumers, farmers 
and the planet. Our Almond, Cashew and 
Hazelnut Trail sustainability programs, for 
instance, define a broad set of targets in 
line with the United Nations Sustainable 
Development Goals. 

NATURAL, NOSTALGIC AND 
WHOLESOME
These ingredients also offer consumers a 
valuable sense of reassurance. Their keto-
friendliness and status as Kosher, Halal and 
vegan certified means manufacturers can 
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. 
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. 
Nuts have been long used as a staple 
ingredient. Thousands of traditional recipes 
from around the world feature nuts as a star 
player, giving them a nostalgic, rustic and 
even comforting connotation for many. By 
including these familiar, well-loved ingredients 
in their baked products, manufacturers 
can give consumers a small taste of home 
or history – something that’s especially 
important in today’s turbulent times. 

Raluca Florea, Gut Health Leader Health & 
wellbeing, Puratos, reflects on bread as a 
dietary staple bridging the fiber gap, based 
on the new trends in baking ingredients.

T
he intrinsic link between fiber 
and gut health is now widely 
accepted, but the overwhelming 
majority of consumers still fall 
short of the daily recommended 

intake. With its dietary staple status, 
bread is the perfect vessel for bridging 
this fiber gap – and promoting better 
digestion, immunity and mental wellbeing. 
Wholemeal flour is just one of many bakery 
ingredients that can help bakers to fulfill 
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the increasing consumer demand of fiber-
rich and healthier products. 

GOING WITH YOUR GUT
As the gut-brain axis concept becomes 
better understood, fiber-rich foods’ 
popularity will continue to soar. In fact, the 
global dietary fiber market is projected to 
grow at a CAGR of 13.23% between 2021 
and 2026, with Europe at the forefront. This 
increasing consumer awareness is also 
validated by Puratos’s proprietary Taste 
Tomorrow research, which recently found 
that 83% of Europeans believe fibers to 
have a positive impact on digestion. And 
this is not just consumer perception. 
Scientific research suggests that diet can 
positively influence digestive, metabolic 
and mental health by altering the gut 
microbiota. 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. 
So it is not surprising that almost two thirds 
(61%) of Taste Tomorrow respondents are 
interested in food products that improve gut 
health or digestion. But there is a caveat. 
The research also found a widespread 
unwillingness among consumers to 
sacrifice taste in their pursuit of health.

BREAD: DIETARY STAPLE TO 
SUPERFOOD 
Grains and seeds are increasingly perceived 
as nutritional powerhouses, with 83% of 

Europeans agreeing they are tasty and 82% 
believing they are healthy, according to 
Taste Tomorrow. Therefore, incorporating 
these ‘power ingredients’ into daily 
essentials, such as bread, can help meet 
growing consumer demand for gut-healthy, 
great-tasting products.   
Take sprouted grains, for example. There 
is renewed interest in these ancient 
ingredients, thanks to the enhanced 
availability of their nutrients, and, as 
consequence, their ability to increase the 
fiber, vitamin and mineral content in finished 
products. Sourdough is another centuries-old 
food experiencing a renaissance, due to its 
digestibility attributes. 
And innovations are coming to market 
consisting of 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. 
    
CATERING FOR INCLUSIVITY 
WITH COST-EFFECTIVE 
INNOVATIONS 
Puratos UK, Biopower Technologies, Food 
Science Fusion and the University of 
Chester teamed up to launch an innovation 
aimed at maximizing 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. The collaboration is being 
supported by the UK government-funded 
body, Innovate, given its role in using food 
waste to enrich baked foods with fibers 
and proteins.

LOOKING TO THE PAST TO 
ENRICH THE FUTURE
As the impact of fiber on gut – and holistic 
– health becomes better understood, 
naturally-fermented, nutritionally-rich foods 
will be increasingly favored by consumers. 
Ingredients such as sprouted grains and 
sourdough are a perfect springboard for 
bakers looking to capitalize on the fiber trend 
and write a whole new chapter in the role of 
bread in society. Watch this space. �

61%
Almost

(two thirds) of 
Taste Tomorrow 
respondents are 
interested in 
food products 
that improve 
gut health or 
digestion.

ingredients
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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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New Stage for Artisan 
Ovens: Energy Saving 
and Intelligent Control
Deck and rack ovens producers are adapting to the main concerns their 
clients, craft bakers, have. They want less energy consumption - first for 
sustainability, as their clients want products with a lower carbon footprint, 
but also, more recently, for business purposes, as increased energy prices 
have affected their bottom line. And they also want intelligent control of 
ovens, as that allows them to obtain better yields with less effort.

By Jo Ilie

craft baking
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W
hile the words “artisan 
bakery” may make the 
regular consumer think 
of woodfired ovens and 
mornings with loaves of 

bread on wooden peels, modern-day craft 
baking is all about precision baking, efficient 
use of resources, and putting out hot bread 
all day long. Oven producers Moretti Forni, 
Tagliavini, and Pavailler are very aware of 
these realities and have been developing 
their rack and deck ovens that can serve 
today’s craft bakers better.
“In the last decade, the perception of 
professional ovens has changed”, says 
Amabile Amato of Moretti Forni, an Italian 
producer of ovens and mixers. “In the 
past, ovens had to be reliable with the only 
purpose of baking uniformity, nowadays 
customers are looking for an efficient and 
effective working tool, able to guarantee 
maximum energy savings and the 
appropriate baking performance. In the past 
five years, Moretti Forni reduced 30% of 
the electrical consumption of its entire oven 
range. Our equipment has the lowest energy 
consumption in its category. We have even 
achieved record energy savings of more 
than 45%. We are committed to reach an 
additional 30% by 2025.” 
Sébastien Audras of Pavailler, the French 
company that owes its worldwide reputation 
to its deck ovens, explains how the baker’s 
job has changed over the last ten years 
from the perspective of output timing. As 
consumers started to expect hot bread all 
day long, the ovens had to be adapted to be 
used not only by the baker in the morning, 
but also by the front of the house staff in the 
afternoon. “We had to adapt the ergonomy 
of the oven to make the elevator-loader 
lighter and the touch screen adapted to a 
larger population of users. The size of the 
oven also decreased and we made them 
more compact as it is now used to bake 
smaller batches of bread but during a longer 
period in the day. This tendency is also 
coming in other countries but is also linked 
to the common usage of going to buy bread 
everyday like in France.”

WHAT DO RACK AND DECK 
OVENS LOOK LIKE TODAY?
Deck ovens have enclosed baking chambers 
with one or more shelves or decks. They 
are heated by either gas or electricity, and 
the heat is evenly distributed throughout the 

baking chamber by forced hot air circulation. 
Moretti Forni’s multifunctional oven S series 
is designed to fulfill multiple baking needs: 
pizza, pastry, bakery and gastronomy - and 
“you can bake croissants, bread and pizza 
in three different decks at the same time.” 
At the Host 2021 trade show in Milan, model 
S50E was awarded the Green SMART Label, 
the prize for highly innovative products 
in terms of energy saving, environmental 
compatibility and eco-sustainability. 
Tagliavini considers TRONIK its flagship 
product - an electric oven deck oven with 
the lowest energy consumption on the 
market. The oven can obtain more than 40% 
savings due to the innovative technology 
that guarantees the maximum use of heat 
produced avoiding waste and dispersion. 
“We can really claim to be among the main 
market leaders, for reduced consumption but 
also for the possibility of working on different 
products independently, in fact each cooking 
chamber can be managed independently (on/
off and programming completely different 
recipes, each chamber is an independent 
oven),” says Massimiliano Baroni of Tagliavini.
Pavailler’s ovens are compact electric deck 
ones. ONYX FIT for artisanal bakeries, for 
example, produces up to 1000 baguettes 
per day (about 300kg of bread). They also 
have electrical 100% stainless deck ovens, 
such as OPALE Touch which is configurable 
from 3 decks to 5 decks – 1 to 3 doors. 
OPALE Touch is highly adaptable to heavy 
production and it is 85% recyclable. For 
those who want gas/fuel deck ovens, 
there is JADE, which is adapted for high 
production while being energy efficient.
While deck ovens are based on conduction 
for transferring temperature, rack ovens are 
based on convection. Rack ovens use special 
carts or racks to support the baking pans and 
hot air moves between them to allow baking, 
explains Sébastien Audras. “This gives a big 
difference in baking quality and also baking 
time and temperature. For example, you bake 
croissants for 16 minutes at 210°C in a deck 
oven, while you bake them for 18 minutes 
at 160°C in a convection oven.” That means 
you will get a bigger and crispier croissant 
from the deck oven.
Moretti Forni’s R series is the rack oven for 
high productivity in small spaces. It’s best 
suitable for high production of bakery and 
pastry and it can be easily used even by 
unskilled staff. 
The technical challenge rack ovens 
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face is the baking uniformity, but the R 
series has a convection system with two 
symmetrical fans reversing the rotation 
direction, achieving a uniform heat 
distribution from the first to the last tray.
Tagliavini produces ROTOR and 
ROTOVENT, which both have a compact 
rotary kiln and are small and compact. 
They cook by convection with three high 
flow valves, distributed over the entire 
height of the chamber in order to ensure 
perfect and homogeneous cooking on 
the entire cart. Two large-area cascade 
steamers are installed to ensure 
abundant steam production. 
Pavailler has CRISTAL, which is 
especially adapted to semi-industrial 
bakers who want to produce a high 
quantity of bread at the same time. “In 
all our electric ovens, it is possible to 
adjust precisely the temperature of both 
top and bottom of each deck. It allows 
the baker to bake different types of 
bread with different programs and then 
have some samples of each product 
in the store in the early morning and 
continue to bake it all the day to refill 
the stock using different temperatures,” 
says Sébastien Audras.

WHICH IS BEST AND FOR 
WHAT?
“It all depends on the product you are 
willing to make or the business you 
intend to undertake.
If you mainly produce leavened bread, 
you must consider a deck oven,” says 
Moretti Forni’s expert. “For the optimal 
development of pizza or large-sized 
bread, only with a deck oven can you 
achieve the best performance.”
Rack ovens, on the other hand, are ideal 
for large mono production. “It is not 
possible, for example, to bake baguettes 
and brioches at the same time. On the 
other hand, thanks to the removable 

trolley, you can bake and take out in a 
few seconds up to 18 trays, also saving 
space for the product storage,” says 
Amabile Amato of Moretti Forni. 
In the end, says Audras, the deck oven 
is for better quality bread, but you 
have to accept it comes with a slower 
process. “It suits artisans better.” 
Rack ovens are dedicated to larger 
production.”The bread quality is lower. 
We call them supermarket bread. 
However, we fully understand how the 
choice is made: the level of production. 
Is the baker going to sell hundreds of 
loaves or thousands and more?”

NEW FEATURES: INTELLIGENT 
CONTROL AND SMART TOUCH 
The producers continue to innovate 
based on how they see their clients use 
the technology.
Moretti Forni launched, in 2022, the 
X series, “the world’s first oven with 
Inclusive Technology”.
That means that the electric deck oven 
has intelligent control that guarantees 
energy savings never seen before on 
the market, reducing consumption by 
up to 45% and optimizing personnel 
management, since it does not require 
trained operators. 
Moretti Forni even went a step 
further and founded Baking Academy 
MorettiLAB, an education center entirely 
dedicated to training and supporting 
their customers’ business. So not only 
they created hi-tech “SmartBaking” 
ovens, but they also provide technical 
training and consulting.
One of Tagliavini’s main focuses was 
the deepening of the functionality of 
the Smart Touch control units, supplied 
throughout the TAGLIAVINI range. With 
the new Smart Touch control units, 
Tagliavini is able to guarantee an 
optimization of the entire production 
laboratory as all equipment will be 
interconnected and easy to manage 
from one computer.
Pavailler has been working on 
constantly improving its steaming 
device and on ergonomy and easy 
using and cleaning features, “because 
it is rooted in our human values to help 
the bakers to feed the people.” This is 
why they invented a removable glass 
door to help bakers clean door glasses 
even when they’re hot. �

It is not possible to bake baguettes and 
brioches at the same time in a rack oven. 
On the other hand, thanks to the removable 
trolley, you can bake and take out in a few 
seconds up to 18 trays, also saving space for 
the product storage.

craft baking

Photo: Moretti Forni

Photo: Pavailler

Photo: Tagliavini
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Getting Ready to Roll
Global sales of rolls and buns remain strong, with the market 
recovering from the pandemic-enforced lockdown of many 
foodservice establishments (which impacted upon demand 
for products such as burger buns). The category is wide and 
diverse, serving a multitude of different eating occasions, 
while recent activity from manufacturers has gone some way 
towards overcoming many of the health concerns that have 
adversely affected sales of bakery goods in the past. 
By Jonathan Thomas

T
he bread rolls sector is wide-ranging, 
encompassing a variety of different 
products. These incorporate a range 
of ingredients, with the result that 
tastes and textures vary considerably 

throughout the sector. In terms of shapes, for 
example, many rolls and buns are circular, 
but the market also includes products such as 
sub rolls and finger rolls, which naturally lend 
themselves to certain types of fillings. Across 
much of Europe, eating occasions for bread rolls 
are heavily skewed towards times of the day 
such as breakfast and lunch, although some 
varieties are eaten as meal accompaniments 
during dinner. Rolls are extremely versatile 
in that they can be consumed with a vast 
multitude of accompaniments, ranging from 
butter to sweet toppings (e.g. jam), cheese and 
hot foods (e.g. bacon). 
The UK has one of Western Europe’s largest 
markets for bread and morning rolls. Although 
tastes are broadly similar throughout the 
country, the market does encompass various 
regional specialties possessing their own 
distinctive characteristics. Notable examples 
include the following:

• Baps – although these are eaten widely 
throughout the UK, their origin is believed 
to be Scottish. Baps represent one of 
the UK’s most popular forms of morning 
roll, suitable for breakfast fillings such as 
bacon or sausages. Ingredients typically 
include flour, milk, sugar, salt, yeast and 
either butter or lard.

• Barm cakes – despite their name, these 
are bread rolls associated with the North-
West region of England. They are soft 
rolls usually topped with flour prior to the 
baking process. In the past, they were 
traditionally leavened with barm, the froth 
formed during the fermentation of beer 
or wine. Barm cakes are often used as a 
carrier for chips. 

• Dorset knob – a traditional rusk-style roll 
originating from the county of the same 
name. These rolls have a distinctive hard 
and crumbly texture, the ingredients for 
which include flour, sugar and yeast. 
Although they are sometimes dunked in 
tea, they are more commonly eaten with 
butter and/or cheese. 

• Kent Huffkins – another type of roll 
associated with one of England’s 
counties, these are circular to oval-
shaped and feature a dimple in the 
center. They are often eaten with jam or 
cherries. 

• Bath buns – these are sweet rolls 
traditionally associated with the south-
western city of Bath. They are topped 
with crushed sugar after the baking 
process, sometimes with the addition of 
dried fruits such as sultanas or raisins. 

To these can be added other varieties of rolls 
and buns more strongly associated with non-
UK cuisines. Examples include kaiser rolls 
(round and crusty bread rolls which originate in 
Austria), ciabatta buns (which are traditionally 

snacks
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square-shaped with a crispy crust and 
soft texture) and potato buns, which are 
extremely soft in texture and have a long 
shelf-life. Much of the recent NPD activity 
has been driven by the greater consumer 
desire for alternative flavors and textures, 
with new product activity reflecting the 
innovation taking place within the bread 
market. It is for this reason that rolls made 
from whole grain or sourdough bread have 
appeared in greater numbers, as well as 
the emergence of more seeded products. 
Across much of Europe, the buns used 
to accompany burgers have tended to 
be of the brioche variety, enriched with 
egg and butter. However, as the sector 
has developed, manufacturers have 
increasingly been inclined to experiment 
with taste and texture – for example, the 
Waitrose range in the UK includes brioche 
burger buns flavored with savory black 
summer truffle. Seeded varieties are also 
present within the sector, offering a novel 
taste sensation as well as additional health 
appeal. 
In markets such as the UK, bao buns have 
been gaining favor, especially within the 
foodservice sector. These have an Asian 
heritage and come in many different 
shapes, sizes and flavors. Bao buns are 
typically served warm and filled with 
foods such as slow-cooked meat, crunchy 
salad and various pickles and/or sticky 
sauces, although they are often eaten with 
breakfast fillings in the Chinese market. 
Their most distinctive feature is their soft 
and fluffy nature, which results from the 
steaming process used to make them. 
Pretzel buns represent another possible 
alternative to brioche burger buns, 
although they have yet to make the same 
kind of headway as bao buns. These 
combine the distinctive chewy nature 
of a pretzel with the convenience and 
versatility of a burger bun, although their 
high salt levels represent a possible 
disadvantage on health grounds. In the 
past, the Wendy’s restaurant chain has 
experimented with pretzel buns for some 
of its burgers, but these appear to have 
been discontinued at present. 
It has also been speculated that cornbread 
represents a potential competitor to 
traditional brioche burger buns in markets 
such as the UK. Although cornbread 
is a popular meal accompaniment in 
many parts of the US, it has yet to make 
significant inroads in European markets. 
Much of this is because maize represents 

a key ingredient, and this is not as widely 
grown in countries such as the UK due 
to its cooler climate (where cereal crops 
like barley, wheat and oats are more 
frequently found). Nevertheless, cornbread 
has started to appear in some foodservice 
establishments such as restaurants, 
usually as a starter or a side dish. 
One popular type of bun in the UK, other 
Commonwealth countries (e.g. Australia, 
New Zealand, India and South Africa) 
and parts of the Americas such as the 
US and Canada is the hot cross bun. This 
is typically a spiced sweet bun made 
with dried fruit and marked with a cross 
– for this reason, it is most frequently 
associated with Good Friday, just before 
Easter, although as the market has 
developed, hot cross buns have become 
a popular all-year option. The UK has one 
of the world’s largest markets, with sales 
valued at GBP37m in 2021. Tesco reported 
a 20% surge in sales of its hot cross buns 
during Easter 2021, which led it to open a 
hot cross bun café in Shoreditch in London 
the following year. Open for a period in 
April 2022, this served brunch, afternoon 
tea and evening meals with a hot cross 
bun theme. 
In recent years, manufacturers have 
been experimenting with flavors in a bid 
to bring something novel and exciting to 
a traditional food category. These have 
included savory varieties (e.g. Tomato & 
Red Leicester, Cheddar & Caramelized 
Onion), as well as sweet flavors based 
around chocolate, salted caramel, 
strawberries, apples and Rhubarb & 
Custard. New varieties of hot cross buns 
have proven especially popular with 
younger consumers, who are typically 
more inclined to experiment, as well as to 
share images of unusual foods on social 
media platforms.

BURGER BUNS & BARBECUES
One of the main drivers of demand for 
burger buns and similar products such as 
hot dog rolls is the barbecue and outdoor 
cooking market. This sector was one of 
the major beneficiaries of the lockdown 
measures introduced throughout Europe 
and elsewhere during 2020 and 2021 
to curb the spread of Covid-19, as more 
people began entertaining themselves in 
the home with foodservice outlets such as 
pubs and bars closed. During lockdown, 
barbecues and in-home eating became 
the number one home leisure activity in 
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countries such as the UK over the summer.
Demand for barbecue foods is also shaped 
by the weather and climate conditions 
– in 2021, the European summer was 
the warmest on record, with many long-
lasting heat waves. The temperature was 
1 degree Celsius above the average for 
the 1991-2020 period, while Italy’s Sicily 
region experienced a provisional heat 
record for the region of 48.8 degrees 
Celsius during August. At the time of 
writing, many European countries have 
also experienced extremely hot weather 
during the summer of 2022, with records 
set across the region. Another major driver 
of the market for barbecue foods is the 
occurrence of major sporting events based 
around football, athletics, etc. 
In recent years, the UK has become 
Europe’s leading barbecue nation, 
ahead of Germany. An estimated 75% 
of the country’s households now own 
some form of barbecue grill, with an 
estimated 165 million occasions hosted 
during 2021. In addition to the reasons 
mentioned previously, much of the 
growth in recent years has been driven 
by the emergence of more sophisticated 
outdoor cooking technology and the fact 
that barbecues are no longer seen as a 
predominantly weekend occasion – for 
example, almost 30% of all barbecues 
held in the UK now take place during the 
week. Lockdown contributed towards 
the growth in popularity of barbecues in 
2020, during which time the number of 
occasions soared by 40% with much of 
the foodservice industry still closed. 
Annual sales of barbecue foods in the 
UK are worth more than GBP2.2bn per 
annum. Recent evidence suggests that 
consumer tastes and preferences are 
becoming increasingly diverse as far as 
barbecue foods are concerned. Not only 
are more people opting for a greater range 
of proteins, but they are displaying a 
greater interest in the rolls and buns used 
as carriers for products such as burgers. 
During June 2022, Marks & Spencer 
launched new burger bao buns aimed 
at the barbecue market. These can be 
cooked within one minute in a microwave, 
after which they are left to steam in the 
packet for another two minutes. 

THE HEALTH ANGLE
As has been the case for most types 
of bread, manufacturers of rolls and 
other similar bakery products have been 

reformulating their products to address 
consumer health concerns, examples of
which have included high levels of salt, 
saturated fats and calories. Furthermore, 
high sugar levels continue to represent 
a concern within the sweet buns sector. 
During the last decade, attempts to 
improve the nutritional profile of rolls and 
buns have typically involved the inclusion 
of ingredients such as whole grains and 
additional vitamins and minerals, as well 
as catering towards the growing number 
of people following specific diets.
According to recent data from Fact MR, 
the global market for gluten-free bread 
and bakery products continues to expand. 
Between 2022 and 2032, global market 
value is forecast to increase by an annual 
average of more than 9%, with coeliac 
disease becoming more prevalent in parts 
of the world such as Europe and North 
America. This is expected to drive demand 
for bakery products made with ingredients 
such as millet, buckwheat, sorghum and 
rye, a trend likely to be observed within 
the market for bread and morning rolls.
Some of the largest European markets for 
gluten-free bread rolls can be found in the 
UK, France and Germany, while sales are 
also sizeable in the US. The leader of the 
UK market is Warburtons, which extended 
its gluten-free range during June 2022 
with new Super Soft Seeded Sliced Rolls. 
One of its leading competitors is Genius 
Foods, which was acquired by the German 
confectionery company Katjes Group in the 
early summer of 2022. The Genius gluten-
free bakery portfolio includes loaves, rolls, 
wraps and bagels, annual sales of which 
amounted to almost USD43m at the time 
of its takeover by Katjes. The new owner 
has since announced plans to extend the 
gluten-free range still further, targeting 
markets such as the US and Australia. 
The US market features several bread and 
bakery companies specializing within the 
gluten-free sector. One leading example 
is Canyon Bakehouse, which forms part 
of Flowers Foods – its range includes 
gluten-free sub rolls, burger buns and, 
most recently, brioche-style sweet rolls. 
Other suppliers include Little Northern 
Bakehouse (whose range includes burger 
buns and hot dog rolls made with millet 
and chia seeds) and Smart Flour Foods, 
a Texan-based bakery whose gluten-free 
Hoagie Rolls and hamburger buns also 
feature ancient grains such as sorghum, 
amaranth and teff. �
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Bridor’s New Product 
Development: Innovations for 
Each Segment of the Market

New product development (NPD) has been a challenge for many bakers 
in the past three years, as the pandemic has at first halted research and 
development programs and, later on, reoriented them rather towards 
reformulations for cleaner labels. Pure product development has slowed 
down industry-wide. Not the case of Bridor, who managed to maintain the 
same rhythm of about 100 new products per year.
By Jo Ilie

interview
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L
ocated in Brittany, France, 
since 1988, Bridor designs, 
develops and supplies breads 
and pastries for all times of 
day. Over the years, Bridor 

has become the supplier and partner 
of the most prestigious brands in the 
hospitality and catering sectors, theme 
parks such as Disneyland Paris, but also 
Eurostar and airlines. Working with so 
many sectors that cater directly to the 
consumer, new product development is 
an essential component of their business 
and they can always offer valuable 
insight into this process.
Erwan Inizan, Northern Europe Sales 
Director, Bridor, talked to us about 
the most successful and exciting 
experiences the Bridor development 
team has had in the past few years and 
how NPD fits into their philosophy.

How often does Bridor launch a new 
product? 
We typically launch all of our new products 
at the same time, once a year although 
sometimes this is split into two. In addition 
to this, we often collaborate with others 
in the industry to bring something fresh 
and exciting to life. For example, last 
year we partnered with world-renowned 
pastry chef Pierre Hermé and this year we 
collaborated with The Laughing Cow to 
introduce a new product to the market. 

Would you say the rhythm of new 
launches increased or decreased 
over the past 5 years? 
We keep the same schedule every year by 
launching new products in January. The 
number of products launched has stayed 
the same in recent years, even during the 
pandemic. It represents more than 100 
innovations a year. 
We have two types of innovations. Firstly, 
impulse innovations dictated by the 
current market, which are directly linked 
to trends and customer needs. This year, 
our Mini Filled Croissants have been a 
good example of this as we spotted the 
trend for measured indulgence and wanted 
to give our customers the products they 
could use to tap into this. The Mini Filled 
Croissants appeal to hospitality outlets 
looking to satisfy consumers seeking 
indulgent moments, without having to stray 
too far from the healthy diet that so many 

are adopting. Secondly, we innovate based 
on our clients. When they ask for a specific 
product, we are able to create a custom-
made version. This flexibility means that 
we can work with our clients to create truly 
unique products. 

Could you describe the NPD steps for 
a recent product, also referring to the 
timeline and resources involved? 
For our collaboration with Pierre Hermé, 
the first step was to meet with the pastry 
chef himself and discuss our shared 
ambition to develop an original collection 
of Viennese pastries that would combine 
quality, flavor and crispiness. Pierre Hermé 
met with Bridor’s Research & Development 
teams and discovered the know-how of 
Bridor. Pierre Hermé asked questions to 
understand every level of the production 
process and the next step was to select 
exceptional raw materials to create ‘clean’ 
recipes without ascorbic acid, colorants 
or preservatives. Each ingredient was 
selected according to Pierre Hermé’s 
recommendations. He then created five 
recipes - a Mini Croissant and Pain au 
Chocolat using chocolate from Madagascar, 
an Almond and Pistachio Stuffed Croissant, 
Almond and Lemon Croissant and Apple 
and Ceylon Cinnamon Triangle. 
The new collection took just a few months 
to launch thanks to the motivation on both 
sides to get this off the ground. 

What are the main influences at play 
when an NPD process starts? Consumer 
feedback, market research, market 
trends, new available technology, 
financial, others? 
There are many different factors that 
influence our NPD process. Sometimes it 
is a new market trend we see emerging, 
and we decide to explore the theme 
because we think that it is interesting. 
It can also come from our regional 
salespeople who give us feedback on the 
market and areas of potential product 
interest. We’re also influenced by our 
clients when they have specific requests. 
Finally, the members of the Bridor Bakery 
Cultures Club (BBCC) can sometimes spot 
a trend and we choose to explore it. 
Our aim is to innovate for each segment 
of the market, whether it’s bakers, 
hotels or retail, and propose products 
that will help them adapt to different 

The number of 
products launched 
has stayed the 
same in recent 
years, even during 
the pandemic. 
It represents 
more than 100 
innovations a year.

Erwan Inizan, 
Northern 
Europe Sales 
Director, 
Bridor
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moments of consumption, from breakfast, 
to lunch, afternoon and after work snacking 
occasions and dinner.

During NPD, do you simulate solutions 
for supply chain challenges? How do 
you plan and test adaptation to possible 
ingredient shortages?
Our supply chain is secured by our 
purchasing department. They plan a long-
term buying schedule with our suppliers and 
try, as much as possible, to have several 
suppliers for each product in order to secure 
any risk of shortage.

What usually changes from the initial idea 
to the final product? 
We try to change as little as possible from 
the initial idea to the final product. The 
objective of the R&D department and the 
product team is to stick to the brief, whether 
it comes from marketing or the customer.

How do you measure the success of 
an NPD process? Are there successful 
processes that didn’t necessarily end in 
launched products?
First of all, an NPD success is often marked 
by it being a favorite in the company! Then, 
sales reflect the trends that we observed 
prior to the NPD creation. In the meantime, 
comes the media success and recognition 
by awards bodies. For example, l’Amibiote, 
a fiber enriched loaf which took us four 
years to create, won the SIRHA Innovation 
Award in 2019 and the Bun’n’Roll also won 
an award in 2017. 

Which are the three new products you are 
most proud of in the past 5 years? How 
do you explain their success? 
Our collaboration with Pierre Hermé is 
something we’re all extremely proud of. We 
worked with the world renowned pastry chef 
to launch a new collection of five innovative 
Viennese pastries that take inspiration from 
traditional and artisanal baking methods. It 
was an honor to work with such a monument 
of the pastry world and see our two Maisons 
unite a historic know-how to create these 
exceptional products. 
Secondly, the launch of our Puff Pastry 
Brioche was an exciting moment. It’s a very 
versatile product that allows us customers 
to ‘play’ and customize it to create a really 
unique visual that stands out to diners. 
They can add a variety of toppings such 
as chocolate chips, pearl sugar or sliced 
almonds before baking and it ensures the 
product has a real Instagrammable look that 
our customers like.  
Last but not least, our Cheese Lattice release 
with The Laughing Cow is another proud 
moment for Bridor. Collaborating with the 
iconic global cheese producer to create a 
product that caters for both the snacking 
and the lunch market was a real highlight 
as it meant we were able to answer the 
increasing demand from the snacking 
segment to introduce a product that could 
satisfy consumer trends towards on-the-go 
formats. Working with a well-known, family 
brand like The Laughing Cow, which was 
also established in France, was something 
that the whole team was excited about!  
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