








The New A Line introduces features like the new 
FoamMaster, designed to improve in-cup quality and 
consistency by delivering the optimal milk temperature 
and highest foam quality for every milk-based beverage.

It’s all about the moment
Discover more at  

aline.franke.coffee
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unmatched milk foam textures at the touch of a button – 
hot or cold, in individually programmed consistencies, and 
always repeatable. From cappuccinos to flat whites, every 
drink can be tailored to the desired texture and served in 
premium quality, even during busy hours.

CLEANING MADE SIMPLE
Efficiency also means easy cleaning. The IndividualClean 
System automates the internal cleaning process and 
allows operators to schedule cycles according to 
actual machine usage. This keeps internal components 
hygienically clean, reduces cleaning product consumption, 
and saves valuable time – a clear benefit for bakeries 
operating long hours and high volumes.

ENERGY-AWARE BY DESIGN
Beyond reduced detergent use, the New A Line also 
reflects Franke’s commitment to energy efficiency. 
Its HeatGuard boiler system features enhanced 
insulation, reducing heat loss within the machine and 
helping maintain stable temperatures during beverage 
preparation. The result is reduced energy loss of up 
to 44% (vs classic A600NM) whilst always ensuring 
consistent operation.

DESIGNED TO FIT EVERY BAKERY CONCEPT
With its clean lines, durable materials, and modular 
design, the New A Line fits seamlessly into any bakery 
layout – from compact counters to café-style seating 
areas. The machines can be combined with add-ons such 
as cup warmers or payment systems.

Every element has been developed with real-world 
operation in mind: service access is ergonomic, 
maintenance is straightforward, and the Swiss build 
quality ensures long-lasting performance.

The New A Line marks a new generation in professional 
coffee solutions, blending Swiss precision with digital 
intelligence and ease of use. For independent bakeries or 
growing bakery chains, it offers the confidence to deliver 
exceptional coffee moments – cup after cup, day after day.

Because in today’s competitive coffee world, success 
comes from the details that matter: consistent quality, 
effortless operation, and the ability to grow with 
tomorrow’s opportunities.

Discover more at aline.franke.coffee �
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Across both industrial bread plants and smaller artisanal bakeries, 
dough dividers are performing the same critical task that has 
not changed for decades, but the conditions under which they 
operate have: doughs today are wetter, cleaner-label formulations 
rely on fewer stabilizers, and production lines are pushed to 
higher speeds with tighter tolerances. These shifts have not only 
increased the technical burden on dividing systems, they have 
also reshaped the design philosophies behind them.

By Tudor Vintiloiu

technology

Dividing Dough With 
Consistency And Care



I
ndustrial dividers—whether volumetric, weight-
controlled or stress-free—must deliver precision at 
scale, while manual or semi-automatic models for 
small bakeries must balance consistency with gentle 
handling and easy cleaning. Accuracy depends on how 

dough density behaves in real process conditions. The 
actual mass of a portion depends on gas retention, dough 
rheology, temperature, yeast activity and formulation, all of 
which vary hour-to-hour. This makes volumetric systems 
particularly sensitive to shear, compression and chamber 
pressure, which can alter gas cell structure and hydration 
distribution.
Volumetric designs typically operate by drawing dough 
into scaling pockets at controlled pressures, often falling 
between approximately 20 and 40 psi, depending on the 
machine. By forcing dough into a defined pocket size and 
removing excess gas, the system attempts to normalize 
density and reduce weight variability. While this approach 
remains foundational in high-output plant bakeries, the 
industry has increasingly pursued designs that minimize 
damage to the internal structure of dough. High-hydration 
doughs, preferments, sourdoughs and long-fermented 
doughs can lose their defining characteristics if exposed to 
excessive shear or compression.

As a result, contemporary divider engineering prioritizes 
reduced mechanical stress, optimized dough flow paths, 
coatings that minimize sticking, and chambers shaped to 
avoid “dead zones” where dough may compress unevenly. 
Manufacturers also place greater emphasis on hygiene, 
ensuring the geometry of pockets, pistons, rotors and 
hoppers allows unobstructed cleaning. Regulations across 
global markets have tightened, and bakery operators 
routinely demand tool-less disassembly, stainless steel 
frames, or specially developed alloys that withstand acidic 
formulations and aggressive cleaning agents.
Small and mid-sized bakeries face a different balance of 
concerns. While high-output accuracy is less critical, the 
gentle handling of dough—particularly artisan or clean-
label doughs—is essential to avoid texture degradation. 
Small dividers must offer reliable performance, but they 
must also fit into limited footprints, handle a wide range of 
batch sizes and integrate easily with rounders, proofers and 
sheeters. Operators often choose machines that combine 
manual adjustability with pneumatic or low-stress dividing 
mechanisms, allowing them to switch between baguettes, 
buns, flatbreads, pizza doughs or enriched doughs with 
minimal downtime.
Regardless of scale, the common thread in current divider 
development is consistency. With energy prices rising and 
labor more scarce, bakeries of all sizes seek equipment 
that combines precision, reliability and easy sanitation. Over 
the last decade, major manufacturers have responded by 
refining dividing mechanics, improving material science, 
and introducing automated controls aimed at stabilizing 
performance in fluctuating bakery environments.

HIGH-SPEED DIVIDING AND ROUNDING
Koenig’s portfolio continues to evolve, and its Compact line 
remains an anchor of high-precision dividing and rounding. 

The I-Rex Compact EC, positioned for medium-to-large 
industrial bakeries, retains the defining characteristic of 
its predecessor: the separation of dividing and rounding 
functions, allowing each to be optimized individually. Koenig 
describes the I-Rex Compact EC as “a fully automatic dough 
dividing and rounding machine with a separate dividing 
and rounding system,” and highlights that its construction 
includes “a coated aluminum dividing drum with plastic 
drum ledges and pistons.”
The manufacturer specifies that the machine can 
be supplied in Classic or Futura configurations, 
accommodating combinations of different weight ranges 
or row configurations. Its published performance range—
dividing weights approximately between 30 and 100 grams 
in six-row operation—supports throughput levels suitable 
for high-volume bun and roll production. Koenig emphasizes 
hygienic design through “large door elements, open 
stainless steel design and removable elements such as 
duster, slider, moulding drum and moulding belt,” ensuring 
operators can maintain sanitation standards efficiently.

STRESS-FREE DIVISION FOR ARTISAN DOUGHS
Rheon’s engineering approach is built around the concept 
of stress-free dough handling, particularly important for 
artisan bakeries and industrial producers of high-hydration 
doughs. The VX122 divider, part of Rheon’s stress-free V4 
series, is designed to handle doughs that would be easily 
damaged by volumetric compression. Rheon describes the 
VX122 as a “stress-free divider” with adjustable dough 
sheet width and the option to cut portions by weight or 
by dimension, highlighting the machine’s relevance for 
ciabatta, baguettes and flatbreads.

The VX122 features a hopper with a capacity of 
approximately 80 liters and includes a cross-roller with 
adjustable height to fine-tune dough thickness. This makes 
the system adaptable not only for artisan lines but also 
for hybrid facilities transitioning between traditional and 
industrial products.

SOUR-RESISTANT DIVIDING UNITS
Material science is a defining area of innovation, and WP 
Haton has taken a distinctive approach with its SR—Sour 
Resistant—dividing units. These were developed for 
doughs with high acidity or aggressive inclusions, which 
can degrade traditional cast materials over time and 
compromise accuracy. WP Haton explains its reasoning 
clearly: “It is the sour in the dough, the sugars, particles, 
raisins, and other ingredients that cause wear of the 
dividing unit.” Conventional castings can absorb these 
substances, leading to internal erosion, greater tolerances 
and dough leakage around pistons.

To address this, WP Haton developed SR units using “a 
unique combination of alloys” manufactured in “a unique 
process” producing extremely dense, hard material with 
flat, smooth surfaces that resist dough penetration. The 
company states that the design “can be washed and 
cleaned very simply” and that SR technology has “many 
machines running with different type of doughs for many 
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years in practical situations without replacement of the 
dividing unit.” Because the alloys prevent internal wear, 
dough weights remain more consistent over extended 
operating periods.

This represents a significant operational benefit for bakeries 
handling rye-based doughs, sourdoughs or enriched breads, 
where acidity and particulates are unavoidable. Lower 
leakage also reduces oil consumption, and the ability to 
maintain accuracy without frequent replacement is an 
important cost consideration in high-volume plants.

HYGIENIC, NON-STICK ROUNDING SYSTEMS
Dough division is often paired with rounding, and Baker 
Perkins’ conical rounder is representative of current 
expectations for hygiene and gentle dough handling. The 
company describes the system as combining “efficiency 
with hygienic, non-stick operation,” and notes that “contact 
parts are made from polymer or have long-lasting, non-stick 
coatings and there is a fully-integrated air blowing system, so 
no oil or flour dust is required.”
The rounder uses an open trough design intended to preserve 
dough structure, and the adjustable, driven discharge 
cone ensures that dough pieces exit at a constant speed. 
This reduces double-dough issues and improves precision 
downstream when feeding proofers or moulders. Hygienic 
design—tool-less access, smooth surfaces, and low flour 
usage—has become essential for bakeries managing allergen 
protocols or pursuing cleaner production environments.

HIGH-CAPACITY CONICAL ROUNDING
Within the rounding segment, the Glimek CR600 from Sveba 
Dahlen demonstrates how high-capacity plants are pushing 
equipment boundaries. Official materials describe the 
CR600 as “a very flexible and high capacity cone rounder 
for all kinds of bakeries,” with two independently adjustable 
rounding sections and a wide weight range. The published 
capacity of around 6,000 pieces per hour and weight spans 
from 30 to 1,800 grams make it suitable for both small rolls 
and large specialty breads.
Customer feedback influenced many of the machine’s 
upgrades, especially in handling characteristics and 
adjustability. The CR600’s track settings and modular options 
allow customization, helping bakeries adapt rounding 
behavior to specific dough properties rather than forcing one 
mechanical pattern across different formulations.

EVOLVING SOLUTIONS
While Koenig, Rheon, WP Haton, Baker Perkins and Sveba 
Dahlen remain central players, additional manufacturers 
have strengthened their dividing portfolios in recent years, 

responding to the shift toward higher-hydration and artisan-
style doughs.
Vemag, for example, has expanded its dough dividing 
capabilities through its VDP system, which uses a double-
screw pump to portion dough gently and consistently. Official 
materials describe the system as enabling “gentle portioning 
of doughs with a low stress level,” with the double-screw 
geometry maintaining dough structure and gas retention. 
Because the system is modular, it integrates with depositing 
heads or forming attachments for products such as 
baguettes, batards, pretzels or rolls.
Rondo continues to refine its dough sheet production systems, 
integrating gentle sheeting with downstream cutting and dividing 
options within complete laminating and production lines. Rondo 
describes its sheeting technology as providing “uniform, gentle 
dough sheet reduction,” important for laminated doughs and soft 
artisan doughs where the dividing step is embedded within a 
continuous sheet-processing environment.
These developments show that division is no longer viewed 
as an isolated step: manufacturers increasingly integrate 
dividing performance into whole-line thinking. Stress-free 
sheeting systems, precision depositing and automated 
rounding all intersect with how dough portions behave, and 
bakeries benefit most when each component reinforces the 
performance of the others.

LOOKING AHEAD
The technical direction of dough dividers is shaped by 
several durable industry forces. Demand for high-hydration, 
artisan-style bread is still rising, even at industrial scale, 
placing stress-free technologies at the forefront. Clean-label 
formulations reduce the tolerance for mechanical stress, 
making gentle handling essential. Plants are also under 
pressure to meet stricter hygiene expectations, manage 
allergen segregation and reduce both energy and waste.

As manufacturers refine dividing pockets, pistons, drums, 
screws and chamber geometries, material innovation 
continues to play a significant role. Sour-resistant alloys, 
non-stick coatings, dense casting technologies and improved 
surface treatments extend equipment lifespan and enhance 
accuracy.
Ultimately, bakeries choose dividers not simply for throughput 
but for their ability to protect the dough’s structural identity. 
Whether dividing 30-gram rolls at 14,000 pieces per hour 
or stress-free handling 80% hydration doughs for artisanal 
loaves, modern equipment must respect both the chemistry 
and the craft of dough. The systems highlighted here reflect 
how global manufacturers interpret that responsibility—
through precision mechanics, material science and design 
philosophies rooted in gentle, reliable performance. �

technology
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T
he choice of conveyor belt design — wire mesh 
belts, modular plastic belts, hybrid belts, positive-
drive systems — impacts product release, 
airflow, footprint, energy consumption, cleaning 
efficiency, downtime, and overall reliability.

Traditional flat belts or simple fabric conveyors often 
prove insufficient when operational demands increase: 
dough may stick, heavy pans may cause sagging, airflow 
may be inadequate in proofing or cooling zones, or 
hygiene standards may be compromised. As bakery lines 
scale up, producers need engineered, purpose-designed 
conveyor solutions rather than “generic” belts.

KEY MATERIAL AND DESIGN 
CONSIDERATIONS
Selecting the right belt requires balancing multiple 
criteria: hygiene and cleanability, product support, belt 
strength and tension capacity, airflow/open area (for 
cooling or freezing), ability to handle varied loads (from 
light pastries to heavy trays), drive and tracking stability, 

ease of maintenance and downtime risk, and suitability 
for specific temperature zones (ambient, refrigerated, 
freezing, or post-bake heat).
Wire-mesh belts (woven stainless or carbon steel) offer 
excellent product support, consistent air/gas flow (crucial 
for baking, cooling, or freezing), and stability under heat; 
their minimal surface deformation under tension ensures 
uniform temperature exposure, which is vital during 
baking or drying. However, such belts can pose cleaning 
challenges if tightly woven mesh traps residue; also, 
metal belts can be heavy and require robust drive and 
support systems.
Modular plastic belts — or plastic/hybrid belts — offer 
advantages in lighter weight, easier maintenance, simpler 
cleaning (especially when hygiene is critical), better 
resistance to corrosion and chemical cleaning agents, and 
often lower noise. Their open structure facilitates airflow 
for cooling or freezing. On the downside, plastic belts may 
have lower strength or rigidity than metal, may deform 
under heavy loads or high tension, and in some cases 
might be less suitable for high-temperature baking zones.
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Whether for bread, buns, rolls, pastries, cookies or frozen 
dough products — conveyor belts are a foundational component 
of throughput, hygiene, product integrity and operational 
cost-efficiency in any industrial bakery. Conveyance must 
accommodate diverse materials (raw dough, proofed dough, 
baked goods, frozen items), varying speeds, temperature zones, 
and frequent washdowns. 

process

Where Bakeries 
Really Win Or Lose: 
The Conveyor Belt 
Decisions Behind 
Performance

By Tudor Vintiloiu
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In addition to material, design aspects such as drive 
mechanism (friction-driven vs positive drive, sprocket-
driven), belt topography (solid surface vs open mesh), 
ability to negotiate turns/spirals/curves, ease of tracking 
and maintenance, and modularity (for replacement 
of damaged sections) influence suitability. In food 
processing environments, hygiene regulations, washdown 
compatibility, and open-area ratio (for cleaning, airflow) 
are increasingly prominent drivers.
Finally, total cost of ownership — including belt life, 
downtime cost, cleaning/maintenance, energy usage 
(airflow in cooling/freezing), and repair complexity — 
must be evaluated not just at purchase but over the 
expected operating cycle.

VENDOR SOLUTIONS — MODULAR BELTS 
AND SPIRAL SYSTEMS FOR BAKERY PLANTS
Leading conveyor belt vendors have developed specialized 
product lines tailored for bakery and food processing, 
recognizing that “belt” is not a commodity but an 
engineered solution set. Among them, Intralox, Ashworth 
Belts, or Jonge Poerink Conveyors stand out. Their 
offerings cover a wide range of use-cases in a bakery’s 
production and packaging flow — from dough handling 
through cooling/freezing and transfer, to packaging.

Intralox, a pioneer in modular plastic belting, offers a 
comprehensive conveyance portfolio: modular plastic 
belts, ThermoDrive belting, spiral belts and full conveyance 
systems. The firm emphasizes uptime, predictability and 
food-grade hygiene compliance. Their bakery-specific 
solutions target all types of baked and pre-baked goods 
— fresh bread and buns, pastries, cookies, crackers, 
flatbreads, frozen dough — and are designed to improve 
food safety, operational effectiveness in dough-handling 
areas, minimize jams on pan lines, optimize spiral cooling/
freezing/proofing processes, and ultimately ensure return 
on investment for back-end projects. 

Particularly, Intralox’s ThermoDrive belt — for dough-
handling conveyors — offers a “zero-pretension operation 
… to ensure loose running of the entire conveyor system,” 
which results in extended belt life, reduced downtime, 
improved belt-edge integrity and increased efficiency. 
For spiral conveyors, modular plastic belting provides 
flexibility for straight-running, radius or chain belts, 
enabling efficient vertical transport or compact spiral 
footprints when floor space is limited. 

Ashworth Belts, with a long history and wide patent 
portfolio, remains a benchmark in baking-industry conveyor 
systems. The company offers solutions across metal and 
plastic belts for straight-running conveyors, curves, spirals, 
turn-curves, lo-tension belts and hybrid belts — enabling 
customization for a variety of bakery applications. 
Particularly for baking, cooling, freezing, transfer and 
packaging stages, Ashworth’s metal belts (woven 
wire, flat-wire, balanced weave) deliver the structural 

integrity, uniform heat/airflow and product support 
required by heavy loads, large pans or continuous 
operation. Their “all-metal belts for use in commercial 
baking applications” are designed so that even the most 
demanding requirements — strength, durability, product 
release, airflow — are met. 
Their classic woven-wire mesh belt for ovens and transfer 
zones, the CB5 Baking Band, remains a standard for decades: 
its tightly woven wire mesh gives “excellent gas relief with 
good product support for all but the most fluid dough.” 
For applications outside the oven — e.g. freezing, 
cooling or complex transfers — Ashworth developed 
hybrid belts such as the Advantage 120 Belt, combining 
a metal backbone with a plastic product surface to 
provide “superior airflow and enhanced product release 
characteristics,” while remaining easy to clean and repair. 
This hybrid design appealed to a bakery whose previous 
metal spiral belt had operated for two decades but caused 
long cleaning cycles and risk of metal debris; switching 
to Advantage 120 led to a simpler, lightweight, cleanable 
system requiring fewer belt changeovers. 

Ashworth’s spiral conveyor solutions — including the 
PosiDrive Spiral System and plastic belt lines such 
as SpiralSurf Belt Line — cater to processing stages 
requiring vertical transport, tight transfers or compact 
footprint, mixing positive-drive reliability with hygiene-
conscious design. 
Meanwhile, Jonge Poerink Conveyors, with more than 
90 years of experience, specializes in internal conveying 
systems — including curved conveyors and spiral 
conveyors — for food, beverage and packaging industries. 
Their product portfolio includes the new food-safe lines 
such as the Sani Curve Belt, designed with an open belt 
structure, easy cleanability (washdown quality), small 
contact surface for products and resistance across a 
wide temperature range (–30 °C to +80 °C). This open 
design is intended to match the hygienic and operational 
demands of modern food processing while offering easier 
repairability compared to traditional wire-mesh belts. 
Their spiral solutions — e.g. JPHD Spiral Conveyor or 
JPFD Spiral Conveyor — provide modular belt designs 
including stainless steel rods for flat surfaces, compatible 
with washdown hygiene requirements, suitable for vertical 
conveyance of baked or frozen items, and allowing 
minimal foot-print installations — important where floor 
space is constrained. 

BALANCING HYGIENE, EFFICIENCY AND 
CAPITAL / OPERATING COSTS
Migrating from traditional metal wire mesh belts to 
hybrid belts, or from flat belts to modular plastic systems, 
involves trade-offs. A bakery chain representative was 
recently quoted explaining that when evaluating belts, 
processors often overlook that “the conveyor belt is … 
an engineered product” rather than an accessory — a 
mindset that can have “a profound impact on conveyor 
performance and operating cost.” 
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On the one hand, metal belts such as woven-wire mesh 
deliver durability, heat/gas release, structural integrity 
under heavy loads and stable performance across 
temperature extremes. On the other, hybrid or plastic 
modular belts reduce weight, simplify maintenance, 
improve open-area airflow (useful for freezing or 

cooling tunnels), and can drastically reduce downtime 
when belt replacement or cleaning is needed.
Hybrid belts like the Advantage 120, by merging a steel 
backbone with a plastic surface, attempt to deliver the 
best of both worlds: strength and cleanability. 
Plastic modular belts (e.g. from Intralox) support 
flexibility in layout — straight, curved, spiral — and 
allow fast re-configuration without field splicing. 

Intralox, for instance, provides modular plastic belts 
among “hundreds of thousands of configuration options 
for straight-running, radius, and chain belts.” 
Maintenance philosophy also changes: where 
metal belts may need careful tracking, tensioning, 
cleaning, and handling of metal debris, plastic/hybrid 
belts permit easier spares replacement, simpler 
sanitation, faster change-overs; especially in high-
throughput, high-hygiene food plants.

DECISION FRAMEWORK FOR SELECTING 
CONVEYOR BELT TYPE
When procuring a conveyor belt for a bakery 
line — excluding high temperature oven belts — 
management should start by categorizing the distinct 
process zones: dough handling and forming; proofing 
/ resting; pre-bake transfer; post-bake cooling/
freezing; packaging and transfer; vertical transport 
(spirals); and pan/tray handling. For each zone, the 
critical parameters differ (hygiene/residue resistance 
in dough handling, open area for airflow in cooling/
freezing, load capacity for tray pans, gentle surface 
for delicate pastries, etc.).

If a line involves frequent product changes, flexible 
layouts, or heavy cleaning requirements — as is 
often the case with modern bakeries producing 
diverse SKUs — modular plastic or hybrid belts may 
provide the best balance of hygiene, maintenance 
and versatility. When the process demands heavy 
load-bearing, airflow, consistency, or long-term 
durability with minimal deformation, metal belts 
(woven-wire, balanced-weave, flat-wire) remain 
the reference. In situations where space is limited, 
vertical conveyors or spirals with stainless-rod 
modular belts might offer the most efficient use of 
footprint while preserving hygiene and performance.

Cost-of-ownership analysis must include not only 
initial belt cost but downtime, maintenance, cleaning 
agents or sanitization labor, energy for cooling/
freezing (if airflow matters), belt replacements 
or spares, and installation or retrofit complexity. 
Underestimating the belt as a “fixed cost” rather 
than a dynamic, engineered component can lead to 
suboptimal performance or unplanned downtime.

CONCLUSION — CONVEYOR BELT AS 
STRATEGIC INFRASTRUCTURE

Ultimately, looking at conveyors in a bakery context 
must be treated with the same rigor as baking 
ovens, mixers or proofing tunnels: belt material, 
design and system integration should be analyzed 
as long-term investments with substantial impact on 
operational resilience, food safety, product quality 
and total cost of ownership. �
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Starting at the Source
Sustainable sourcing of ingredients has more and more become 
a long term integrated process where ingredient producers 
become involved in the making of their staple crops from the very 
beginning: the farms.

By Jo Ilie

special feature

BENEO: THE RIGHT PLANT IN THE RIGHT PLACE
When ingredient producer BENEO chose where to build a 
new, sustainable faba bean processing plant, it made sure 
the site was in close proximity to the farms that provide 
them with the sought-after crop. 

BENEO’s factory is part of a sustainability movement that 
involves ingredient producers in the whole supply chain, 
not only what happens inside their walls. The plant was 
opened in 2025 following an investment of around EUR50m 
by the mother company, the Südzucker Group, and it is 
processing locally grown faba beans into ingredients for 
food and feed production. “Pulses like faba beans are key to 
resilient farming systems and thanks to their versatility and 
sustainability credentials are an increasingly popular plant-
based protein source for bakery producers,” says Nathalie 
Sadin, Corporate Sustainability Manager at BENEO. “Our 
pulse-processing plant supports a zero-waste approach, 
through the full valorisation of the faba bean raw material, 
producing a protein concentrate, starch-rich flour, and hulls 
(which are used in animal feed). The beans are processed 
using dry fractionation. During production, no water is used, 
a low level of energy input is required, compared to wet 
processes and no chemicals or processing aids are needed. 
Also, the plant production runs entirely on electricity from 
renewable energy sources. Additional power is generated 
by a rooftop photovoltaic system and waste heat from 
production is used to heat the building.”

BENEO’s faba beans are grown in Germany and are 
REDCert2 certified, which is equivalent to the Farm 
Sustainability Assessment (FSA) from SAI at the highest 
“Gold” level. Also, the faba beans are grown in a region 
with good rainfall and soil with good water retention 
capacity, so that irrigation is not necessary. “The 

collaboration with German farmers helps lower the 
ingredient’s overall carbon footprint, thanks to short 
transportation distances to the pulse-processing plant in 
Obrigheim, Rhineland-Palatinate in Germany,” says Sadin.
 
Together with an external partner, BENEO conducted 
a Life Cycle Assessment (LCA) for their faba bean 
ingredients, i.e., the protein concentrate, starch-rich flour 
and hulls. Its results have been reviewed and certified 
by an independent auditor. The goal was to assess the 
environmental impact from cradle-to-gate, meaning from 
faba bean cultivation on the field to the final ingredients. 
What differentiates a LCA from a Product Carbon Footprint 
(PCF) is that it takes into account not only greenhouse gas 
emissions, but also a range of other environmental factors, 
including water and land use.
 
Interestingly, the results for the protein concentrate 
demonstrate that 87% of the ingredients’ environmental 
impact on global warming is caused by the cultivation of the 
crop, 9% by transportation from the field to the factory, while 
only 4% stems from BENEO’s production process, confirming 
our choice of a dry fractionation method, says Nathalie Sadin.
The comparison of BENEO’s LCA results with animal 
protein and competitive vegetal protein ingredients like soy 
or pea isolate showed that faba bean protein concentrate 
gains a competitive edge through low climate change 
impact. In particular, faba bean protein concentrate 
significantly outperforms animal protein from eggs in terms 
of climate change impact and water use. This is good news 
for bakery producers looking to reduce their environmental 
impact, while at the same time responding to the plant-
based trend by reformulating without eggs.
This faba bean initiative is not the only avenue BENEO is 
taking toward more sustainability. 
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“Finding more sustainable farming methods and 
promoting regenerative agricultural principles 
is a crucial part of our sustainability strategy, 
the ‘Healthy Planet Plan’,” says Sadin. “For 
example, we launched this year a three-year 
project, funded by the Government of Flanders, 
promoting sustainable rice production in Vietnam. 
When it comes to faba beans, they help to reduce 
greenhouse gas emissions at farm level by 
capturing nitrogen from the atmosphere and using 
it to nourish both themselves and subsequent 
crops. This natural fertilisation reduces the need 
for synthetic inputs and improves soil quality for 
future harvests. They also provide an additional 
crop in farmers’ rotation cycle, while enhancing 
soil structure and increasing biodiversity.”
 
ADM: REGENERATIVE AGRICULTURE 
COMES TO HUNGARY
In the same vein, ADM announced the expansion 
of its regenerative agriculture program, 
re:generation to Hungary. The program helps build 
and maintain a more resilient food system and 
create economic value for growers by providing 
financial and agronomic support to farmers 
who are taking steps to implement regenerative 
agriculture practices.
In collaboration with Bayer, the program 
in Hungary aims to enroll 30,000 acres 
(approximately 12,000 hectares) of predominately 
sunflower seeds but also soybeans, for the 
2025 harvest and to scale in subsequent years. 
Through the program, sunflower seed farmers 
will be provided with financial and technical 
support to implement qualifying regenerative 
agriculture practices. ADM will compensate 
participating farmers for each qualifying hectare, 
measured and verified using Bayer’s digital 
capabilities in collaboration with Trinity Agtech’s 
Sandy platform, a recognized solution backed 
by science that complies with the highest 
standards available in the market. In addition 
to financial support, participating farmers will 
receive agronomic guidance from specialized 
professionals. That support starts with a deep 
agronomical understanding of issues specific to 
each region, followed by on-farm assessments, 
where agronomists visit fields and, together with 
farmers, design development plans tailored for 
each farm. Enrolled farmers will be able to share 
their experiences with one another and discuss 
different techniques during field visits and peer 
learning opportunities. By coordinating peer-to-
peer networks, knowledge can be shared with a 
goal of revitalizing rural communities.
In parallel to the program expansion to Hungary, 
ADM is conducting a feasibility study to assess 

the effectiveness of various regenerative 
agriculture practices in reducing carbon 
emissions, increasing biodiversity and improving 
soil health in enrolled farms to build farm 
resiliency. The study will enable evaluation of the 
effectiveness of the practices and help shape the 
larger scale effort.
In the next two years, subject to customer 
demand, ADM’s re:generations program will 
expand into a broader range of crops such as 
corn and rapeseed, and geographies, including 
Bulgaria, Romania, Turkey and Ukraine.
This expansion in Hungary marks the fifth country 
in Europe that ADM has rolled out its regenerative 
agriculture program to since 2023. In EMEA , ADM 
has expanded the program to more than 80,000 
acres, including wheat and canola in Poland, soy 
in Serbia, and various crops in Germany and the 
United Kingdom. By the end of 2025, ADM aims to 
enroll over 160,000 acres (approximately 65,000 
hectares) across the region, more than doubling 
its efforts from 2024.

TATE & LYLE: REGENERATIVE 
AGRICULTURE SUPPORT FOR FRENCH 
FARMERS
Tate & Lyle is another major company investing 
in regenerative agriculture. Its program supports 
corn suppliers in France to farm more sustainably. 
Developed with farming cooperatives and 
representative groups, and Regrow Ag, the 
agriculture resilience platform provider enabling 
companies to measure, model, and accelerate 
regenerative outcomes across global supply 
chains, the programme will enable participating 
farmers to understand the impact of adopting 
regenerative agronomic practices. In turn, Tate & 
Lyle will monitor the environmental improvements 
it is supporting on thousands of acres of corn 
used to make many of its speciality ingredients.

From farm to fork, the provision of food is 
responsible for around one third of greenhouse 
gas emissions, says the company. To satisfy the 
demands of a growing global population, society 
must produce much more food, and so reducing 
the climate impact of the end-to-end food value 
chain will be critical to solving the climate crisis.
Through an agreement with three of its largest 
farming partners – Armbruster Grande Cultures, 
Euralis Groupe Coopératif and Groupe Coopératif 
Maïsadour – who represent growers in the northeast 
and southwest of France, Tate & Lyle is supporting 
farmer efforts to strengthen resilience to the impacts 
of climate change. Practices to support soil health 
prioritised in the program include: low and no till, 
which minimises soil disturbance; cover crops, 
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