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Business & Market Intelligence 
 
Chinese companies linked with Murray Goulburn bid 
Chinese companies Inner Mongolia Fuyang Farming and China Resources have been linked 
with making bids for Australian dairy co-operative Murray Goulburn. Bids are due in by 15 
September and a number of suitors have already emerged including New Zealand dairy and 
infant formula business A2 Milk and now, according to The Australian newspaper, the 
Chinese duo are ready to show their hand. China Resources already owns a stake of around 
6% in Murray Goulburn, which may give it leverage when making a bid. Fuyang Farming, 
meanwhile, is a 79% shareholder in Australia's Burra Foods after a deal struck in May last 
year. Speculation has been rife about Murray Goulburn's future ownership ever since the 
under pressure cooperative launched a "comprehensive" review of its business back in June. 
Aside from A2 Milk, other possible acquirers of all or part of Murray Goulburn include 
Australia's Goodman Fielder and Bega Cheese and Italy's Parmalat.….. Read  
 
Bunge to Acquire 70% Ownership Interest in IOI Loders Croklaan 
Bunge Limited,  a leading global agribusiness and food company, today announced that it 
has entered into a definitive agreement to acquire a 70% ownership interest in IOI Loders 
Croklaan (“Loders”) from IOI Corporation Berhad (“IOI”) for $946  million, comprising €297 
million and $595 million in cash. The transaction expands Bunge’s value-added capabilities, 
reach and scale across core geographies to establish Bunge as a global leader in B2B oil 
solutions. Following the completion of the transaction, Bunge’s enhanced product offering 
will further support the growth of its customers around the world. Loders is an established 
leader in the growing $33 billion semi-specialty and specialty B2B oils market. Its portfolio 
includes the full range of palm and tropical oil-derived products with strength in 
confectionery, bakery and infant nutrition applications. Loders serves global food industry 
customers in more than 100 countries around the world and reported fiscal year 2016 
revenues of $1.6 billion. Soren Schroder, Bunge’s Chief Executive Officer, said, “This is a 
compelling transaction for Bunge. It delivers on our stated objective to expand our value-
added business by accelerating our growth in B2B semi-specialty and specialty oils……. Read  
 
Impossible Foods Launches Production at First Large-Scale Plant 
The plant in Oakland, Calif., is now ramping up production and will eventually have the 
capacity to produce 1 million pounds of plant-based meat per month. That’s enough to serve 
about 1 million quarter-pound Impossible Burgers per week. As the 68,000-square-foot plant 
scales up production, more and more restaurants will be able to serve the plant-based 
Impossible Burger on their menus. Click here for the current list of locations and details. 
“Our mission to transform the global food system is urgent, and the opportunity is huge -- so 
we are embarking on one of the most ambitious scale-ups of any startup in the food 
industry,” said Impossible Foods CEO and Founder Patrick O. Brown, M.D., Ph.D. “Our goal is 
to make delicious, sustainable, nutritious and affordable meat for everyone, as soon as 
possible.” In development since 2011, the Impossible Burger is the world's only burger that 
looks, handles, smells, cooks and tastes like ground beef from cows -- but is made entirely 
from plants, with a much smaller environmental footprint than meat from animals…. Read  
 
Sales of fairlife's ultra-filtered milk soared 79% last year 
Dollar sales of Coca-Cola-backed high-protein milk fairlife grew 79% in 2016, as consumers 
continued to trade up in the fluid milk category. Made via a filtration process that separates 
milk into water, fat, protein, vitamins & minerals, and lactose (milk sugar) and 

http://www.ozscientific.com/
https://www.just-food.com/news/chinese-companies-linked-with-murray-goulburn-bid_id137684.aspx
http://www.bunge.com/news/bunge-acquire-70-ownership-interest-ioi-loders-croklaan-create-leading-solutions-provider-b2b
http://www.businesswire.com/news/home/20170907005570/en/Impossible-Foods-Launches-Production-Large-Scale-Plant/
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then recombines them in different proportions to produce lactose-free milk with 50% more 
protein, 30% more calcium and 50% less sugar than regular milk, fairlife was rolled out 
nationally in December 2014. Today, it’s in an estimated 76,000 outlets nationwide, VP of 
communications Anders Porter told FoodNavigator-USA: “We are very happy with the way 
consumers have responded to the fairlife portfolio of products [which includes fairlife milk, 
Core Power and YUP!] over the past couple of years. “Looking at fairlife ultra-filtered milk 
specifically, 2016 was great year for us. Dollar sales increased 79% last year [Nielsen 
all measured channels], which drove the lion’s share of growth in the value-added dairy 
category, and we are having a great 2017 as well. “New packaging started hitting the shelves 
in April and we’re delighted with the reaction that people have had to it. We saw an 
opportunity to strengthen our shelf impact and drive overall awareness and trial, and the re-
design seems to be successful in accomplishing that.”……. Read 
 
Indian Govt to invest $1.7B in dairy industry 
India’s Cabinet Committee on Economic Affairs, chaired by Prime Minister Shri Narendra 
Modi, has approved a Dairy Processing & Infrastructure Development Fund (DIDF) with an 
outlay of Rs 108.8bn ($1.7bn) during the period 2017-18 to 2028-29. The DIDF will be set up 
with the National Bank for Agriculture and Rural Development (NABARD). Of the Rs 108.8bn, 
Rs 80bn ($1.25bn) shall be a loan from NABARD to the National Dairy Development Board 
(NDDB) and National Dairy Development Cooperation (NCDC). NABARD will disburse Rs 20bn 
($313m), Rs 30bn ($470m) and Rs 29.9bn ($468m) in each of the next three years. Improving 
infrastructure The DIDF project will focus on building an efficient milk procurement system 
by setting up a chilling infrastructure; installing electronic milk adulteration testing 
equipment; and creating, modernizing and expanding processing infrastructure and 
manufacturing facilities for value added products for milk unions and milk producer 
companies. The project will be implemented by the NDDB and NCDC….. Read 
 
Kellogg invests in mushroom protein company 
MycoTechnology, Inc., an organic food technology company that uses mushrooms to create 
functional ingredients for the food and beverage industry, has closed a $35 million Series B 
round of financing with a number of food investors, including Kellogg Co.’s venture capital 
fund, eighteen94 capital. “MycoTechnology is doing important work to ensure that a 
sustainable, edible protein source is more widely available to consumers,” said Simon 
Burton, managing director of eighteen94 capital. “They are committed to addressing 
consumer demand for a great-tasting, protein-rich product and we’re very excited to partner 
with them.”….. Read  
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Consumer & Market Trends and Market Size 
 
Digital influences about half of grocery store purchases 
2016 marked the year that digital arrived in grocery, with 51 percent of grocery sales 
influenced by digital somewhere along the path to 
purchase. This represents an almost doubling in influence 
year over year and puts grocery on par with digital 
stalwart categories like electronics and home. Many of 
today’s consumers enjoy grocery shopping and are using 
their smartphones, tablets, and other connected devices 
to make their shopping experience convenient and 
integrated with their daily lives. In fact, digital now 
permeates the entire path to purchase. Eighty percent of 
shoppers have used a digital device to browse or research 
grocery products, and mobile usage among grocery 
shoppers is up nearly 10 percent from last year. Digital is 
expected to play an even bigger role in delivering on that 
experience, but many consumer products (CP) companies 
and their retailer partners have yet to take full advantage 
of the opportunity, potentially leaving money on the table. To deliver on the new digital 
imperative, drive brand engagement, and win in today’s digital, omnichannel marketplace, 
CP companies will likely need to build next-generation capabilities that drive the 
convergence of digital/physical marketing, the consumer/shopper, and online/offline 
purchases. And with only 33 percent of grocery shoppers indicating that digital makes 
grocery shopping easier (vs. 42 percent across other retail categories), there is likely still 
significant upside for those companies who can build the right experience…. Pdf, 12 
pages…… Read  
 
Organic Opportunities 
Interest in naturalness, minimal processing, and clean labeling is no longer new in the food 
industry and, indeed, has been a running theme through all Innova Market Insights’ trends 
forecasts in recent years. As long ago as 2008, “Go Natural” led Innova’s annual trends 
listing, and since then it has been featured each year in different forms, culminating in a 
theme weaving throughout the entire Top Trends list for 2017, while more specifically 
appearing as the No. 1 trend, “Clean Supreme.” The rules have been rewritten, and clean 
and clear label is now targeted as the new global standard. Its mainstream status is 
illustrated by the fact that nearly a quarter of global food and drink launches recorded by 
Innova Market Insights in the 12 months to the end of April 2017 used one or more claims 
relating to naturalness, freedom from additives and preservatives, or organic certification. In 
Western Europe that figure was nearly 28%, and it was over 30% in the United States. The 
organic food and drink market has been a particular beneficiary of this trend, with 
penetration rising steadily in recent years. Nearly 9% of global food and drink launches 
recorded by Innova Market Insights in the 12 months to the end of April 2017 were 
positioned on an organic platform, rising to nearly 11% in the United States and to over 13% 
in Western Europe. This trails behind the use of no additives/preservatives claims but is well 
ahead of the use of natural positioning, particularly in Western Europe, perhaps reflecting 
ongoing difficulties with definitions of naturalness for some types of products….. pdf, 8 
pages…. Read  
 

http://www.ozscientific.com/
https://www2.deloitte.com/content/dam/Deloitte/us/Documents/consumer-business/us-grocery-digital-divide-final.pdf
http://www.ift.org/~/media/food%20technology/pdf/2017/09/0917_feat2_organic%20opportunities.pdf
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US retail sales of plant-based foods and beverages rose 8.1% to $3.1bn - Nielsen 
As consumers across North America pay more attention to the label claims on the food and 
beverage products they purchase, one claim has gained momentum among consumers: 

protein. Protein, 
which can be 
derived from both 
animal- and plant-
based food 
sources, helps 
boost energy 
levels, supports 
muscle and bone 
structure, and 
improves focus 
and concentration, 
among a number 
of other health 
benefits. As 
consumers 
continue to focus 
on their overall 
health and 
wellness, food and 
beverage products 
that are rich in 
protein have a 
unique 
opportunity to 
resonate with 

today’s shoppers and the retailers that stock them on their shelves.  But first, it’s important 
to understand what consumers’ preferences are when it comes to protein selection. Diet 
preference plays an important role when analyzing consumers’ choice of protein. For 
example, 35% of U.S. households say they follow a specific protein-focused diet such, as high 
protein, Paleo, low carb, etc. Meanwhile, half of North Americans say they eat a form of 
protein with every meal, and around one-third agree that the source of protein matters…… 
Read  
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Innovations, new products, IP 
 
Askinosie Chocolate introduces new origin bar 
Askinosie Chocolate has introduced a new single-origin chocolate bar — the 72% Zamora, 
Amazonia Bar — marking the Springfield, Mo.-based chocolate company’s second 
partnership with a female-led farmer group. The first 
new single-origin bar Askinosie has released in seven 
years, the Zamora bar is believed to be the first 
American craft chocolate bar to be made with cocoa 
beans from Zamora, Ecuador, located on the western 
edge of the Amazon Rainforest. Founder and CEO 
Shawn Askinosie says working with female farmers is a 
cornerstone for his company, which also sources 
cocoa beans from a female-led farmer group in 
Mababu, Tanzania.  Askinosie’s team handcrafts this 
chocolate bar with two ingredients: cocoa beans and 
organic cane sugar, along with cocoa butter made 
from the same beans. Rare Arriba Nacional beans — 
along with Zamora’s climate — give the chocolate bar a rich, fudgy, mocha flavor. The bar is 
also certified Kosher D. E., vegan- and gluten-free…… Read  
 
Innovation percolates in coffee and tea 
The influx of premium innovations to the ever-evolving retail beverage category makes it 

possible to avoid coffeehouse lines and still 
enjoy a cup or glass of your favorite brew. One 
stand-out innovation, for example, is cold-
brew coffee. It is driving innovation in 
coffeehouses, in the ready-to-drink (R.-T.-D.) 
segment and even in packaged coffee. The 
product started at the local, artisan level, and 
it’s now mainstream and available in many 
varieties. Earlier this year, Biggby Coffee, 
Sparta, Mich., added cold brew to its menu. 
The company sources cold-brew extract and 

dilutes it in the shops to make various 
beverages. This summer, a handful of locations 
in Western Michigan added nitro coffee. This is 
cold-brew coffee infused with nitrogen gas and 
poured from a tap, which creates a creamy, 
stout-like effect. It is typically consumed over 
ice, plain or with typical coffee ad-ins. More 
recently, the Biggby coffee houses started 
selling an R.-T.-D. packaged product. The 
company partnered with Guernsey Farms 
Dairy, Northville, Mich., to produce three 

varieties that come in pint gable-top containers. All are made with the company’s signature 
cold-brew coffee….. Read  
 

http://www.ozscientific.com/
http://www.candyindustry.com/articles/87874-askinosie-chocolate-introduces-new-origin-bar
http://www.foodbusinessnews.net/articles/news_home/Business_News/2017/09/Innovation_percolates_in_coffe.aspx?ID=%7b8B3F632E-9867-40AF-8BD9-3D14B14547C1%7d
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New Horizon Organic Good & Go! line of snack foods introduced 

National organic dairy brand 
Horizon Organic® just launched 
a new line of snacking products. 
Horizon Organic Good & Go! 
Snacks are great before sports 
practice and a convenient staple 
for school lunches. With a 
convenient peel open top, kids 
can dig right in. And, having at 
least five grams of protein per 
pack, it's an easy way to keep 
kids going. Available in three 
combinations, the snack packs 

offer new feel-good snacking options for all families. Horizon Organic Good & Go Snacks are 
available in three varieties: Cheddar & Pretzels , Colby & Apple Crisps and Cheddar, Raisins, 
Cashews & Sweetened Cranberries. Horizon's Good & Go! line complements the brand's 
existing line of organic snacking products. The brand remains as committed as ever to 
supporting organic agriculture and the nearly 700 family farmers with whom Horizon 
partners. In fact, these new products provide an opportunity to grow consumer awareness 
of the benefits of organic, while creating more demand for organic ingredients and a way to 
support more organic farmers…… Read  
 
Compressed solid milk tablets and method for making the same 
USPTO Application #20170251686; Eurotab Innovation 
The present invention relates to compressed solid milk tablets, a method for producing the 
same and a modular system for carrying out said method. The method comprises: (a) 
compressing milk powder to obtain compressed solid milk units with a mechanical strength 
between 10 kPa and 300 kPa, (b) humidifying the compressed solid milk units by exposing 
them in a humidifying chamber to humid air having a relative humidity of more than 95% 
and a temperature between 60 and 90°…. Read 
 
Process to produce a microbiologically stable cheese 
USPTO Application #20170251687 - DSM 
The invention relates to a process to produce a fresh cheese said process comprising the 
step of adding natamycin, characterized in that at least part of the natamycin is added to 
milk before curd formation. Adding natamycin before curd formation results in a cheese 
wherein the natamycin is distributed throughout the cheese, without substantial loss of 
natamycin…. Read 
 
Ice cream incorporating alcohol 
USPTO Application #20170251694 - Jbl Holdings 
An ice cream base mix is disclosed including milk, cream, corn syrup, sweetener, stabilizer, 
flavoring and powder. The stabilizer includes a modified food starch. An ice cream made 
from the base mix and alcohol is also provided…… Read  
 
Aseptic protein beverage and method of preparation 
USPTO Application #20170251703 - General Mills 

http://www.ozscientific.com/
http://www.packagingstrategies.com/articles/89913-new-horizon-organic-good-go-line-of-snack-foods-introduced
http://www.freshpatents.com/-dt20170907ptan20170251686.php?id=fpkwm
http://www.freshpatents.com/-dt20170907ptan20170251687.php?id=fpkwm
http://www.freshpatents.com/-dt20170907ptan20170251694.php?id=fpkwm


 

ISSN 1837-7971                                       © 2004-2017, OzScientific® Pty Ltd 8 

 

Aseptic beverage products are prepared by mixing beverage ingredients together. The 
beverage ingredients include a protein source, such as a milk protein concentrate, and at 
least one buffering agent, with the at least one buffering agent including baking soda. 
Preferably, the at least one buffering agent further includes lemon juice concentrate. The pH 
of the beverage ingredients is adjusted to a level between 6.7 and 7.0 using the at least one 
buffering agent….. Read 
 
Fractionating milk and uht sterilization of milk fractions 
USPTO Application #20170251683 - Fairlife 
Disclosed are processes for reducing the cooked flavor, sulfur odor, and brown color of milk 
products that have been subjected to ultra-high temperature (UHT) sterilization via the UHT 
sterilization of certain milk fractions separately….. Read  
 
Method for making yogurt or another fermented milk-based product 
USPTO Application #20170251684 - Gea Mechanical Equipment  
Method for making yogurt or another fermented milk-based product comprising the steps 
of: adding to the milk an enzyme preparation based on transglutaminase at a concentration 
of 0.5-3 units per gram of protein contained in the milk, the transglutaminase being 
supported on vegetable fibres; homogenising the milk by forcing it through a gap afforded 
between a lower annular chamber (9) and an upper annular chamber (10) of a homogenising 
valve……….. Read  
 
Emmi expands YoQua protein yogurt line with 50% less sugar 

Emmi is to release two reduced sugar varieties 
of its YoQua yogurt in Switzerland, to meet 
growing consumer demand for low sugar, high 
protein foods. With 50 % less added granulated 
sugar, 8g of protein and 0.1 % fat, Emmi claims 
the fruity yogurts are ‘the first of their kind on 
the Swiss market’. The dairy brand said it is 
targeting consumers who would normally 
choose plain yogurts over fruit flavours 
because of reduced sugar. The new range will 

be available in strawberry and forest fruits variants. Thomas Heller, head of marketing at 
Emmi Switzerland, said: “We regularly ask consumers for their opinions, and the demand for 
reduced-sugar foods has risen sharply in recent years. “We are happy to respond to this type 
of trend, and with the new YoQua varieties, we are offering conscientious consumers a 
balanced alternative.”….. Read  
 
Mars launches Galaxy, Bounty and M&M’s cookie 
range 
Mars Chocolate Drinks and Treats has introduced 
a range of chocolate cookies as it aims to enliven 
the biscuit category. The range is available in three 
variants: Galaxy, with real chunks of Galaxy 
chocolate; Bounty, with flakes of coconut and 
chocolate chunks; and M&M’s. Mars said it aims 
to tap into the sweet biscuits sub-category, which 
shows growth of 2.2% in value sales. Michelle 
Frost, general manager at Mars Chocolate Drinks 

http://www.ozscientific.com/
http://www.freshpatents.com/-dt20170907ptan20170251703.php?id=fpkwm
http://www.freshpatents.com/-dt20170907ptan20170251683.php?id=fpkwm
http://www.freshpatents.com/-dt20170907ptan20170251684.php?id=fpkwm
https://www.foodbev.com/news/emmi-launches-yoqua-protein-yogurt-line-50-less-sugar/
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and Treats, said: “We believe the strength of our brands will really enliven the cookie 
category. “Not only does this range benefit from brand recognition and fantastic, eye-
catching packaging, but boasts an authentic taste too. We look forward to seeing the 
reaction to our cookie range, and to creating excitement and growth in the category.”…… 
Read  
 
Wandering Bear Coffee expands cold brew line with 11oz boxes 
New York-based Wandering Bear Coffee is boosting its cold brew range with the launch of a 
single serve 11oz box. Organic, containing 25mg of caffeine per ounce, and served in 
TetraPak cartons, the brand aims to 
make it easier for consumers to get a 
cold brew fix on the go. Wandering 
Bear put cold brew coffee on tap in 
homes and offices via box packaging. 
The format and craft packaging have 
become a calling card of the brand, 
earning them a following in their 
home market of New York. 
Wandering Bear co-founder Matt 
Bachmann said: “We’ve really 
listened to our consumers on this 
one. Love for our coffee on tap products has been strong for years now but our loyalists 
have been wanting something they can take with them on the go. We’re excited at the new 
opportunities this product line will open for our brand.” The 11oz cold brew will be on the 
shelves at Target stores in the northeast of the US and at hundreds of independent retailers 
in New York, New Jersey and Connecticut with a recommended retail price of $3.99…… Read  
 
What A Melon launches 1 litre variant as retail listings grow 
Watermelon drinks brand What A Melon has released a new 1 litre take-home pack in the 
UK as an alternative to coconut water and traditional juices. The product, made with 80% 

watermelon juice, a splash of spring 
water and lemon, contains 
approximately half a watermelon per 
330ml. It has no added sugar, 
artificial flavours or additives. What 
A Melon was launched in the UK last 
year and is described as ‘a deliciously 
hydrating, 100% natural watermelon 
water’ full of potassium and 
electrolytes. In the last six months, 
the company has secured 
nationwide distribution across 240 

Waitrose stores, 400 Sainsbury’s branches and 700 Holland & Barrett shops. What A Melon 
managing director Olly Bolton said: “It’s been a phenomenal year for watermelon water, 
helped in larger part by Beyoncé investing in to the category. The rapid growth of What A 
Melon is a clear sign that consumers want tastier alternatives to coconut water and healthier 
alternatives to traditional juices.”…… Read  
 
 

http://www.ozscientific.com/
https://www.foodbev.com/news/mars-launches-galaxy-bounty-mms-cookie-range/
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HPP machine manufacturer Hiperbaric Presents a New HPP Equipment That Will 
Revolutionize the Beverage Industry 
Hiperbaric, the world’s leading supplier of high pressure machinery for the food industry, will 
present in Drinktec (Munich, Germany) and Process Expo (Chicago, USA) its latest innovation 

equipment, 
Hiperbaric 1050 
Bulk, which will 
transform high 
pressure 
technology. Faithful 
to its corporate 
mission, “Meet our 
customer’s needs” 
Hiperbaric 
responds to the 
demand of the big 
drink players, by 
offering a new 
equipment able to 
process up to 
10,000 l/h 

beverages in bulk that will be bottled later. This new concept has major advantages 
compared to the current machinery: quadruple production, great versatility in packaging 
material as well as incredible reduced operational cost. Hiperbaric 1050 Bulk is the high 
pressure alternative for large beverage production, reducing processing costs up to 50% and 
opening the door to other products that until now were impossible for this technology. For 
example, because they were packaged in glass, such as beer, or cardboard, like juices. This 
will help the big producers in the sector to adopt an already consolidated processing 
technique and offer their consumers quality products with excellent organoleptic, nutritional 
characteristics and a longer shelf -life…… Read  
 
Revolutionary Heat-Up Crisps In Hi-Tech Packaging Launched 
‘Heat and Eat’, from prominent artisan snack manufacturer Fairfields Farm, is unique. Just 
half-a-minute’s heating produces ‘the most delicious hot crisps ever’, according to its 
developers: a true ‘fresh-fried’ experience. Ideal for house parties, family movie time, date 

nights and all manner of other occasions, 
Heat and Eat takes home-snac king into a 
new dimension. The microwavable crisps 
have been introduced in two flavours: 
Sea-Salted and Cheese & Chive. Both 
come with a dip – Tomato Salsa and 
Caramelised Onion – and weigh a 
combined 175 grams: 125g for the crisps 
and 50g for the dips. Fairfields Farm 
claims there’s no tastier hot snack out 
there right now, nor one that’s more user-
friendly. The actual Heat and Eat process 

is extremely straightforward. Consumers first need to open the product, ensuring they use 
its special strip to do so. They then remove the dip, stand the packet up in the microwave 
and heat it for 30 seconds: that’s literally it. Heat and Eat’s special packaging – a patented 

http://www.ozscientific.com/
http://blog.hiperbaric.com/en/hiperbaric-presents-a-new-hpp-equipment-that-will-revolutionize-the-beverage-industry
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design - is a bag robust enough to withstand microwave heat and stay upright throughout 
the process. ‘A laser-scored, easy-tear opening system’, Fairfields Farm explains, ‘allows 
consumers to cleanly open the bag from top to bottom, meaning that the pack can be 
merchandised in the portrait position, but heated and stood horizontally to be easily 
shared.’….. Read 
 
Müller White Velvet range aims to reinvigorate plain yogurt sector 
Müller aims to disrupt the plain yogurt 
sector on the UK with the upcoming 
launch of its White Velvet range. The 
company said its market research found 
that the biggest barrier to purchasing 
plain yogurt is taste. The new line, which 
is described as ‘thick, smooth and 
creamy’, aims to entice non-plain yogurt 
shoppers and reinvigorate the sector. 
With plain yogurt consumption higher in 
mainland Europe, Müller believes there is a significant opportunity to boost sales in the UK. 
The White Velvet line will be available in a 450g pot format from 25 September in an original 
and light variant, each retailing at £1.60. To support the launch, Müller will invest in a 
multimedia campaign, including a new TV advert starring Nicole Scherzinger that will go live 
in November…… Read  
 
GoodMills Innovation set to launch gut-friendly, ancient wheat for bakery produce 

GoodMills Innovation is set to introduce its new product 2ab 
Wheat, an ancient grain that is very well tolerated. This 
grain innovation is easy to process and allows both artisan 
and industrial bakers to produce wholesome bakery 
products with a convincing texture and taste. Therefore, 2ab 
Wheat is a real alternative to modern bread wheat as well 
as to well-known ancient grains such as einkorn or emmer, 
which score neither with their sensory properties nor 
technologically when processed on their own. Given its 
excellent baking properties, 2ab Wheat flour is ideal for 
artisan bakers as well as for industrial production. Baked 
goods are well tolerated, even by food-sensitive eaters, and 

offer a full-bodied taste and a soft, lush golden crumb…… Read  
 
Sensible indulgence: Emmi unveils Ooola Secrets mousse 
Emmi has launched a new range of mousse 
desserts as it responds to a trend for sensible 
indulgence and time-saving convenience 
products. Called Ooola Secrets, the desserts 
are now available in Switzerland in two 
flavours: chocolate and raspberry mouse with 
chocolate chips, and chocolate mousse trio 
with caramel. Emmi believes the ready-to-eat 
dessert category has considerable potential 
and has invested ‘several million Swiss francs’ 
into a new facility to produce a variety of new 
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creations. The dairy company said that the classic chocolate mousse is as popular as ever 
among consumers in Switzerland, Spain, France, Germany and the UK. In a statement, Emmi 
said: “Ooola Secrets [is] a product range that stands out from the competition in a number 
of ways. The main difference is the 60g portion size. With less than 90 calories, the desserts 
are perfectly in line with the general trend for a healthier, more balanced diet…… Read  
 
Hampton Creek obtains patent for unique plant protein scanning process 
Hampton Creek received a patent on Tuesday for its method of combining robotics, 
proprietary plant databases, artificial intelligence and predictive modeling to scan and 
identify useful plant proteins. The system, internally called "Blackbird," automates the 
system for researching plant proteins by breaking them down to the molecular level and 
searching for desirable properties — like emulsification, protein content and thermal 
stability. "The platform is not only a game-changer for us because it helps Hampton Creek 
dramatically increase our discovery hit rate and our ability to bring healthier, diversified 
plant based products to market, but it can also help some of the largest food companies in 
the world (several of whom have already signed or are in the process of signing term sheets) 
make their products better for consumers and the planet," the company said in a statement 
emailed to Food Dive…… Read  
 
Sanitarium launches Weet-Bix Cholesterol Lowering 
Sanitarium has launched a new version of Weet-Bix called ‘Weet-Bix Cholesterol Lowering’. 
The new breakfast cereal is claimed to help lower cholesterol with Sanitarium saying it is 
“clinically proven to reduce cholesterol levels by up to 9 per cent in four weeks”. Sanitarium 

also says it is the first cereal product in 
Australia to “harness plant sterols to 
effectively reduce cholesterol levels 
over four weeks with just two biscuits 
consumed daily”. The version of Weet-
Bix contains plant sterols which reduce 
LDL, or “bad” cholesterol. Sanitarium 
conducted a clinical trial involving 
Australian adults with high cholesterol 
in 2016 with University of South 

Australia researchers to confirm the cholesterol lowering effects of the cereal. Chief 
Executive Officer of Sanitarium Health and Wellbeing, Kevin Jackson, said Weet-Bix have 
been a nutritious breakfast staple for a long time, but Sanitarium is now taking things to 
another level. “This new product makes it easier than ever before for Australians to take 
charge of their heart health,” Jackson said. According to Sanitarium, one in three Australian 
adults need to manage their cholesterol levels for their heart health….. Read 
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Regulations, Labelling, Health Claims & Food Safety 
 
FDA Acknowledges Qualified Health Claim Linking Early Peanut Introduction and Reduced 
Risk of Developing Peanut Allergy 
After conducting a systematic review of the available scientific evidence, the U.S. Food and 
Drug Administration has determined that it intends to exercise enforcement discretion for 
the use of a qualified health claim for infants with severe eczema and/or egg allergy 
characterizing the relationship between the consumption of foods containing ground 
peanuts beginning between 4 and 10 months of age and a reduced risk of developing peanut 
allergy by 5 years of age. The qualified health claim was in response to a petition filed by 
Assured Bites, Inc. Qualified health claims are not the same as “authorized health claims,” 
which must be supported by significant scientific agreement among experts in the field. 
Qualified health claims are supported by credible scientific evidence, but do not meet the 
more rigorous “significant scientific agreement” standard required for an authorized health 
claim. As such, they are accompanied by qualifying language or a disclaimer so that the level 
of scientific evidence supporting the claim is accurately communicated…. Read  
 
Organic Trade Association sues USDA over failure to advance organic livestock standards 
Taking action to defend the organic seal and organic standards, the Organic Trade 
Association on Wednesday is filing a lawsuit against the U.S. Department of Agriculture over 
its failure to put into effect new organic livestock standards. “We are standing up on behalf 
of the entire organic sector to protect organic integrity, advance animal welfare, and 
demand the government keep up with the industry and the consumer in setting organic 
standards,” said Laura Batcha, Executive Director and CEO of the Organic Trade Association. 
The suit alleges the U.S. Department of Agriculture violated the Organic Foods Production 
Act, and unlawfully delayed the effective date of the final livestock standards that were 
developed by industry and in accordance with the processes established by Congress, and 
with abusing the agency’s discretion by ignoring the overwhelming public record established 
in support of these organic standards. The trade association further contends that the 
Trump Administration’s Regulatory freeze order issued to federal agencies on Jan. 20, 2017, 
should not apply to organic standards because they are voluntary and are required only of 
those farms and businesses that opt in to be certified organic…… Read  
 
Plaintiffs-appeal-Quaker-Oats-100-natural-glyphosate-lawsuit-order 
An appeal has been filed challenging a federal judge’s recent decision to toss a high-profile 
lawsuit over ‘100% natural’ claims on Quaker Oats products containing trace levels of the 

herbicide glyphosate. While similar lawsuits have 
been tossed on the grounds that reasonable 
consumers would not expect products labeled as 
natural to contain zero pesticide residues, Illinois-
based judge Charles Ronald Norgle raised legal 
eyebrows last month after throwing out the 
Quaker case on the grounds of federal pre-
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emption. In a case like this, argued Norgle, plaintiffs can’t sue under state law, an argument 
one leading food law attorney told us was “flatly wrong.” In court documents filed Tuesday, 
the Richman Law Group (representing the plaintiffs) said it was inclined to agree, and asked 
the seventh circuit court of appeals to look again at the decision…… Read  
 
Cargill’s canola lecithin granted GRAS “letter of no objection” by U.S. FDA 
The U.S. Food and Drug Administration (FDA) has issued a GRAS (Generally Recognized As 
Safe) Letter of No Objection for Cargill’s canola lecithin for use as a multipurpose ingredient 
in a variety of foods. This determination gives food manufacturers another tool to deliver 
label-friendly product attributes consumers increasingly seek. Canola lecithin is a non-GMO* 
option, may be used in organic products1 and does not have to be declared as a major food 
allergen in the US. “Increasingly, our customers wish to formulate their products with simple 
ingredients that consumers know and trust,” said Cargill Texturizing Solutions Regional 
Director Americas, David Henstrom. “We know lecithin is well accepted by consumers. By 
adding canola lecithin to our well-established soy and sunflower lecithin GMO and Non-GMO 
portfolio, our customers can be assured that whatever their needs, we have plant-sourced 
lecithin options that will work for them.”….. Read  
 
Spain to introduce origin labelling for milk products 
As Spain becomes the latest country to bring in mandatory country of origin labelling for 
milk and milk-based products, the European Dairy Association (EDA) has blasted the 
European Commission's "laissez-faire" approach. The country’s Ministry of Agriculture and 
Fisheries, Food and Environment notified the European Commission of its draft legislation on 
indicating the origin of milk used as a raw material on the labelling of milk and milk-based 
products. This will be trialled for two years, in accordance with EU rules, and will affect milk 
and milk products from all species of animal from slaughter that are manufactured and 
marketed in Spain. Dairy-based products that contain 50% milk by weight or more will be 
required to state the origin of the milk, which must be displayed in the same size and font 
colour used for the ingredients list. Article five of the proposed legislation also contains 
provisions for adding voluntary information on the regional origin. The Spanish authorities 
have established a series of specific requirements for the voluntary information of the 
regional name “in order to avoid, as far as possible, this information being confusing for 
consumers”. This stipulates that the milk must have been entirely sourced from the region 
or territory; that this region must be Spanish and that it must not “match up” with a 
protected name under the EU’s PDO or PGI scheme for the same type of product….. Read  
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Nutrition, Diets, Health Benefits & Related Research 
 
Couples may share risks for type 2 diabetes, obesity 
Among middle-aged adults, a man is more likely to develop type 2 diabetes if his wife has 
obesity, and both men and women are more likely to develop obesity if their spouse has 
diabetes, according to findings from two studies presented at the European Association for 
the Study of Diabetes Annual Meeting. The researchers found no statistically significant 
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indication overall that having a spouse with diabetes increases diabetes risk. However, 
further analysis showed that a man’s risk for developing type 2 diabetes during follow-up 
rose by 21% for each 5 kg/m² increase in his wife’s BMI, after adjusting for the man’s BMI. 
Hulman and colleagues analyzed data from 3,151 men and 3,050 women without diabetes at 
baseline who participated in the English Longitudinal Study of Ageing (ELSA), a 
representative cohort of the English population aged at least 50 years. Participants were 
interviewed every 2.5 years between 1998 and 2015…… Read  
 
Omega-3 fatty acids could help prevent obesity and type 2 diabetes 
A balanced diet rich in omega-3 improves gut health which could have benefits towards 
obesity and type 2 diabetes, according to new research. A team of experts from Nottingham 
and London have been comparing how different diets can affect the gut. They said people 
who eat plenty of probiotic foods, fibres and omega-3 oils, which are often found in fish, 
benefit from a healthier gut and better health outcomes. During a study of more than 800 
middle-aged to older women, researchers looked at how a larger intake of omega-3 affected 
the trillions of viruses, bacteria and fungi that live in the gut, otherwise known as the 
microbiome. The trial showed that the women who regularly consumed greater levels of 
omega-3 were found to have healthier gut health. The health benefits of diverse 
microbiomes are significant as it is thought this can help lower the risk of obesity and type 2 
diabetes, as well as gut conditions such as Crohn's or colitis…… Read  
 
Yogurt found to boost mineral density in bones 
Yogurt is known as a rich source of calcium, magnesium, B vitamins, protein, branched-chain 
amino acids, bioactive peptides and probiotics – and all of these might contribute to 
musculoskeletal health, a study recently published in the Osteoporosis International journal 
has noted.  Results of the 12-year Framingham Offspring Study showed that yogurt intake 
was associated with higher bone mineral density (BMD) at the hip and had a weak protective 
effect against hip fracture. In a 2016 study, published by Laird et al., researchers further 
investigated the associations between yogurt intake and BMD, bone biomarkers and physical 
function…… Read 
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Reviews, Views & Full text publications 
 
Multifunctional Curcumin Mediate Multitherapeutic Effects 
Inflammation can promote the development of arthritis, obesity, cardiovascular, type II 
diabetes, pancreatitis, metabolic and neurodegenerative diseases, and certain types of 
cancer. Compounds isolated from plants have been practiced since ancient times for curing 
various ailments including inflammatory disorders and to support normal physiological 
functions. Curcumin (diferuloylmethane) is a yellow coloring agent, extracted from turmeric 
that has been used for the prevention and treatment of various inflammatory diseases. 
Numerous studies have shown that curcumin modulate multiple molecular targets and can 
be translated to the clinics for multiple therapeutic processes. There is compelling evidence 
that curcumin can block cell proliferation, invasion, and angiogenesis as well as reduced the 
prolonged survival of cancer cells. Curcumin mediates anti-inflammatory effect through 
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downregulation of inflammatory cytokines, transcription factors, protein kinases, and 
enzymes that promote inflammation and development of chronic diseases. In addition, 
curcumin induces apoptosis through mitochondrial and receptor-mediated pathways by 
activating caspase cascades. Curcumin is a safe and nontoxic drug that has been reported to 
be well tolerated. Available clinical trials support the potential role of curcumin for 
treatment of various inflammatory disorders. However, curcumin's efficacy is hindered by 
poor absorption and low bioavailability, which limit its translation into clinics. This review 
outlines the potential pharmacological and clinical role of curcumin, which provide a 
gateway for the beneficial role of plant isolated compounds in treatment of various 
inflammatory diseases and cancer.……. Pdf, 10 pages… Read  
 
Potassium Chloride-Based Salt Substitutes: A Critical Review with a Focus on the Patent 
Literature 
High dietary sodium intake (DSI) represents a major health-related public issue in most 
countries all over the world. Such a diet can lead to increased risk of hypertension and 
related cardiovascular diseases. This situation has resulted in important public policies for 
various salt reduction strategies. One of these is based on the use of salt substitutes or salts 
with reduced sodium content. Among several options, potassium chloride (KCl) has proved 
to be a key nutritional ingredient for this purpose. It provides similar properties like common 
salt (NaCl), but with several unwanted side effects, of which the most important have 
relatively offensive side tastes: bitter, acrid, and metallic. To successfully formulate KCl-
based salt substitutes, numerous taste-improving agents and formulation concepts have 
been used. The field of salt substitutes is mainly described in the patent literature. Since 
patents are both scientific and legal documents, careful and critical consideration is required 
when using them as a source of scientific information. This review brings a deep insight into 
the area of KCl-based salt substitutes with a focus on the patent literature through the eyes 
of food science and technology. The most important classes of taste-improving agents that 
have been employed in numerous formulation concepts of KCl-based salt substitutes are 
nutritionally acceptable mineral salts; food acids, amino acids, and their nutritionally 
acceptable salts; simple carbohydrates and sugar substitutes; food polymers; umami 
ingredients; spices, vegetables, and flavors; miscellaneous taste improvers; as well as a 
plethora of their specific combinations. A critical review of the respective patent literature is 
given….. pdf, 14 pages… Read  
 
Boosting Brain Power 
Foods and beverages that support cognitive health are targeted to consumers of all ages. 
From brain development to mental sharpness, focus, and memory, brain health 
encompasses many areas. “The younger population is looking for more of that mental 
energy boost and focus and attention aspect when it comes to brain health, while the older 
demographic is looking more for the memory aspect of a brain health formulation,” 
observes Elyse Lovett, marketing manager of Kyowa Hakko. “As consumers educate 
themselves more and more through social media and influencers, we will continue to see a 
growing demand for brain health ingredients in the Millennial and Gen X populations. 
Clinical trials and well formulated products with ingredients that are backed by science will 
be key when consumers purchase these types of products.”…. pdf, 4 pages… Read  
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Agricultural Commodity Prices Updates 
 
Source: http://www.quandl.com/markets/commodities  (Please click on the price (blue value) to see the trend graph). 

 

Grains and Cereals 
 

Name Price Units As Of Source Market 1D Chg MTD Chg YTD Chg Alternative Source 

Barley 140.80  $/mt Jun-2017 ODA Canada -0.90% -0.90% 9.91% World Bank: n.a. $/mt, n.a. 

Corn 341.25  cts/bu 14-Sep-2017 CME Chicago 0.37% -0.15% -2.92% ODA: n.a. $/mt, n.a. 

Oats n.a. cts/bu n.a. CME Chicago -3.21% -3.21% 2.30% 
 

Rice n.a. $/cwt n.a. CME Chicago 2.66% 1.59% 35.17% ODA: n.a. $/mt, n.a. 

Sorghum 166.60  $/mt Aug-2017 WB US Gulf 0.00% 0.00% 20.19% 
 

Soybeans 969.00  cts/bu 14-Sep-2017 CME Chicago 1.81% 3.25% -2.83% ODA: n.a. $/mt, n.a. 

Soybean Meal 307.60  $/st 14-Sep-2017 CME Chicago 2.47% 4.34% -1.82% ODA: n.a. $/mt, n.a. 

Soybean Oil 34.72  cts/lb 14-Sep-2017 CME Chicago -0.46% -0.09% 0.75% ODA: n.a. $/mt, n.a. 

Wheat n.a. cts/bu n.a. CME Chicago 1.73% 3.90% 4.22% ODA: n.a. $/mt, n.a. 
 

 

Agriculture Softs 
 

Name Price Units As Of Source Market 1D Chg MTD Chg YTD Chg Alternative Source 

Cocoa n.a. $/mt n.a. ICE New York n.a. n.a. n.a. ODA: n.a. $/mt, n.a. 

Coffee, Arabica 140.00  cts/lb 15-Sep-2017 ICE New York 3.05% 9.25% 2.15% ODA: n.a. cts/lb, n.a. 

Coffee, Robusta 104.83  cts/lb Jun-2017 ODA New York 3.31% 3.31% 1.08% 
 

Cotton 70.13  cts/lb 15-Sep-2017 ICE New York 0.50% -1.89% -0.74% ODA: n.a. cts/lb, n.a. 

Sugar 14.55  cts/lb 15-Sep-2017 ICE New York 1.96% 1.04% -25.42% ODA: n.a. cts/lb, n.a. 

Tea 381.22  cts/kg Jun-2017 ODA Mombasa (Kenya) 2.62% 2.62% 13.24% World Bank: n.a. cts/kg, n.a. 

Tobacco n.a. $/mt n.a. WB USA n.a. n.a. n.a. 
 

 

Vegetable Oils 

 

Name Price Units As Of Source Market 1D Chg MTD Chg YTD Chg Alternative Source 

Olive Oil 4,632.07  $/mt Jun-2017 ODA UK -0.07% -0.07% 16.02% 
 

Palm Oil 621.18  $/mt Jun-2017 ODA Malaysia -5.24% -5.24% -12.73% 
 

Sunflower Oil 936.24  $/mt Jun-2017 ODA US Gulf -1.43% -1.43% -7.51% 
 

Groundnut oil n.a. $/mt n.a. WB Rotterdam (Netherlands) n.a. n.a. n.a. 
 

Palmkernel Oil n.a. $/mt n.a. WB Rotterdam (Netherlands) n.a. n.a. n.a. 
 

Rapeseed Oil 830.44  $/mt Jun-2017 ODA Rotterdam (Netherlands) -0.38% -0.38% -9.47% 
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Dairy Price trends in Europe, Oceania and US 
 

 
 
 
Source: USDEC  https://www.usdec.org/research-and-data/market-information/dairy-data-dashboard (Please visit the 
Website for interactive data) 
 
 
Dairy commodity trade price index and prices from recent Global Dairy Trade auction ($US/MT) – Source: Global Dairy Trade (for details on each 
dairy product, please log into the GDT Web site….. Read  
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Sources:  CME Daily Dairy Report,International Grains Council, Global Dairy Trade, International Cocoa Organization, 

NASDAQ, Indexmundi, USDA, World Bank, CLAL; TradingCharts 
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Webinars Worldwide 
Webinars or Web seminars often provide a free or cost-effect way of enhancing knowledge 
or help stay on top of market trends and opportunities. 
 
This Section is regularly updated. Please recommend a webinar to Functional Foods Weekly 
 

Date What Presenter Timing* Price  

20 Sept Innovation: The Lifeblood of the Beverage 
Market….. Read  

Beverage 
Industry 

2 PM ET US 
(4AM AEST 21 
Sept) 

Free 

20 Sept Gluten-free baking webinar: Addressing 
the trends, challenges and solutions….. 
Read  

Ingredion 2 PM ET US 
(4AM AEST 21 
Sept) 

Free 

28 Sept Driving Innovation and Quality with 
Laboratory Management for the Food and 

Beverage Industry…… Read  

Food 
Engineering 

2 PM ET US 
(4AM AEST 29 
Sept) 

Free 

28 Sept Seize the opportunities in milk and 

nondairy beverages….. Read 

Dairy Foods 2 PM ET US 
(4AM AEST 29 
Sept) 

Free 

* For your local time, please use the Time Zone Converter 
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Conferences & Meetings Worldwide 
This Section is regularly updated. Please recommend a conference to Functional Foods Weekly 
 

When What Where 
   
2017   
   
Sep 20-22 GRAIN TECHNOLOGY FOR CONSUMER NUTRITION….. Read  Christchurch, NZ 
Sep 25-26 NUTRITIONAL SCIENCE FUELLING INNOVATION 

High-Value Nutrition NZ Conference 2017….. Read  
Auckland, New Zealand 

Sep 25-27 PACK EXPO 2017…… Read  Las Vegas, US 
Sep 25-26 A Taste of the States – 21st Annual Americas Food & Beverage Show and 

Conference……. Read  
Miami, US 

Sep 26-28 14th-international-symposium-milk-genomics-human-health…… Read Québec City, Canada 
   
Oct 1-3 10th NIZO Dairy Conference….. Read  Papendal, The 

Netherlands 
Oct 2-4 18th Global Summit on Food & Beverages…. Read  Chicago, US 
Oct 2-4 19th International Conference on Food Processing & Technology…. Read  London, UK 
Oct 3-6 2nd Innovations in Food Packaging, Shelf Life and Food Safety 

Conference…. Read  

Munich, Germany 

Oct 4-5 XV International Conference on Food Science and Biotechnology….. Read Lisbon, Portugal 
Oct 4-5 Juice Summit 2017……. Read  Antwerp, Belgium 
Oct 7-11 ANUGA 2017………. Read Cologne, Germany 
Oct 10 The Pacific Alliance Food & Beverage Seminar….. Read  Melbourne, Australia 
Oct 11-12 Australia China BusinessWeek 2017 – Melbourne….. Read  Melbourne, Australia 

Oct 12-13 NZ Bio, NZ Biotech Conference…. Read  Wellington, NZ 
Oct 15-20 21st International Congress of Nutrition….. Read  Buenos Aires, Argentina 
Oct 17-21 IDF World Dairy Summit……. Read  Istanbul, Turkey 
Oct 22-25 ISNFF 2017 — The 10th International Conference and Exhibition on 

Nutraceuticals & Functional Foods…. Read  

Jeonbuk, Korea 

Oct 24-27 Food Structure, Digestion and Health…… Read  Sydney, Australia 
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Oct 25-26 ICFSN2017 — International Conference on Food Science and Nutrition 

2017…. Read  

Sabah, Malaysia 

Oct 30- 2 
Nov 

Total Food 2017…. Read  Norwich, UK 

Nov 1-2 China International Food Safety & Quality Conference 2017….. Read  Beijing, China 
Nov 2-3 The 2nd Probiotics Congress: USA…. Read  San Diego, USA 
Nov 2-4 Food Chemistry and Technology - III Edition — III International 

Conference on Food Chemistry & Technology (FCT-2017)…. Read  

Baltimore, US 

Nov 3-5 Re-Think Food – Innovation at the intersection of technology, behaviour, 
design and food…… Read  

Napa Valley, CA, US 

Nov 3-5 World Food India 2017…… Read  New Delhi, India 
Nov 6-8 International Probiotics and Antimicrobial Proteins Conference…. Read  Barcelona, Spain 
Nov 5-8 7th International Symposium on Delivery of Functionality in Complex 

Food Systems….. Read 
Auckland, New Zealand 

Nov 6-8 Probiotics — International Probiotics and Antimicrobial Proteins 
Conference…. Read  

Madrid, Spain 

Nov 7 NPD & Innovation Summit….. Read Coventry, UK 
Nov 7-10 Recent Advances in Food Analysis (RAFA 2017)….. Read  Prage, Czech Republic 
Nov 9-11 2nd International Conference on Food Microbiology…… Read  Madrid, Spain 
Nov 13-14 7th European Food Safety & Standards Conference….. Read  Athens, Greece 
Nov 13-16 31st EFFoST International Conference…. Read  Sitges, Spain 
Nov 14-17 15th ASEAN Food Conference….. Read  Ho Chi Minh City, 

Vietnam 
Nov 16-17 R&D 100 Conference - Innovations & Emerging R&D Capabilities…. Read  Orlando, US 
Nov 20-22 FoodTech-2017 — International conference on Food Technology and Bio 

Process Technology-2017…. Read  

Dubai, UAE 

Nov 20-22 2nd World Summit & Expo on Food Technology and Probiotics…. Read  Las Vegas, US 
Nov 21-22 Australia China BusinessWeek 2017 – Sydney….. Read  Sydney, Australia 

Nov 21-23 Food Matters Live…… Read  London, UK 

2018   

   

Jan 22-24 3rd International Conference on Food Properties…… Read  Dubai, UAE 
Feb 21-22 US Wine and Beverage Expo….. Read  Washington, DC, US 
Mar 8-10 21st Euro-Global Summit on Food and Beverages…. Read  Berlin, Germany 
Mar 14-16 Food Science and Technology…. Read  Tokyo, Japan 

Mar 19-20 Nutraceuticals as Pharmaceuticals: A New Therapeutic Approach…. Read  Singapore 
Mar 20-23 ANUGA FoodTec…. Read Cologne, Germany 
Apr 8-11 17th Food Colloids Conference: Application of Soft Matter Concepts…. 

Read  
Leeds, UK 

May 23-25 3rd International Conference on Food Chemistry & Nutrition… Read  Montreal, Canada 

May 27-28 Food Service Australia…… Read  Sydney, Australia 
Jul 25-26 21st International Conference on Food & Nutrition……. Read Vancouver, Canada 

Oct 23-25 19th International Conference on Food Processing & Technology…. Read  Paris, France 
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