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Business & Market Intelligence 
 
Unilever Sells Spreads Business to KKR for $8.1 Billion 
Unilever agreed to sell its margarine and spreads business to KKR & Co. for 6.83 billion 
euros ($8.1 billion), ridding the Anglo-Dutch consumer-goods giant of one of its worst- 

performing units as it focuses on faster-growing food and personal-care 
niches. The private equity firm’s purchase of the division, whose brands 
include Flora and I Can’t Believe It’s Not Butter!, is the biggest leveraged 
buyout announced in Europe this year. Completion is expected in the 
middle of 2018, the companies said in a statement Friday. “Sprexit has 
finally happened,” Warren Ackerman, an analyst at Societe Generale, 

said by phone. The sale advances Chief Executive Officer Paul Polman’s effort to focus 
Unilever on faster-growing brands such as Pukka Herbs tea and Sir Kensington’s 
condiments. The company, like rivals such as Nestle SA, is grappling with changing 
tastes that mean some of its older products are out of favor as consumers seek 
fresher, healthier alternatives. The London- and Rotterdam-based company is under 
pressure to simultaneously cut costs and accelerate sales after fending off an 
unsolicited, $143 billion takeover bid this year from Kraft Heinz Co….. Read  
 
Lactalis is facing a disaster with China ambitions on hold – possibly permanently 
When is comes to baby food even the suspicion of contamination can cause immense 
damage to the reputation of a company – and be devastating to sales. That the world’s 

second-largest dairy company and third-largest baby formula 
maker in France, Lactalis, has had to recall formula worldwide and 
cease sales can be regarded as little short of a disaster Around 

7,000 tons of formula sold worldwide under brand names Milumel, Picot and Celi, is 
potentially contaminated with salmonella. Though company notes that the bug can be 
killed by boiling the milk for two minutes, this is unlikely to be reassuring for anxious 
parents. Lactalis — a significant exporter of baby formula which it sends all over the 
world — is, worryingly, unable to say how much of the affected formula is still 
unaccounted for. It has traced the outbreak to a tower used to dry out the milk 
powder at its factory in the town of Craon in northwest France, and as a precautionary 
measure has disinfected all of its machinery at the factory. The immediate concern for 
the company is to ensure no more affected formula is sold or feed to babies but it will 
have to soon begin….. Read  
 
Blockchain project sets out to defend Australia’s world-class beef 
As the blockchain revolution rumbles on, its application to the food industry is 
becoming more and more apparent. Now it’s the turn of Australian beef to step into 
this brave new world. A research project designed to track beef from the paddock to 
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the plate has been launched in Australia. BeefLedger was launched at Queensland 
University of Technology (QUT). It uses blockchain, the open ledger technology behind 
Bitcoin, and its own cryptocurrency, the BeefLedger Token (BLTs), which went on 
presale on December 4. Marcus Foth, Professor of Urban Informatics at the QUT 
Design Lab, presented an overview of the project in The Promise of Blockchain for 
Food and Agriculture at the university to coincide with the presale. He said: “The 
BeefLedger Token, or BLT, is being developed as part of the design and 
implementation of the world’s first application of distributed ledger or blockchain 
technology to the entire beef supply chain. “It has the potential to revolutionise the 
industry by limiting price fluctuations, supporting food provenance and preventing 
food fraud, which is a growing problem in international export markets. “If you are a 
consumer of Australian beef in China, Japan or elsewhere, then you are expecting a 
premium experience and not inferior meat being passed off as Australian, which has 
been the subject of recent food scandals….. Read 
 
A2 Milk, Lion settle dairy dispute out of court 
One of the sharemarket's best-performing stocks, A2 Milk Company, has settled out of 
court with Lion Dairy & Drinks over a long-running dispute about the rights to use the 
term "A2 protein" on labels. A2 Milk and Lion Dairy & Drinks did not provide details 

about whether Lion – 
which is owned by 
Japanese brewing 
giant Kirin 
Corporation – will 
continue to use A2 on 
its Pura and Dairy 
Farmers milk labels. It 
is understood A2 
would not have 
settled without Lion 
agreeing to remove 
the term "contains A2 

protein" from its labels, and it is expected Lion will change its labels in the next two 
months. It is unclear whether Lion will simply amend the labels to read "contains A1 
and A2 proteins" or something similar. A2 Milk argued Lion was engaging in misleading 
and deceptive conduct by including the statement "contains A2 proteins", as its milk 
also contains A1 proteins. "The parties have mutually agreed not to proceed with their 
cases against each other. The terms of the settlement are confidential. The parties are 
very satisfied with the outcome and will remain focused on building and maintaining 
the strength of their individual brands," the companies said in a statement….. Read  
 
Australia’s Burra Foods announces US$18.7m infant formula investment 
Australian dairy ingredients maker Burra Foods has announced its biggest expansion 

project since 2011 as the company invests AU24.5m (US$18.7m) 
on a new infant formula blending and canning plant. The 
company said that the factory, located in Korumburra, Victoria, 

is “further sign of our confidence in the industry and our ability to succeed in the 
category.” The factory will also include warehouse facilities and create 39 jobs with 
building work to start in the first quarter expected to be completed by late 2019.  With 
the new plant, Burra Foods plans to shift production of milk powder from bulk 25-

http://www.ozscientific.com/
https://www.newfoodmagazine.com/news/46916/australia-beef-blockchain/
http://www.afr.com/business/retail/fmcg/a2-milk-lion-settle-dairy-dispute-out-of-court-20171206-h00ck8
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kilogram bags to consumer packs in 400 and 800 gram cans suitable for export markets 
such as China. It will also enable the company to increase production of other 
powdered milk products including adult, student and pregnancy powders, and high-
protein skimmed and full-cream milk….. Read 
 
Regional Victorian company ViPlus Dairy gains major China breakthrough 
A regional Victoria-based company, ViPlus Dairy, says it has become the first Australian 
producer of locally made infant formula products to gain regulatory approval to sell 

infant formula in China from January onwards 
in any channel under a tough new regulatory 
regime from 2018. The company was alerted 

to the approval last week. It applies to three infant formulas it makes, two of which 
use cow milk and one which uses goat milk. The privately owned company, based at 
Toora in South Gippsland, said the approval was a significant boost for local jobs. 
ViPlus employs 40 fulltime workers at its Toora plant, about 180 kilometres south-east 
of Melbourne, but expects to increase its workforce over the next 18 months as it 
increases international sales….. Read  
 
Australian company Nuchev’s Lara goat farm permit application to be decided 

THE backer of a milking goat farm at Lara, near Geelong, hopes to 
get the green light to start developing its properties before 
Christmas. Goat milk infant formula manufacturer Nuchev expects 
the Victorian Civil and Administrative Tribunal to soon make a 
decision on the development of two farms — 36ha and 40ha in the 

Lara-Moorabool area. Nuchev chief executive Ben Dingle said the proposal was 
approved by Geelong Council in 2016 but objectors had taken the matter to VCAT. 
“We’re confident we’ll get the popular decision, which we received from council, 
upheld by VCAT,” Mr Dingle said. “We expect to hear before Christmas. If it is OK, then 
we are on a journey to build the farm within a year. We hope to be milking in 2019.” 
Nuchev has been making its Oli6 infant formula through Burra Foods and Bega Cheese 
using goat milk powder imported from the Netherlands. Mr Dingle said the company 
wanted to produce its own goat milk powder to capitalise on Australia’s clean, green 
image. …. Read  
 
Norwegian dairy Tine plans 77m euro cheese facility in Ireland 
Norwegian dairy group Tine has revealed it will invest €77 million on a Jarslberg cheese 
plant in Ireland in a partnership with Dairygold. It is hoped the site, which was initially 

announced last year, will have the capacity to produce 20,000 tonnes 
of Jarlsberg a year. Tine said it is expanding operations to boost sales 
outside of Norway. The mild, semi-soft cheese – similar to Swiss 

Emmental – accounts for a large part of Tine’s turnover, and represents 90% of 
Norway’s cheese exports to the US and Canada, the Oslo-headquartered company said 
last year. Tine’s board said that when Norway’s export support scheme is phased out 
by 2020, exporting the cheese will be unprofitable. Jarlsberg for domestic consumption 
will continue to be produced in Norway….. Read  
 
 
Back to the Table of Contents 
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Consumer & Market Trends and Market Size 
 
Sugar concerns dilute Australia’s carbonated soft drink sales: Volume sales forecast to 
see a decline of 2.3% in 2017 

The carbonated soft drink (CSD) 
sector in Australia is facing 
continued pressure amid 
consumer concerns about sugar. 
New research from global 
market intelligence agency 
Mintel reveals that total volume 
sales of Australia’s CSD category 
are expected to see a 2.3% 
decline in 2017. In fact, CSD sales 
dipped 4.7% in 2016 since 2014. 
Mintel research indicates that 

negative sentiments towards sugar have driven many Australians to reconsider their 
sugar intake. One in three (34%) metro Australian consumers* say that they are 
limiting the amount of sugar/sugar substitutes in their diets, while three in 10 (29%) 
are avoiding items with sweeteners. Furthermore, as many as three in five (58%) 
Australians say they are limiting their consumption of sugar and sugar substitutes in an 
effort to to watch their weight, while over half (53%) do so because of future health 
concerns (eg. developing diabetes)…… Read  
 
Natural Grocers identifies 10 natural food trends for 2018 
Natural Grocers tapped its nutrition experts, category managers and more to identify 
the expected breakout trends in nutrition and health in 2018 

• Collagen is in. Is there anything collagen can’t do? The popularity and selection 
of nutrient-dense and “superfood” collagen has exploded over the past year, 
and for good reason 

• Everyday detox diets. Instead of trying unhealthy fasts and juice diets for 
detoxification, consumers are more interested in what foods they can eat that 
will help facilitate the body’s natural detox processes. While labels make it 
easier to avoid foods with GMO (genetically modified organisms) ingredients, 
there still isn’t a standard label for everyday toxins. 

• Organic is the way to go. American consumers are still confused about which is 
better—the USDA Organic label or the Non-GMO Project Verified label. But 
hands down, the USDA Organic label wins. Why? Not only does a “Certified 
Organic” label mean that an item is naturally GMO-free, it also means that the 
contents are 95 percent or more organic, free from chemical dyes 

• Pasture-raised is raising the bar. Healthy land management begins with 
properly managing the animals on that land. Rotating animals through 

Please recommend the Functional Foods Weekly to your  colleagues, 
suppliers and customers

http://www.ozscientific.com/
http://ozscientific.com/sugar-concerns-dilute-australias-carbonated-soft-drink-sales-volume-sales-forecast-see-decline-2-3-2017/
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pasturelands can dramatically improve the health of the soil, trapping carbon 
dioxide in the soil (where it belongs), 

• Black seed oil. Black seed oil (also called Nigella sativa, black coriander oil, or 
simply black oil) is very popular in various traditional systems of medicine, like 
Ayurveda. 

• Keto diets. Shortened from ketogenic diets, “keto” diets are making their mark 
on the nutrition world. 

• Traditional medicine meets modern science. Whether you’re studying the 
health benefits of garlic or trying a turmeric latte, reference the traditional 
medicinal uses of plants. Did you know that the Egyptians, Greeks, and Arabs all 
used aromatherapy as a medicinal tool? 

• Drinking vinegars. Similar to kombucha, drinking vinegars are a trendy new 
alternative to sugar-laden sodas and juices. Most of these are made with apple 
cider vinegar—what we refer to as a health powerhouse—and other health-
promoting ingredients 

• Sneaking in vegetables. Americans have a hard time eating enough vegetables, 
and many people acknowledge this problem and seriously want to increase 
their vegetable consumption. 

• Botanicals to boost brain function. Botanicals, such as epigallocatechin from 
green tea for boosting brain function, are gaining more appreciation. More 
formulas built for clarity and mood are showing up on the market 

…………. Read  
 
Consumers Increasingly Skipping Breakfast 
Study conducted by Technomic reveals the latest trends and data to understanding 
consumers’ shifting behavior and attitudes toward breakfast 
Consumers are skipping breakfast slightly more often now than in 2015, and it comes 
largely at the expense of at-home breakfast occasions, according to Technomic’s 
recently released 2017 Breakfast Consumer Trend Report. Consumers’ breakfast 
attitudes are changing as they respond to the busy pace of modern life and evolving 
definitions of healthy eating. 
Key takeaways from the report include: 

• All-day breakfast menus remain popular, with 30% of consumers saying that 
they are purchasing breakfast fare beyond morning hours more often now than 
two years ago 

• There is opportunity to grow brunch occasions, as 40% of consumers eat 
brunch at least once a week. 

• Additionally, 31% of consumers say they consider breakfast to be more of a 
destination than they did two years ago 

• Coffee brand loyalty is down. Currently, 37% of coffee drinkers say they are 
loyal to a coffee brand or the restaurant that serves their preferred coffee, 
compared to 41% in 2015 

• Compiling findings from more than 1,500 consumers as well as Technomic’s 
MenuMonitor and Digital  

……. Read  
 
10 Food Trends That Will Be Big in 2018, According to Pinterest 
For the fourth year in a row, Pinterest released Pinterest 100, a list of trends that will 
be big in the new year. The food world in 2018 will be all about redefined snacking, 

http://www.ozscientific.com/
http://www.newhope.com/products-and-trends/natural-grocers-identifies-10-natural-food-trends-2018
https://www.preparedfoods.com/articles/120715-consumers-increasingly-skipping-breakfast?id=120715-consumers-increasingly-skipping-breakfast
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coffee with an unexpected twist, and plant-based "meat," and those who continue to 
scour Pinterest for the best recipe ideas will want to get in on all the buzz. Get ready 
for some major inspiration for the new year, and check off the following 10 trendy 
ingredients and ideas from your cooking list. 

• Air-Fried Everything 
Cooking things in an air fryer is going to become a popular trend in 2018. Air 
fryers use hot air instead of oil to "fry" what's inside in a much healthier way — 
even french fries! 

• Souping Over Juicing 
Vegetable broth, bone broth, and pureed, veggie-packed soups are the new 
juices. 

• Coffee With Superpower 
To up the ante in their morning coffee, people are adding protein powders and 
superfoods like energy-boosting maca. Pinterest notes that saves for "healthy 
coffee" are up more than 200 percent. 

• Sweet Heat From Morocco 
Cravings for Moroccan food are on the rise. According to Pinterest, "North 
African spices including cumin, coriander, and cardamom are waking up taste 
buds and pushing everyday dishes beyond the basics 

• Plant-Based Protein 
With increasing interest in cutting back on meat and growing knowledge of 
plant-based proteins, recipes for vegetarian "meat" will be big in 2018. 

• Snap Pea Snack Attack 
People are putting down the chips and turning to snappy veggies instead 

• New Hot Sauces Are on Fire 
Step aside, sriracha! Korean condiments like gochujang, a spicy paste made 
with red chili, rice, fermented soybeans, and salt, are making their way to more 
cooks' homes in 2018. 

• Gheeking Out 
If you're not yet familiar with ghee, or clarified butter, prepare to see it 
everywhere next year. While it's not new in the slightest, the lactose-free form 
of butter has gained popularity thanks to its rich, nutty flavor and its ability to 
withstand higher-heat cooking 

• Classic Desserts Getting the Vegan Treatment 
It's no secret that tons of desserts can be made vegan, and Pinterest found that 
saves were up more than 300 percent 

• Mocktail Magic 
Whether you're not a drinker, you're underage, or you're looking for fun drink 
ideas inclusive for pregnant people, this is a great time for mocktails. 

…………… Read  
 
Ten quirky food trends you won’t be able to avoid in 2018 
Would you happily never eat another avocado as long as you live? Are you fed up with 
spaghetti made from anything other than pasta? Then, chances are you’ll be happy to 
see the back of 2017’s most popular food trends. But what does 2018 have in store? 

• WINE POUCHES FOR ONE 
With healthier lifestyles and a growing number of people living alone, we are 
consuming alcohol in smaller measures. 

• JUICY VEGGIE BURGERS 

http://www.ozscientific.com/
https://www.popsugar.com/food/Pinterest-Predicts-Food-Trends-2018-44356472?stream_view=1#photo-44358577
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Anybody who’s had a veggie burger in a fast food restaurant can attest to the 
fact that they’re often so dry and bland you may as well have eaten the paper 
napkin. But next year, that will all change 

• PINK TOAST FOR BREAKFAST 
Trends for low-carb diets and a reduction of gluten have led to a slump in UK 
bread sales, with a decline of 12 per cent over the past five years. 

• MUSHROOM LATTES 
Want a caffeine kick without the jitters? Mushroom coffee claims to give you 
the same lift without the jangled nerves. 

• SWEET AND SOUR SUPER FRUIT 
Jackfruit, which originate in South America, can weigh up to 65lb, which 
wouldn’t make your Tesco delivery man’s day. But thankfully they’re available 
tinned and dried. 

• A BOWL OF PUMPKIN PORRIDGE 
Porridge has been a popular, filling breakfast for years. However, as people 
seek to reduce sugar in their diet, savoury versions are expected to become as 
popular over here as they are in Germany and Scandinavia. German brand 
Verival sells savoury porridges including pumpkin and tomato flavour, and leek 
and onion. 

• FOUR SQUARE MEALS A DAY 
Our grandparents’ generation typically ate four meals a day due to the long 
hours they worked. Many squeezed in an ‘elevenses’ snack or a second supper 
in the evening. And according to Waitrose, today’s Brits are starting to do the 
same thanks to our increasingly long working days 

• HIGH PROTEIN ICE CREAM 
How many times have you opened a tub of ice cream promising yourself just a 
few spoonfuls, only to polish off the lot? 

• p-p-p-PICK UP A PANDAN LEAF 
Pandan leaves, popular in Thai and South–East Asian dishes, have a sweet taste 
and aroma similar to vanilla. 

• ROOT-TO-STEM EATING 
Nose-to-tail eating became popular a few years ago, and now comes the 
vegetarian version. As people reduce waste, expect recipes and ideas for eating 
all parts of the fruit and veg you buy. 

………… Read  
 
High Fibre Options Driving Growth 
83% of consumers in the RoI describe their diets as healthy while one in three say that 
they are following a more healthy diet in Bord Bia’s 2017 Periscope data. The latest 
data from Kantar Worldpanel (52 w/e 8th October 2017) for the Irish market also 
points to higher consumer engagement levels with health with baskets becoming 
healthier. The trend to seek out healthier alternatives is evidenced by the value growth 
in Chilled Vegetarian Meals (up 37.9%) and Chilled Olives (up 21.2%) according to the 
Kantar data. Bord Bia’s research shows that 84% of consumers buy hi fibre foods which 
is borne out by the growth in categories contributing to fibre intake such as nuts, oats 
and pulses which have increased collectively by 17.1% in the last year. It is clear that 
while emerging health trends are often seen as reflecting a younger and upmarket 
demographic, health concerns frequently drive consumption choice for older 
consumers, who have greater purchasing power. In the RoI Baby Boomers and 

http://www.ozscientific.com/
http://www.dailymail.co.uk/femail/article-5165295/Another-slice-pink-toast-darling.html
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Generation X consumers have a combined spend of close to 70% of the total grocery 
market with Generation X (those born between 1965 and 1976) enjoying the fastest 
growth in spend at 4.1% in the latest figures….. Read 
 
Growing Appetite for Meat Substitutes in the Nordics 
According to Euromonitior, in Sweden and Denmark chilled meat substitutes recorded 
double digit value growth rates of 29% and 26% in 2016. Across the Nordics, retailers 
and producers have reacted sharply to a demand from consumers for plant based 
meat substitutes. Consumers have embraced protein packed meat substitutes made 
from wheat, oats, soy and other beans. Vegetarian products available from Sweden’s 
Orkla Foods, brand Anamma have grown by over 50 percent in the past year. Mintel 
reports that product offerings with the claim ‘No Animal Ingredients’ and/or ‘Vegan’ 
have almost doubled in since 2015. This year leading Swedish retailer Hemköp, 
conducted an experiment in their stores and placed substitute products together with 
animal meat products. Sales of those products quadrupled compared to last year. 
Hemköp now have made this a permanent fixture in many stores, as a way to help 
more consumers discover vegetarian options. Interestingly, those living vegetarian or 
vegan lifestyles in the Nordics are very much still in the minority, estimated to be 
somewhere between 4 % and 6% and relatively unchanged since 2015. Consumers are 
buying more vegetarian food, but the number of vegetarians has not been increasing 
at the same rate…. Read  
 
Hispanic shoppers are more profitable than total U.S. shoppers 

Although their spending per trip is 
comparable, Hispanics actually shop more 
frequently across all grocery trip types. 
Additionally, Hispanic shoppers with kids 
spend over $150 more each year versus 
total U.S. shoppers, according to the 6th 
Edition of The Why? Behind The Buy™ 
U.S. Hispanic Shopper Study, an annual 
report released by Acosta, a leading full-
service sales and marketing agency in the 
consumer packaged goods (CPG) industry, 

and Univision Communications Inc. (UCI), the leading media company serving Hispanic 
America. In this latest insights report exploring the buying patterns and behaviors of 
Hispanic shoppers in the U.S., Acosta and UCI found 72 percent of this demographic 
enjoys grocery shopping, compared to 61 percent of total U.S. shoppers — a difference 
that has widened by two percentage points compared to the year prior….. Read  
Download the publication… pdf, 7 pages….. Read  
 
Vegans call for more grab-and-go food options, according to survey 
Vegans want to see more grab-and-go options in retailers and foodservice outlets, 
according to a new survey by The Vegan Society. The results showed that vegans (91 
percent) often struggle to conveniently pick up these types of food options which has 
led to the launch of the Society’s new campaign, Vegan on the Go. Despite the fact 
that vegan food options have dramatically improved over the last few years, the 
research involving 2,500 UK vegans, shows there is much room for improvements and 
clear opportunities for food developers in this space. Veganism is growing at an 

http://www.ozscientific.com/
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https://s3-us-west-1.amazonaws.com/madisonave/uploads/prod/newsroom/publication_kvkijhnphf.pdf
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exponential rate and is largely an untapped market, particularly in terms of grab-and-
go and convenience-style food and drink options….. Read  
 
Dairy: World Markets and Trade 
Since the start of the year (through November 2017) global dairy prices have diverged; 

butter and cheese 
prices posted gains 
while prices for whole 
milk powder (WMP) 
and skimmed milk 
powder (SMP) dropped 
by 12 percent and 28 
percent, respectively. 
The stellar performer 
was butter with prices 
climbing by 40 percent 

to peak at $6,275 per ton FOB Oceania in September. In the European Union, this rise 
was more spectacular with values peaking at $8,140 per ton amid reports of shortages 
in countries such as France. What is particularly striking is the differential between 
butter and SMP underscoring the premium that milk fat now commands in response to 
changing consumer preferences. Cheese has been the steady performer with prices 
trending upwards standing 10 percent ahead of early January prices…. Pdf, 23 pages….. 
Read  
 
Blockchain triggers disruption in the food value chain, says Rabobank report 
Companies that want to remain successful in the future food value chain should start 
to explore options for participating in blockchain initiatives in order to help them lower 
costs, increase 
efficiencies, offer 
sustainable 
products and 
explore 
opportunities for 
creating new 
value, which is 
also of benefit to 
the consumer, 
according to the 
latest 
RaboResearch 
report 
"Blockchain: The 
Trigger for 
Disruption in the 
Food Value 
Chain." Once implemented, the blockchain can be used to reduce costs and/or 
increase the value of end products or raw materials by using the information that 
accompanies products. There are opportunities for increasing the added value of raw 
materials – for example, by meeting specific wishes of consumers related to 

http://www.ozscientific.com/
http://www.foodingredientsfirst.com/news/vegans-call-for-more-grab-and-go-food-options-according-to-survey.html
http://www.fas.usda.gov/psdonline/circulars/dairy.pdf
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production method (e.g. fair trade), origin, and other physical and “virtual” quality 
attributes…… Read  
 
 
 
Back to the Table of Contents 
 
 
 

 
 
 

Innovations, new products, IP 
 
MOJO Tonic launches at Woolworths 
A new probiotic beverage range, MOJO Tonic, has launched at Woolworths. It has 
three new flavours such as Cola; 
Pineapple and Coconut and Berry 
Fusion. “We’re thrilled with our 
newest products in the MOJO Tonic 
range. All three varieties are 
refreshing, low sugar sparkling 
beverages packed with the 
probiotics we love so much, and 
their subtle flavours make them a 
perfect all natural, vegan and 
gluten free alternative to traditional 
soft drinks,” Crabb said. “It’s been 
such an interesting journey for MOJO. We’re so proud to have expanded the 
availability of natural beverages that support gut health with our Classic and Crafted 
Kombucha ranges through increased distribution in supermarkets…. Read 
 
Marks & Spencer launches stoneless avocados 

Marks and Spencer has launched a Spanish-grown 
stoneless avocado that will be available for a limited 
time over the Christmas period. Measuring around 
five to eight centres long, the stoneless avo is the 
result of an unpollinated blossom, M&S said. The skin 
is edible, unlike a normal avocado, with the flesh 
described as smooth and creamy, and rich in flavour. 
The retailer is marketing the new product as a 
‘cocktail avocado’, and said it’s perfect for snacking or 
lunchboxes, or even deep fried. They are available in 
select stores throughout December for £2 per pack. 
M&S agronomist Charlotte Curtis said: “We’ve had 
the mini, the giant, ready-sliced and we’re now 
launching the holy grail of avocados – stoneless. “This 
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amazing fruit has been on our radar for a couple of years and we’re very excited to 
have finally been able to get hold of some for our customers to try. We know they will 
be in demand and we’ve only been able to get our hands on a limited amount so make 
sure you get them while you can.”….. Read  
 
Good Karma To Launch New Shelf-Stable Flaxseed Milk Line 
Plant-based milk and yogurt company Good Karma Foods today announced the launch 
of a  new line of enhanced flaxseed milks in three ready-to-drink (RTD) formats, a 

move which CEO 
Doug Radi said 
positions the 
brand to expand 
into new use 
occasions and 
retail channels 
including e-
commerce. The 
new shelf-stable 
line, called 

Flaxmilk Omega-3 + Protein, will launch in early 2018. Each SKU contains 7-10g of 
protein and 1,100-1,500 omega-3 fatty acids, depending on variety. Radi said that 
launching the line in three package formats — 6.75 oz. “lunchbox” cartons, 10 oz. 
single-serve bottles and a 1 qt. multi-serve carton — is part of a broad distribution 
strategy aimed at developing a presence in retail channels where Good Karma 
products have not previously been available….. Read  
 
My/Mo Broadens ‘Snacking’ Mochi Platform with Pints and Non-Dairy Line 
Since coming to market earlier this year, frozen dessert brand My/Mo Mochi Ice Cream 
has been on a mission to get consumers to chew their ice cream. Almost a year later, 
the company is not only still embracing that mission but also expanding upon it with 
new products and strategies to make mochi more accessible to consumers across all 
snacking occasions. This week, the company announced the launch of its newest 
innovatio
n, pints 
with 
mochi 
“bite” 
inclusions
, an ice 
cream-
forward reversal of the brand’s original mochi line of bite-sized ice cream balls 
wrapped in traditional Japanese sweet rice mochi dough. The pints, which will launch 
with five flavors, are expected to hit shelves in January. My/Mo VP of Marketing 
Russell Barnett told NOSH this innovation is an extension of the brand’s commitment 
to making “playful” and colorful ice cream snacking options. He said he was interested 
in the idea of a spoonable mochi-infused product, not because of the pint category’s 
recent growth, but rather due to the category’s opportunity to reach consumers across 
other dayparts. The pints will cater to the brand’s already loyal consumer base, in 
addition to reaching new customers, Barnett said…… Read 
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Vita Coco unveils lower-calorie ‘dairy alternative’ coconut milk 
Coconut milk brand Vita Coco has launched a lower-calorie and lower-fat coconut milk, 
which is said to have a lighter taste. Called coconut milk light, the beverage is made 
from a blend of coconut water and coconut cream and has 20 calories per 100ml. Vita 
Coco said the product is aimed at health conscious consumers ‘who are looking for a 
quality, great-tasting dairy alternative milk’. The lighter taste is said to make it more 
accessible for those who want the natural benefits of coconuts. The launch is an 
integral part of Vita Coco’s investment plans to drive category level growth across 
coconut water, milk and oil categories with activity spanning marketing, PR and 
experiential campaigns. Giles Brook, Vita Coco EMEA CEO, said: “Coconut-based 
innovation is at the core of everything we do at Vita Coco. Our latest milk offering is 
just another step in our brand expansion and we will be innovating across all our 
categories in 2018…… Read  
 
Now you can eat Girl Scout Cookies in yogurt form 
As any Girl Scout cookie lover will tell you, one season of those addictive little boxes is 

never  enough to 
satisfy a fix. Luckily, 
this December, we'll 
be able to enjoy the 
taste of three of our 
favorite Girl Scout 
cookies ... in the form 
of yogurt. This 
month, Yoplait is 
releasing two 
versions of its Whips! 

yogurt, which has an airy, mousse-like texture, and one Original-style yogurt, in various 
Girl Scouts cookie flavors. This isn't the first time Girl Scouts of the USA has partnered 
with another brand to share its cultishly  addictive flavor profile with other food forms. 
Last year, Pillsbury released cookie flavor-inspired baking mixes and General Mills 
(which owns Yoplait) released limited-edition Girl Scout breakfast cereals. The new 
yogurt isn't going to be a limited-edition thing, however. From now on, you'll be able 
to eat your Girl Scout cookies with a spoon for every breakfast. The Whips! yogurt 
versions include Thin Mints and Peanut Butter Chocolate — the flavor we all know as 
either Tagalongs or Peanut Butter Patties — and the original-style yogurt will be 
Coconut Caramel-flavored (Samoas, is that you?). The flavors contain no gluten or high 
fructose corn syrup and are made with live and active cultures…… Read  
 
Borden Cheese Thick Cut Shreds 
Available in Mild Cheddar, Sharp Cheddar, Mozzarella and Mexican, Thick Cut Shreds 
provide an excellent source of calcium 
Borden® Cheese 
continues to address 
consumer needs and 
incorporate feedback 
in the expansion of its 
iconic brand with the 
launch of new Thick 
Cut Shreds. Coming to 
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dairy aisles this fall, the new Thick Cut Shreds are crafted with high-quality, wholesome 
ingredients, and offer a nutritious option to families. Despite being the largest segment 
within the cheese category, the shreds segment typically has lacked innovation and 
product advancement. Borden® Cheese is shaking up the relatively unchanged 
segment with new shreds featuring a thicker cut for a smoother melt. Available in Mild 
Cheddar, Sharp Cheddar, Mozzarella and Mexican, Thick Cut Shreds provide an 
excellent source of calcium and can be used for blanketing casseroles, skillets and cold-
weather comfort foods with creamy flavor….. Read 
 
CSIRO develops new wheat with 10x amount of fibre 
A new type of wheat that has ten times more fibre than the normal grain has been 
developed by an international team. CSIRO, French company Limagrain Cereales 
Ingredients, and the Grains Research and Development Corporation, made the 
discovery when they identified two particular enzymes, that when reduced in wheat, 
increased the amylose content. The higher amylose content contains more than ten 
times the resistant starch, a type of dietary fibre, than those made from regular wheat, 
and can help improve gut health, and fight bowel cancer and Type 2 diabetes. With 
wheat being the most popular source of dietary fibre globally, principal research 
scientist at CSIRO, Dr Ahmed Regina, said the breakthrough could provide millions of 
people with a lot more fibre without the need to change their eating habits. “Having a 
wheat with high levels of resistant starch enables people to get this important fibre 
without changing the type of grain they eat or the amount of grain-based food they 
need for the recommended dietary levels.”…… Read  
 
Food made from discarded ingredients could be a big hit, according to research 
A new study has found the strong potential for the consumer acceptance of a new 
category of foods created from discarded ingredients with the latest focus on a relish 
made entirely from ingredients that were destined to be dumped. A team of 
professors from Drexel University sought to find out if foods made from surplus 
ingredients – termed value-added surplus products (VASP) – that would have been 
otherwise wasted can be a promising solution to food insecurity if appropriately 
marketed to consumers. The joint research was led by three Drexel professors, 
Jonathan Deutsch, PhD professor in the Center for Food and Hospitality Management, 
Hasan Ayaz, PhD, associate research professor in the School of Biomedical Engineering 
and Rajneesh Suri, PhD, professor in the LeBow College of Business along with three 
graduate students Siddharth Bhatt, Jeonggyu Lee and Ben Fulton. It is entitled “From 
food waste to value-added surplus products (VASP): Consumer acceptance of a novel 
food product category.”….. Read  
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Regulations, Labelling, Health Claims & Food Safety 
 
Lactalis baby milk in global recall over salmonella fears 
French baby milk formula maker Lactalis has ordered a global product recall over fears 
of salmonella contamination. Health authorities in France said 26 infants in the country 
have become sick since early December. The recall affects products and exports to 
countries including Britain, China, Pakistan, Bangladesh and Sudan. It covers hundreds 
of baby milk powder products marketed globally under the Milumel, Picot and Celi 
brands. Lactalis is one of the world's biggest dairy producers. Company spokesman 
Michel Nalet told AFP "nearly 7,000 tonnes" of production may have been 
contaminated, but the company is currently unable to say how much remains on the 
market, has been consumed or is in stock. Lactalis believes the salmonella outbreak 
can be traced to a tower used to dry out the milk powder at its factory in the town of 
Craon in northwest France, according to AFP. All products made there since mid-
February have been recalled and the company said precautionary measures have been 
taken to disinfect all of its machinery at the factory…… Read 
 
Coca-Cola and Pepsi would lose $90bn if plain packaging restrictions come into force, 
report warns 
The beverage industry could lose a massive $293bn (£217bn) globally in the value 
contributed by its brands if politicians pursue cigarette-style plain packaging on other 
types of products, a report from Brand Finance has warned. An assessment of the 
value of tangible and intangible (brand) assets in the beverage industry found that 

brands contributed 
just over half of the 
enterprise value of 
the industry: $628bn 
out of $1,236bn. The 
report claimed that if 
plain packaging rules, 
preventing brands 
from using logos and 
artwork on their 
packs, were enacted 
globally, almost half 
of this added value 

would be wiped out. Speaking at a breakfast event to launch the report, David Haigh, 
chief executive of Brand Finance, said the assumptions that had been used to produce 
the figure of $293bn were "quite conservative – we have made an assumption that 
rather than eliminating that brand completely, it just makes a significant impact". The 
real number could be much higher, he said. As well as looking at the beverage industry 
in its entirety, the report studied the potential impact of plain packaging on eight 
major food and drink companies. Of the eight, soft drinks giant The Coca-Cola 
Company would face the biggest hit to its enterprise value in absolute terms: $47.3bn, 
equivalent to 24% of its entire enterprise value….. Read  
 
Canadian researchers call for outlawing of junk food marketing, sugary drinks tax 
University of Toronto nutritional scientists are leading a study with national experts 
calling on the Canadian government to outlaw junk food marketing to children, impose 
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stricter limits on unhealthy nutrients added to foods and impose a “sugary drink tax.” 
Professor Mary L'Abbé, Chair of the Department of Nutritional Sciences and Banting 
postdoctoral fellow Lana Vanderlee, made the recommendations in a new report, 
called the Food-EPI Study, funded by the Canadian Institutes of Health Research. In it, 
they examined Canada's progress on obesity-curbing measures compared with other 
countries. They found that Canada performed well on some important measures, such 
as political leadership to support healthy eating and transparency in developing food 
policies (which if secretive can lead to undue influence by the food industry)….. Read 
 
Taxes on Meat Could Join Carbon and Sugar to Help Limit Emissions 
Move over, taxes on carbon and sugar: the global levy that may be next is meat. Some 
investors are betting governments around the world will find a way to start taxing 
meat production as they aim to improve public health and hit emissions targets set in 
the Paris Climate Agreement. Socially focused investors are starting to push companies 
to diversify into plant protein, or even suggest livestock producers use a “shadow 
price” of meat -- similar to an internal carbon price -- to estimate future costs. Meat 
could encounter the same fate as tobacco, carbon and sugar, which are currently taxed 
in 180, 60, and 25 jurisdictions around the world, respectively, according to a report 
Monday from investor group the FAIRR (Farm Animal Investment Risk & Return) 
Initiative. Lawmakers in Denmark, Germany, China and Sweden have discussed 
creating livestock-related taxes in the past two years, though the idea has encountered 
strong resistance….. Read  
 
Fake baby milk formula scare hits Malaysia 
Malaysian authorities are investigating the safety of infant formula powders after 
seizing hundreds of packets of counterfeit products. Manufacturer Mead Johnson said 

the goods imitated its Enfalac A+ 
Step 1 formula. The government 
is testing the powders amid 
reports of parents saying their 
children suffered fevers and 
rashes after consuming the fake 
products. But authorities have 
not received reports of illness. 
Malaysian authorities seized 210 
boxes of suspected fake infant 
formula in five raids on Sunday. 
The products were removed 
from pharmacies and 
convenience stores in Johor 

Bahru. The ministry of domestic trade, co-operatives and consumerism said it is 
waiting for test results on the milk formula seized. "We will name and shame whoever 
is behind this," minister Datuk Seri Hamzah Zainuddin said on Wednesday…… Read  
 
Strict tests announced for New Zealand manuka honey exports under new MPI rules 
All exports of New Zealand manuka honey will have to be tested as authentic against a 
new definition set by the Ministry of Primary Industries before it can be exported. 
Agriculture Minister Damien O'Connor said the testing regime was set up to safeguard 
the industry from cowboy operators and to protect New Zealand's trade reputation. 
He said MPI had recently filed charges against a company and two people alleging 
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offences in relations to the adulteration of honey. "The definition will help stop that 
kind of activity, which undermines our reputation across the whole food chain. "If we 
didn't introduce this standard, then other countries may have forced one on us." If it 
passes the definition of Manuka honey, it will be certified by MPI and will be able to be 
exported. Testing will be paid for by the producers at a rate of about $150 to $160 per 
200 litre drum of honey….. Read 
 
Australia stung by N. Zealand bid to trademark manuka honey 
Manuka honey's much-hyped healing properties have proved a money-spinner for 
beekeepers in Australia and New Zealand, but a push to trademark its name has 
sparked a bitter row between the two countries. The fracas erupted when a New 
Zealand association applied for exclusive rights to market manuka honey in five 
countries, including the United States, Britain, Australia and China, incensing Australian 
beekeepers who have dismissed the Kiwi claims as "ridiculous". Nicknamed "liquid 
gold", manuka honey is produced by bees foraging on the flowers of the tea tree 
shrub, which grows wild in both countries. Devotees hail it as a wonder food, with 
antiseptic and anti-inflammatory properties that can cure skin conditions, heal sore 
throats, boost immunity and aid digestion. Celebrity fans include Scarlett Johansson, 
Gwyneth Paltrow, and Kourtney Kardashian, a manuka "brand ambassador" who 
slathers it on her face, eats it raw and feeds her children manuka honey tea to ward off 
colds….. Read  
 
UK: Ban sales of energy drinks to under 16s, urges Action on Sugar report 
A new study by campaign group Action on Sugar has revealed the sugar, calorie and 
caffeine content of energy drinks sold in the UK in 2015 and 2017 – and the results 
have reignited calls for a ban on sales to children under 16. Published in the BMJ Open 
by Action on Sugar based at the Queen Mary University of London, the study details 
how the industry has, to a certain extent reformulated some energy drinks to reduce 
sugar and caffeine, but the super-sized servings still remain a big problem.  The study 
analyzes the sugar, caffeine and carbohydrate content of brands such as Monster and 
Rockstar as well as supermarket own-brands……. Read 
(Download the publication…. Pdf, 9 pages…. Read) 
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Nutrition, Diets, Health Benefits & Related Research 
Could a Hot Cup of Tea Preserve Your Vision? 
A spot of hot tea in the afternoon might help you save your sight, new research 
suggests. The study of U.S. adults found that people who drank hot tea on a daily basis 
were 74 percent less likely to have glaucoma, compared to those who were not tea 
fans. Experts were quick to stress that it may not be tea, itself, that wards off the eye 
disease. There could be something else about tea lovers that lowers their risk, said 
senior researcher Dr. Anne Coleman. But the findings do raise a question that should 
be studied further, according to Coleman, a professor of ophthalmology at the 
University of California, Los Angeles. "Interestingly," she said, "it was only hot, 
caffeinated tea that was associated with a lower glaucoma risk." Decaf tea and iced tea 
showed no relationship to the disease. Neither did coffee, caffeinated or not. It's hard 

http://www.ozscientific.com/
http://www.nzherald.co.nz/business/news/article.cfm?c_id=3&objectid=11958162
https://au.news.yahoo.com/a/38171901/australia-stung-by-n-zealand-bid-to-trademark-manuka-honey/
http://www.foodingredientsfirst.com/news/uk-ban-sales-of-energy-drinks-to-under-16s-urges-action-on-sugar-report.html
http://bmjopen.bmj.com/content/7/12/e018136.full.pdf


 

ISSN 1837-7971                                       © 2004-2017, OzScientific® Pty Ltd 18 

 

to say why, according to Coleman. "Is there something about the lifestyle of people 
who drink hot tea?" she said. "Do they exercise more, for example? We don't know." 
Glaucoma refers to a group of diseases where fluid builds up in the eye, creating 
pressure that damages the optic nerve. It's a leading cause of blindness in older adults, 
according to the American Academy of Ophthalmology (AAO)…… Read 
 
Higher Cholesterol in Kids Eating Regular Takeout Meals 
Children who ate takeout meals at least weekly had higher cholesterol levels than 
children who never or hardly ever ate takeout, British researchers found. A higher 
frequency of these takeout meals -- defined as one or more per week -- was linked to 
significantly higher total cholesterol, higher LDL cholesterol, higher fat mass index and 
sum of skinfolds compared to their counterparts who ate fewer to no takeout meals, 
reported Angela S. Donin, PhD, of the University of London, and colleagues. Children 
who ate at least one takeout meal per week had total cholesterol 0.09 mmol/L (3.5 
mg/dL) higher and LDL cholesterol 0.10 mmol/L (3.9 mg/dL) higher than children who 
never or hardly ever ate takeout. Looking at the overall diets of children with frequent 
takeout meals, they contained higher levels of total energy, fat percentage, saturated 
fat percentage and energy density, and lower intake of starch, protein and certain 
vitamins and minerals, the authors wrote in Archives of Disease in Childhood….. Read  
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Global nutrition report 2017 
A better nourished world is a better world. Yet the 2017 Global Nutrition Report shows 
that, despite the significant steps the world has taken towards improving nutrition and 

associated health 
burdens over recent 
decades, nutrition is still 
a large-scale and 
universal problem. Too 
many people are being 
left behind from the 
benefits of improved 
nutrition. Yet when we 
look at the wider 
context, the 
opportunity for change 
has never been greater. 
The Sustainable 
Development Goals 

(SDGs), adopted by 193 countries in 2015, offer a tremendous window of opportunity 
to reverse or stop these trends…. Pdf, 115 pages…. Read  
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New Report: Most Infant Formula Claims Not Based on Science; Mostly Marketing 
Research 

Infant formula makes a 
lot of claims, including 
having formulations that 
can reduce colic or 
improve sleep, but a new 
report shows that many 
of these claims are based 
on marketing preferences 
not actual scientific 
research. In fact, the 
investigation of 400 
breastmilk substitute 
products in 14 countries, 
found that most product 

differentiation was 
merely a way to raise 
prices and boost profits. 
“Breastmilk substitute 
companies such as Nestlé 
have long been exposed 
for unethical marketing 
of their products, 
especially in developing 
world. What has received 
less public scrutiny are 
their scientific 
credentials. These 
companies claim that 

nutritional science drives the development of their products and that the health of 
their customers is their main priority. Our report reveals that this is not the case - 
product ranges are based on market research into consumer preferences in different 
countries and driven by profits,” said Nusa Urbancic from Changing Markets….. Read  
(Download the full report…. Pdf, 41 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). 
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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 337.25 cts/bu 14-Dec-2017 CME Chicago -0.07% -1.32% -4.05% ODA: n.a. $/mt, n.a. 

Oats n.a. cts/bu n.a. CME Chicago 5.15% -4.28% 2.84%  

Rice 11.71 $/cwt 15-Dec-2017 CME Chicago 0.00% -6.54% 24.30% ODA: n.a. $/mt, n.a. 

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

Soybeans 967.25 cts/bu 15-Dec-2017 CME Chicago -0.08% -1.90% -3.01% ODA: n.a. $/mt, n.a. 

Soybean Meal 321.20 $/st 14-Dec-2017 CME Chicago -1.32% -1.08% 2.52% ODA: n.a. $/mt, n.a. 

Soybean Oil 32.95 cts/lb 14-Dec-2017 CME Chicago -0.60% -2.43% -4.38% ODA: n.a. $/mt, n.a. 

Wheat n.a. cts/bu n.a. CME Chicago -1.21% -5.38% -5.26% 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 

116.95  cts/lb 
15-Dec-
2017 

ICE New York -1.85% -7.40% -14.67% 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 75.92  cts/lb 
15-Dec-
2017 

ICE New York 0.78% 1.17% 7.46% ODA: n.a. cts/lb, n.a. 

Sugar 13.66  cts/lb 
15-Dec-
2017 

ICE New York -0.80% -9.42% -29.98% 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% 
 

 

 
Dairy Price trends in Europe, Oceania and US 
 

 
Source: USDEC  
https://www.usdec.org/re
search-and-data/market-
information/dairy-data-
dashboard (Please visit 
the Website for 
interactive data) 
 

http://www.ozscientific.com/
https://www.quandl.com/ODA/PBARL_USD
https://www.quandl.com/CHRIS/CME_C1
https://www.quandl.com/CHRIS/CME_O1
https://www.quandl.com/CHRIS/CME_RR1
https://www.quandl.com/WORLDBANK/WLD_SORGHUM
https://www.quandl.com/CHRIS/CME_S1
https://www.quandl.com/CHRIS/CME_SM1
https://www.quandl.com/CHRIS/CME_BO1
https://www.quandl.com/CHRIS/CME_W1
https://www.quandl.com/CHRIS/ICE_KC1
https://www.quandl.com/ODA/PCOFFROB_USD
https://www.quandl.com/CHRIS/ICE_CT1
https://www.quandl.com/CHRIS/ICE_SB1
https://www.quandl.com/ODA/PTEA_USD
https://www.quandl.com/ODA/POLVOIL_USD
https://www.quandl.com/ODA/PPOIL_USD
https://www.quandl.com/ODA/PSUNO_USD
https://www.quandl.com/ODA/PROIL_USD
https://www.usdec.org/research-and-data/market-information/dairy-data-dashboard
https://www.usdec.org/research-and-data/market-information/dairy-data-dashboard
https://www.usdec.org/research-and-data/market-information/dairy-data-dashboard
https://www.usdec.org/research-and-data/market-information/dairy-data-dashboard


 

ISSN 1837-7971                                       © 2004-2017, OzScientific® Pty Ltd 21 

 

 
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  

 

 
Sources:  CME Daily Dairy Report,International Grains Council, Global Dairy Trade, International Cocoa Organization, 

NASDAQ, Indexmundi, USDA, World Bank, CLAL; TradingCharts 
 
Back to the Table of Contents 

 
 

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  

Jan 22 Dairy Forum 2018….. Read Dairy Foods 9AM PST Free 

* For your local time, please use the Time Zone Converter 
 
 
Back to the Table of Contents 
 

Conferences & Meetings Worldwide 
This Section is regularly updated. Please recommend a conference to Functional Foods Weekly 

http://www.ozscientific.com/
https://www.globaldairytrade.info/
http://dailydairyreport.com/
http://www.igc.int/
http://www.globaldairytrade.info/
http://www.icco.org/statistics/cocoa-prices/daily-prices.html
http://www.nasdaq.com/markets/cocoa.aspx
http://www.indexmundi.com/commodities/
http://usda.mannlib.cornell.edu/MannUsda/viewDocumentInfo.do?documentID=1845
http://data.worldbank.org/topic/agriculture-and-rural-development
http://www.clal.it/en/index.php
http://www.tfc-charts.w2d.com/chart/CC/W
mailto:weekly@functionalfoods.biz
https://onlinexperiences.com/scripts/Server.nxp?LASCmd=AI:4;F:APIUTILS!51004&PageID=0B2F3EC1-D9D9-49E4-B728-C4EE99F44F9F&AffiliateData=Email1DF
http://www.timezoneconverter.com/cgi-bin/tzc.tzc
mailto:weekly@functionalfoods.biz
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When What Where 
   
   

2018   

   

Jan 13-14 Canada - Gluten-free Expo….. Read  Vancouvre, Canada 

Jan 22-24 3rd International Conference on Food Properties…… Read  Dubai, UAE 
Feb 5-7 12th Australian and New Zealand Sensory and Consumer Science 

Symposium…. Read  
Brisbane, Australia 

Feb 21-22 US Wine and Beverage Expo….. Read  Washington, DC, US 
Feb 26- 2 
Mar 

Retail Week……  Read Melbourne, Australia 

Mar 5-6 Microbiome R&D and Business Collaboration Congress: Asia….. Read  Singapore 
Mar 5-6 Probiotics Congress: Asia…. Read  Singapore 
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 19-20 Third International Conference on Separation & Drying Technologies for 

Milk & Whey……. Read  
Cologne, Germany 

Mar 20-23 ANUGA FoodTec…. Read Cologne, Germany 
Mar 21-22 Probiotics Congress: Europe…. Read  Rotterdam, The 

Netherlands 
Apr 8-11 17th Food Colloids Conference: Application of Soft Matter Concepts…. 

Read  
Leeds, UK 

Apr 11-13 International Conference on Raw Material to Processed Foods…. Read/  Antalya, Turkey 
May 7-10 20th Food Safety Summit….. Read  Rosemont, Illinois, SU 
May 10-11 DIAA Victorian conference……. http://diaa.asn.au  Melbourne, Australia 
May 13-15 SenseAsia 2018…. Read  Kuala Lumpur, 

Malaysia 

May 14-16 2nd EuroSciCon International Conference on Food Technology…. Read  Rome, Italy 
May 15-17 Vitafoods Europe….. Read  Geneva, Switzerland 
May 23-25 3rd International Conference on Food Chemistry & Nutrition… Read  Montreal, Canada 

May 27-29 Food Service Australia…… Read  Sydney, Australia 
May 29  Australian Aged Care Catering Summit….. Read  Sydney, Australia 
Jun 18-20 12th International Scientific Conference on Probiotics, Prebiotics, Gut 

Microbiota and Health - IPC2018….. Read  
Budapest, Hungary 

Jun 27-28 The future of 3D Food Printing for professionals and consumers…. Read  Venlo, The Netherlands 
Jul 15-18 IFT 2018….. Read  Chicago, US 
Jul 25-26 21st International Conference on Food & Nutrition……. Read Vancouver, Canada 

Aug 12-17 64th International Congress of Meat Science & Technology….. Read  Melbourne, Australia 

Sep 3-6 The 26th International ICFMH Conference - FoodMicro 2018…… Read  Berlin, Germany 
Oct 23-25 19th International Conference on Food Processing & Technology…. Read  Paris, France 

   

 
Back to the Table of Contents 
 

Disclaimer 
Functional Foods Weekly uses Web links to reach original sources of information and as Web links can be unreliable, we cannot guarantee the 
validity of the link (although we do test the links before the Weekly is delivered). Web links can expire over time and some sources may require a 
subscription or registration to view. The Weekly is mailed as a bulk email and we cannot guarantee the delivery every week as individual 
organisations/servers have capacity to block emails and we have no control over that (although we do attempt to resend the Weekly if it bounces 
back; we also try to contact the subscriber).  The use of the information is at the discretion of the user. OzScientific® is not liable for any damage 
whatsoever caused by the email or newsletter or by use of the information in this email or newsletter. As a subscriber, you agree to this disclaimer 
and the detailed disclaimer at http://www.functionalfoods.biz 

 

http://www.ozscientific.com/
https://www.glutenfreeexpo.ca/
http://www.icfp-food.org/
https://www.aifst.asn.au/other-event/12th-australian-and-new-zealand-sensory-and-consumer-science-symposium
http://usbevexpo.com/
http://retailweek.com.au/
http://www.global-engage.com/event/microbiome-asia/
http://www.global-engage.com/event/probiotics-asia/
http://food.global-summit.com/europe/
http://foodengineering.conferenceseries.com/
http://www.meetingsint.com/pharma-conferences/nutraceuticals
https://www.muva.de/muva/web.nsf/id/pa_conferences.html
http://www.anugafoodtec.com/aft/index-4.php
http://www.global-engage.com/event/probiotics-europe/
http://www.foodcolloids2018.co.uk/#about
http://rpfoods2018.org/
http://www.foodsafetysummit.com/
http://diaa.asn.au/
https://www.elsevier.com/events/conferences/senseasia
http://food-technology.euroscicon.com/
https://www.vitafoods.eu.com/en/welcome.html
http://foodchemistry.conferenceseries.com/
http://www.foodserviceaustralia.com.au/
http://www.foodserviceaustralia.com.au/page.cfm/EMSLinkClick=342_48_45_898425_58722_1128
https://www.probiotic-conference.net/
https://3dfoodprintingconference.com/
https://www.iftevent.org/
http://food.conferenceseries.com/
http://icomst2018.com/
http://www.foodmicro2018.com/
http://foodtechnology.conferenceseries.com/
http://www.functionalfoods.biz/
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Subscription Conditions 
Functional Foods Weekly is addressed (unless library/site/corporate subscription is taken) to an individual and we request that you do not forward 
or share the newsletter without prior consent of OzScientific Pty Ltd. Your subscription may be cancelled without refund if there was an evidence 
of the misuse of the subscription licence. OzScientific Pty Ltd reserves the right to refuse subscription, vary subscription rates and offer variable 
rates. Invoice for renewal is sent at the end of the subscription; subscribers are required to confirm if renewal is not required within 2 weeks. 
Failing that, OzScientific will assume that the subscription is renewed. Renewal subscription payments are due within 4 weeks of renewal; delayed 
payments may incur an additional service charge. 
 

Back to the Table of Contents 
 

 
 
 

Subscription & Contact Information 
 

 
 
Functional Foods Weekly is compiled by Dr Ranjan Sharma 
(LinkedIn), who has over 30 years food industry experience 
from New Zealand, Denmark, India and Australia. Ranjan has 
been involved in research, product development, innovation 
and commercialisation of several food products and 
ingredients and has supported businesses around the world 
through OzScientific Pty Ltd (http://www.ozscientific.com).  
 
Functional Foods Weekly (46 electronic Issues/year) subscription is available as single, 
multiple, library, academic, site and corporate user licenses. It is targeted at FMCG food, 
dairy, nutrition, beverage & ingredient industry CEOs, Marketing and R&D executives and 
their teams. 
 
For current subscription rates, terms of use, please contact:  
OzScientific Pty Ltd, PO Box 8018, Tarneit (Melbourne), VIC 3029, AUSTRALIA; email: 
weekly@functionalfoods.biz;  http://www.functionalfoods.biz 

 

http://www.ozscientific.com/
https://au.linkedin.com/in/ranjan008
http://www.ozscientific.com/
mailto:weekly@functionalfoods.biz
http://www.functionalfoods.biz/

