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Business & Market Intelligence 
 
Goodman Fielder to close more bakeries and cut 215 jobs 
Australia's largest baker, Goodman Fielder, is seeking approval from competition regulators 
to establish a supply agreement with its largest competitor, George Weston Foods, after 
announcing plans to close another three bakeries with the loss of 215 jobs. Goodman 
Fielder, now owned by Singapore-based food company Wilmar International and Hong Kong-
based investment company First Pacific, announced plans on Tuesday to close its only bakery 
in Western Australia, at Malaga in Perth, in May. About 75 jobs will be lost and Goodman 
has entered into a commercial supply agreement with George Weston to manufacture its 
fresh bread products, which include market leading brands Wonder White, Helga's, 
Molenberg, Lawson's and Mighty Soft. George Weston, which is owned by Associated British 
Foods plc and makes Tip Top, Burgen and Abbotts bread, is the second largest player in the 
fresh loaf market with 34 per cent compared with Goodman's share of 42pc.….. Read  
 
Danone bets on nutrition business to double India revenue by 2020 
Danone SA, Europe’s largest yogurt maker, will focus on its nutrition business, and not dairy, 
to double its revenue in India by 2020, said Rodrigo Lima, managing director, Danone India 
Pvt. Ltd, the local unit of the French company. Besides launching products in the existing 
infant foods business, the maker of Farex baby food and Protinex supplements will enter the 
medical nutrition business by June. It is also exploring entering the drinking water market on 
its own with products from its global portfolio. “We want to bring the water business to 
India. But it’s too early to say how soon,” said Lima. Water is Danone’s third largest business 
globally, generating €4.7 billion in revenue in 2015. The comparatively smaller medical 
nutrition business contributed €1.5 billion….. Read  
 
Bega Cheese buys Vegemite in $460m deal 
Bega Cheese executive chairman Barry Irvin says he is committed to the core dairy 
operations after snapping up iconic brands like Vegemite and KRAFT Mac & Cheese for $460 
million from Mondelēz International's Australia and New Zealand business. Bega's shares 
jumped 50c, or more than 11 per cent, to $4.98 at 10.30am AEDT. The Mondelēz division 
also includes brands like ZoOSh mayonnaise and sauces, and Bonox spreads, as well as the 6 
hectare Port of Melbourne manufacturing site. "Our perspective is at our core is dairy and it 
will remain the case and we still believe there are great opportunities in dairy in terms of 
aquisitions in dairy, but it's limited," Mr Irvin told investors on a call on Thursday morning….. 
Read  
 
McDonald’s Sells Majority Stake in Chinese Business For $2.1 Billion 
McDonald’s Corporation is selling a controlling interest in its businesses in mainland China 
and Hong Kong to CITIC, CITIC Capital Holdings and The Carlyle Group for up to $2.08 billion 
(HK$16.14 billion) in cash and new shares. After completion of the transaction, CITIC and 
CITIC Capital will have a controlling stake of 52%, while Carlyle and McDonald’s will have 
interests of 28% and 20%, respectively. The new partnership, which will be responsible for 
McDonald’s businesses in mainland China and Hong Kong for a term of 20 years, will become 
the largest McDonald’s franchisee outside the United States. The partnership will use its 
combined expertise and resources to accelerate growth in McDonald’s business through 
new restaurant openings, particularly in tier 3 and 4 cities, and to improve sales 
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performance in existing restaurants. The focus will be on key areas such as menu innovation, 
enhanced restaurant convenience, retail digital leadership and delivery. It intends to add 
over 1,500 restaurants in China and Hong Kong over the next five years…… Read  
 
Roquette to invest over C$400 million in pea protein plant in Canada 
Roquette plans to invest more than C$400 million ($303 million) to build a pea protein 
manufacturing site in Portage la Prairie, Man., which would give the company pea protein 
manufacturing sites in both North America and Europe. The facility will have a processing 
capacity of more than 120,000 tonnes per year, said Pascal Leroy, vice-president and head of 
the pea protein business for Roquette, when plans were announced Jan. 18. “It’s going to be 
the largest investment in a pea processing plant in the world so far,” he said. “With this new 
plant, we are going to be the leader by far in pea proteins.” Roquette expects construction 
to start in the second half of 2017, subject to obtaining relevant permits, and production to 
begin in 2019. La Madeleine-based Roquette already operates a pea protein manufacturing 
site in France that has a processing capacity of nearly 100,000 tonnes per year, Mr. Leroy 
said…… Read  
 
Lactalis offer for Italy's Parmalat too low - shareholder Amber 
Parmalat activist investor Amber Capital believes the price of a buyout offer by France's 
Lactalis undervalues the Italian dairy group and won't be tendering its 3 percent stake. 
Lactalis, which won control of Parmalat in 2011 amid failed efforts in Italy to mount a 
domestic counter bid, has launched an offer on the 12.26 percent of Parmalat it doesn't 
already own with the aim of delisting the group. Lactalis, itself a private company controlled 
by the Besnier family, is offering to buy Parmalat shares at 2.8 euros each. By 1107 GMT the 
stock, which has risen nearly 17 percent since Lactalis announced its offer in late December, 
was flat on the day at 3.0 euros. "We believe the price of Lactalis' offer is too low and does 
not reflect the real value of Parmalat," Amber Capital Portfolio Manager Arturo Albano told 
Reuters in an interview……. Read 
 
Nestle Said Examining Takeover of Mead Johnson 
Swiss packaged food giant Nestle is interested in acquiring Mead Johnson, an Illinois-based 
company that manufactures and sells infant formulas or other nutritional products, 
according to a person claiming to have knowledge of the matter. Credit Suisse is advising on 
the potential deal, and if talks go smoothly a transaction could be announced before March, 
the person said. Mead Johnson has an enterprise value of roughly $14.5 billion, and it is seen 
as among a handful of companies that stand at the nexus of a major consolidation wave in 
consumer staples, especially in packaged food. Chatter about a potential takeover has been 
around since last March, several months before Danone's proposed $12.5 billion takeover of 
peer WhiteWave was announced…… Read  
 
Mondelez Settles Bribery Case, Pays $13 Million Fine 
The U.S. Securities and Exchange Commission and Mondelez International Inc. have agreed 
to a $13 million civil penalty to settle violations of federal anti-bribery law in a case involving 
Mondelez’s Cadbury India division. In announcing the settlement, Mondelez neither 
admitted or denied wrongdoing. The complaint traces to early 2010, soon after the former 
Kraft Foods Inc. acquired London-based Cadbury Ltd. It involved bribes paid by a local 
business person, identified as Agent No. 1, to obtain excise and income-tax benefits worth 
$72.9 million over 10 years for an expansion at Cadbury India’s plant in Baddi, India. Built in 
2005 and the largest of six production facilities in India, Baddi added production lines in 
2008 to manufacture 5-Star bars, Bournvita candy and Gems, a button-shaped confection. 

http://www.ozscientific.com/
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More than 30 licenses and approvals were needed, and in late 2009 the division retained the 
services of a local tile and marble vendor to facilitate the process…… Read  
 
Bühler Group and Protix Form Insect Protein Joint Venture 
Bühler is leveraging its experience in food processing and milling in a new insect protein joint 
venture with Protix. Image courtesy of US EPA. Eying a potential growth in the market for 
alternative, sustainable protein sources, food processing technology leader Bühler Group 
formed a joint venture with Protix, an up-and-coming Dutch insect production company, the 
companies announced on Jan. 16. The Swiss food processing solutions provider said the new 
business, Bühler Insect Technology Solutions, will develop industrial-level production and 
processing of insects for animal feed and food. “Protix is the most advanced insect company 
that has demonstrated industrial-scale production in a way that is scalable and multipliable. 
They have proven how to create a market in insect protein,” a statement by Ian Roberts, 
chief technology officer of Bühler, said. The new business is based in Liyang, China, 
concentrating at first on production and processing of Black Soldier Fly larvae and later 
expanding to other insects like mealworms. Operations have already commenced, the Swiss 
company’s press release stated…… Read  
 
 
 
 Back to the Table of Contents 

 

 
 

 
 
 

Consumer & Market Trends and Market Size 
 
2017 A Year of Reform for Chinese Infant Formula Market – from Chemlinked 
Insights for 2017: 

 Infant formula registration has turned out to be more complicated and time 
consuming than 

 anyone expected. 

 More stringent inspection will be implemented by competent authorities for both 
domestic 

 and imported infant formula products. 

 Smaller infant formula brands will continue to be forced out of the market in 2017. 

 It can be expected that in the second half of 2017, many Chinese importers will try to 

 stockpile infant formula in expectation of a supply vacuum in early 2018. 

 With smaller Chinese domestic infant formula brands forced out of the market, there 
are 

 great market opportunities for qualified brands especially in tier‑ 3 and tier‑ 4 cities 

……… Read 
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Less than half of Americans think their diet is healthy, study finds 
New research from Mintel has revealed that less than half of the American population 
consider their diet to be healthy, with 42% making the claim. The research also found that 
less than two in five consumers agree that healthy foods are worth the added expense and 
just 44% pay attention to serving sizes. Billy Roberts senior food and drink analyst at Mintel 
said: “Despite the fact that we’re seeing such a widespread and growing interest in healthy 
foods, relatively few Americans believe their diet is healthy. With consumers largely wary of 
even regulator-approved health food options, marketing healthy foods to sceptical 
consumers requires far more than merely an on-pack promise. “The key to attracting these 
consumers is convincing them that products actually deliver on the healthy attributes they 
promise and that they are truly good for consumers and their families.” Elsewhere, the 
research also stated that Americans generally appear to be largely distrusting of food brands 
as just 14% of the population believe regulatory approval indicates a food is healthy and just 
16% trust the health claims on food and beverage packages…….. Read  
 
How Canadian retailers can address the shrinking consumer basket consumer - Nielsen 
Retailers and manufacturers 
in Canada were likely hoping 
that the third-quarter rise in 
consumer confidence would 
spark a boost in sales from 
happier and more content 
consumers. Despite the 
uptick in confidence, 
however, consumer baskets 
have started to shrink in 
Canada, as more than one-
fifth (22%) of consumers 
expressed concern about 
increasing food prices. And 
as a result of rising prices on 
consumer packaged goods 
(CPG) throughout the year, 
many Canadians are being slightly more strategic with their food spending. Today, Canadians 
spend on average of $8,492 per year across all channels in CPG, which includes, among 
others, grocery, drug, mass merchandisers and warehouse club stores. In aggregate, 
consumer basket size across all channels remains stable. A closer look at the major channels, 
however, reveals that grocery and mass merchandisers have seen a 1% decrease from $51.6 
and $63.3 per trip to $51.2 and $62.5 per trip, respectively. Consumers are also shopping 
less, as trips per household declined an average of 2% in the 52 weeks ended Oct. 1, 2016. In 
terms of visitation, grocery, drug and mass merchandise retailers are having the most 
difficulty getting consumers to come back, as these channels have seen declines in frequency 
of 1%, 3% and 5%, respectively. In looking across the CPG major channels, more consumers 
are visiting warehouse clubs and they’re visiting them more often……. Read  
 
Busy lifestyles: Global onthego breakfast market set to grow 46% by 2026 
Grabandgo breakfast products are forecast for growth as busy Western consumers 
continue to forgo the traditional sit down breakfast. While the breakfastontherun product 
sector is expected to grow at a steady pace for the next decade in the West, a far slower 
growth rate is expected in other regions, Malarkodi Mahendran, senior consultant of Future 

http://www.ozscientific.com/
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Market Insights told BakeryAndSnacks. Globally, the segment was valued at $1.23bn in 2016, 
indicating that consumers do want quicktoprepareandconsume – albeit healthy – 
products like fastcook oatmeal and yogurt cereals, and Mahendran forecasts it will grow at 
a 4.2% CAGR, reaching $1.8b by the end of 2026. However, she said growth will come mainly 
from Western European countries, which accounted for over a quarter of e global onthego 
breakfast revenues last year….. Read  
 
China’s dairy imports recovered ‘substantially’ in 2016 
China’s dairy imports recovered substantially during 2016; however figures remain below 
2014 levels, a year that saw speculation driving import levels way above market 
requirements, Suki Wu of Bord Bia’s Shanghai Office has said. The import volume of whole 
milk powder (WMP) for January to October 2016 reached approximately 352,000m tonnes – 
which Wu said is an increase of 18% on the corresponding period in 2015. New Zealand 
continues to account for the bulk of WMP imports supplying over 333,000m tonnes in the 
January to October period. Compared to the corresponding period last year, this is an 
increase of 15% on their shipments….. Read  
 
Novozymes Shift to Emerging Markets Leads to Job Losses 
Global biotechnology company Novozymes has announced a full-year organic sales growth 
of 2 percent and an 8 percent net profit growth at the time same as axing almost 200 jobs. 
The Danish producer of enzymes has laid off 198 employees, 62 of them in Denmark. 
Releasing the group financial statement for 2016, the company says sales grew by 2 percent 
organically and by 1 percent in DKK, primarily driven by agriculture and feed and technical 
and pharma. The EBIT margin improved by 0.2 percentage points to 27.9 percent. 
EBIT(earnings before tax and interest) grew by 2 percent, while net profit increased by 8 
percent.  In Q4, sales grew by 6 percent organically and by 8 percent in DKK compared with 
Q4 2015. The proposed dividend payout of DKK 4.0 per share is equivalent to dividend 
growth of 14 percent and a payout ratio of 39 percent….. Read 
 
 
 
Back to the Table of Contents 
 
 

 
 
 
 

Innovations, new products, IP 
 

Kellogg Unveils Slate of New Products 
Kellogg Company is launching more than 50 new products with innovations from its iconic 
cereals, new snacks and gourmet frozen food options. Each new item is created to 
specifically meet the diverse needs of today's grocery shopper. The new products include 
Special K Nourish® granola, Kellogg's Cinnamon Frosted Flakes™ and Pop-Tarts® coffee-
inspired toaster pastries. Snack highlights include Cheez-it® Duoz Bacon & Cheddar crackers 
and five bold flavors of Pringles® LOUD crisps. "We know that people are looking for a 

Please recommend the Functional Foods Weekly to your  colleagues, 
suppliers and customers
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variety of things when they choose food for themselves and for their families.  They want 
food that is fun and exciting, wholesome and nutritious, convenient and, of course, ," said 
Paul Norman, president of Kellogg North America.  "We are passionate about delivering 
products that meet a wide range of needs."….. Read  
 
Danone Debuts Aptamil Infant Formula in India 
Danone is strengthening its nutrition business in India with the launch of internationally 

popular infant formula brand Aptamil with its 
enriched nutrients that supports brain and eye 
development in babies and helps to boost the 
immune system. Aptamil currently has a strong 
presence in 45 countries around the world and will 
now make its Indian debut, which Danone 
describes as a “landmark step” and more product 
launches will follow throughout 2017. “This is the 
first time we are bringing our global infant formula 

products range to India. We have aggressive plans to introduce many new products in India 
this year to strengthen our nutrition portfolio. At Danone we ensure that our products are 
tailored to meet the nutritional needs of different consumer groups, based on the latest 
science and local nutritional insights,” says Rodrigo Lima, Managing Director, Danone India. 
The company plans to produce a local supply at a Punjab facility…… Read 
 
JUNKLESS chewy granola bars 
Simply Eight LLC, maker of family-friendly JUNKLESS Chewy Granola Bars and Crispy Crunchy 
cookies, announced the introduction of two new flavors to their minimally processed 
product line: Cinnamon 
Roll and 100% REAL 
Strawberries Chewy 
Granola Bars. “More and 
more consumers are in 
search of delicious, clean 
foods made with simple, 
real ingredients,” says 
Simply Eight Founder 
Ernie Pang. “By crafting 
new back-to-basics 
snacks without any artificial junk, we’re proud to be ‘retrovating’ classic favorites for busy 
families.” The two new flavors of JUNKLESS Chewy Granola Bars join the company’s product 
line of Chocolate Chip and Peanut Chocolate Chip Chewy Granola Bars and Crispy Crunchy 
Cookies. All of Simply Eight’s products are clean ingredient foods that are non-GMO Project 
Verified and free from artificial flavors, colors and preservatives, hydrogenated oils and high 
fructose corn syrup. JUNKLESS bars and cookies are made with no more than eight familiar 
kitchen pantry ingredients…… Read  
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ARYA To Launch World’s First Curcumin Infused Sparkling Water 
ARYA (Heart of Turmeric) has announced it will be launching a full line of Curcumin-infused 

Sparkling Water while partnering with 
incubator L.A. Libations. Extracted from the 
turmeric root, curcumin — the bioactive 
heart of turmeric — is prized for centuries 
for its natural antioxidant and anti-
inflammatory properties. It recently became 
the #1 rising star among food trends, 
according to Think with Google. Thousands 
of studies on turmeric/curcumin can be 
found online at the US National Library of 
Medicine. ARYA’s proprietary curcumin is 
one of the most absorbed turmeric extract. 
It is highly water-soluble and has no bitter 
turmeric aftertaste. ARYA Curcumin-infused 

Sparkling Water will come in three naturally flavored, refreshing options — Lime, Lemon and 
Mixed Berry. It has zero calorie and no added sugar. Each 12 oz. can provides approximately 
one tablespoon of turmeric in curcumin that is absorbed by the body…..  Read  
 
Process for the production of a bakery product 
USPTO Application: #20170006882 - Unigel S.a.s. Di Claudio Zanaglio & C. patents 
A process for the production of a bakery product having a form and an inner texture similar 
to those of a croissant and a crust similar to that of bread is described, said comprising the 
steps of: a) kneading a mixture comprising wheat flour, water, salt, sugar, yeast; b) rolling 
the dough obtained from step a) to obtain a sheet of dough of a predetermined thickness; c) 
incorporating into the sheet of dough a vegetable fat by means of folding and rolling 
operations….. Read 
 
COFFEE-MATE® natural bliss® Announces All-New Almond Milk And Coconut Milk Creamers 
COFFEE-MATE® natural bliss® has been transforming the coffee creamer category since 2011 
and is now taking the next step in an ongoing journey to offer consumers a line of products 
made with all-natural ingredients. Marking the brand's introduction into the dairy 

alternative 
category, the 
creamy plant-based 
creamers are 
available in four 
new offerings: 
Vanilla Almond 
Milk, Caramel 
Almond Milk, 
Hazelnut Almond 
Milk and Sweet 
Crème Coconut 

Milk. True to all COFFEE-MATE® natural bliss® products, the new coffee creamers are made 
with real simple ingredients like real almonds, coconuts from Sumatra, vanilla from 
Madagascar and pure cane sugar to offer consumers an all-natural alternative to traditional 
dairy creamers. Made with no GMO ingredients, natural bliss® Almond Milk and Coconut 

http://www.ozscientific.com/
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Milk creamers are deliciously smooth and creamy and offer a new way to add a hint of flavor 
and touch of sweetness to provide a great tasting cup of coffee….. Read  
 
Acidic lactic beverage and method for producing same 
USPTO Application: #20170006889  – Asahi Group 
Provided is a thirst-quencher-like acidic milk-based beverage and a method for producing 
the same, of which white turbidity typical of milk-based beverages is suppressed, which 
provide milkiness characteristic of milk-based beverages, and which has the appearance 
desired of sports drinks. The acidic milk-based beverage contains milk, a stabilizer of milk 
protein, and water, and the solid non-fat content thereof is 0.15 to 0.4 mass %, and the pH is 
not higher than 4.0. In particular, by controlling the lightness L to 25 to 47 in the Hunter Lab 
color space, the beverage made be useful as a thirst quencher beverage….. Read  
 
Graham’s launches ‘smooth and fruity’ quark packed with protein 
Graham’s the Family Dairy has launched a ‘smooth and fruity’ quark with 22g of protein in 

each pot. Protein 22 will be 
available from this month in 
four different flavours: 
strawberry, raspberry, 
peach and blueberry. Each 
variant contains natural 
fruit flavouring and is ‘thick 
and creamy like a yogurt’, 
but is substantially fortified 
with protein to act as a pre- 
or post-workout snack. The 
move will put the Scottish 
company side-by-side with 

Arla, which launched a protein-rich yogurt last year, and Fuel10K, the protein brand that 
released an ambient quark for the breakfast category with flavours ranging from strawberry 
and banana to mango and passionfruit. Graham’s itself developed a ‘smoother’ type of 
quark last year, with a texture that it said was more consistent than a continental-style 
quark, as companies across the dairy category exploit burgeoning demand for quark in new 
markets……. Read 
 
Bolthouse launched yogurt-based mayonnaise alternative 
MAIO, an indulgent tasting yet betterforyou alternative to conventional mayonnaise, is the 
latest test product to come out of CFresh's innovation team and its unique approach to 
incubating products on a small scale before 
expanding. Launching next week, the idea 
for MAIO “was really simple,” said Carolyn 
Tao, VP of marketing for CFresh 
Innovation, a division of the Campbell Soup 
Company that owns the Bolthouse Farms 
brand. She explained, “Consumers love 
mayo. It is the largest condiment out there, 
but they really have a guilty feeling when 
they use it because they know it is not great 
for them. It is high in fat and calories and our idea was what if we made an alternative mayo 
but used yogurt as a base, instead of what is normally used.” The result is a betterforyou 

http://www.ozscientific.com/
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product that “has all the rich creamy mayo flavor, but only 20 calories and 1 gram of fat per 
tablespoon,” Tao said. In addition, the new trio of condiments, which comes in plain, 
chipotle and garlic, also touts a clean label “just using ingredients that would be in a pantry, 
like milk and olive oil, which also are all nonGMO,” Tao said….. Read  
 
Fonterra launches a new white butter to meet customer demand in the Middle East. 
It was developed by Fonterra's Research and Development Centre in Palmerston North 

alongside its global ingredients business, 
NZMP. Most butter sold in the Middle East 
and elsewhere is golden yellow - a factor of 
coming from cows fed on grass.  But a niche 
segment of manufacturers prefer white 
butter as a processing ingredient for their 
food products. These Middle Eastern food 
manufacturers have traditionally sourced 
butter from grain-fed cows which produce 

dairy products with a pale colour, said Fonterra's Dairy Foods Category Director of NZMP, 
Casey Thomas. "Fonterra seized an opportunity to respond to customer needs by developing 
a high quality white butter ingredient through an innovative manufacturing process where 
we are now able to reduce the golden appearance of the butter without impacting [on] its 
quality…… Read 
 
Ocean’s Halo maker ‘significantly expands’ line of seaweed snacks 
New Frontier Foods has announced ‘a significant expansion’ to its range of seaweed 
products in the US. The maker of Ocean’s Halo will launch a ‘first-of-its-kind’ dark chocolate 
Seaweed Strip, which consists of two 
thin layers of seaweed either side of 
a crunchy layer of almonds or 
coconut, with dark chocolate in the 
middle. It will also introduce new 
chilli-lime and Korean barbecue 
flavours of its Seaweed Snack sheets, 
adding to the four flavours already 
available. To satisfy growing market 
demand for at-home sushi products, 
New Frontier will launch a high-
quality line of organic sushi nori, 
debuting in the spring. The company’s production facility in Cerritos, California was also 
certified by the Safe Quality Food Institute back in the autumn….. Read  
 
DuPont Nutrition & Health leads development of nutritious hospital snacks 
Co-operation with Danish hospital and specialty ice cream producer supports better patient 
nutrition. DuPont Nutrition & Health has driven a co-operation with a leading Danish 
hospital and ice cream manufacturer to develop nutritious ice cream products for hospital 
patients at risk of undernourishment. The outcome is a new range of frozen sherbets, high in 
protein and fibre and with a refreshing quality that targets patients with a small appetite and 
an impaired sense of taste or swallowing difficulties. Undernourishment is a potential 
problem for an estimated 40% of hospital patients. However, many of the nutrient-dense 
foods available for hospital nutrition have a heavy texture and taste that patients reject. 
DuPont began work on the project to develop appealing, easy-to-serve alternatives in co-
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operation with the nutrition R&D department at Aalborg University Hospital in Denmark. 
Following an acceptance test by hospital patients, the range is now ready for production by 
Aabybro Dairy, a Danish manufacturer of specialty ice cream…… Read  
 
OpenFoodTox: EFSA’s new one-click tool for information on chemical hazards 
OpenFoodTox is the new EFSA database that provides instant access to a wealth of 

information from over 1,650 
EFSA scientific outputs about 
the toxicity of chemicals found 
in the food and feed chain. An 
editorial published in the EFSA 
Journal today describes how to 
use the database. EFSA 
scientists Jean-Lou Dorne, the 
toxicologist who led its 
development, and Jane 
Richardson, lead scientist on 

open data, explain why this is an important milestone in EFSA’s efforts to increase 
transparency and open its data up for others to explore and re-use….. Read  
(Access the database …. (slow to load)…… Read) 
 
Saffron Road Extends Plant-Based Protein Snack Line 
Brand further compliments chickpea and lentil offerings with expansion of on-trend snack 
line. Saffron Road is expanding its plant-based protein snack line with the addition of 
innovative new ChickBean Crisps – a baked snack made with high-protein lentils, yellow 
peas, garbanzo (chickpea) and sweet 
potato flours. Like all Saffron Road 
products, the ChickBean Crisps were 
created with commitment to taste to 
capitalize on the growing popularity of 
clean label better-for-you snacks. They 
are free from artificial flavors, colors, 
and preservatives and since they’re 
primarily made from legumes, each 
one ounce serving of Saffron Road 
ChickBean Crisps contains four grams 
of protein, two grams of fiber and only 
a few grams of fat. Initially, they come in three flavors, Sea Salt, White Cheddar, Zesty Ranch, 
and all are certified Halal, OU Kosher, and Gluten Free. Additionally, these new Crisps are soy 
free and are in the process of being Non-GMO Project Verified. Plant-based nutrition is an 
essential component of the natural and organic industry. Beans, lentils, and chickpeas are 
quickly gaining attention as nutritionally superior value-added foods and ingredients, based 
on their nutritious, sustainable, gluten-free, and Non-GMO attributes….. Read  
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Regulations, Labelling, Health Claims & Food Safety 
 
EFSA seeks public consultation on follow-on formulae with lower protein content 
EFSA has launched a public consultation on its draft scientific opinion on the safety and 
suitability of follow-on formulae with a protein content of at least 1.6 g/100 kcal which is 
lower than the levels permitted under current EU legislation. EFSA considered follow-on 
formulae made from various protein sources. The Authority concludes that follow-on 
formula made from cow’s milk protein or goat’s milk protein with a protein content of at 
least 1.6 g/100 kcal, but otherwise complying with relevant EU legislation, is safe and 
suitable for infants living in Europe. The available data did not allow EFSA to establish the 
safety and suitability of follow-on formulae with a similar protein content made from soy 
protein isolates or protein hydrolysates….. Read  
 
EFSA seeks public consultation on infant and follow-on formula from protein hydrolysates 
EFSA has launched a public consultation on its draft guidance for the preparation and 
presentation of applications for authorisation of infant or follow-on formulae manufactured 
from protein hydrolysates. The guidance document specifies what kind of information and 
data applicants need to submit. It covers applications for the assessment of the safety and 
suitability of the specific formula and applications on the formula’s efficacy in reducing the 
risk of infants becoming allergic to milk proteins….. Read  
 
EFSA seeks public consultation on dietary reference values for vitamin K 
EFSA has launched a public consultation on its draft scientific opinion on dietary reference 
values for vitamin K. Vitamin K is a fat-soluble vitamin that plays an important role in blood 
coagulation and bone mineralisation. This document proposes dietary reference values for 
vitamin K for adults, infants and children, pregnant and lactating women. EFSA invites 
interested parties to submit written comments by 24 February 2017….. Read  
 
Indian Government Is Considering A 'Fat Tax' On Junk Food And Sugary Drinks 
The Modi government is considering raising taxes on junk food and sugary drinks and this 
"fat tax" could be included in the 2017-2018 Budget, slated to be presented on 1 February. 
The Economic Times reported today that a 11-member group including secretaries of the 
health, sanitation and urban development had met with Prime Minister Narendra Modi and 
advocated for a "fat tax," which could play a role in countering diseases such as diabetes and 
obesity. The Hindustan Times reported that the group of secretaries had recommended 
"imposition of additional taxes on foods with added sugar, salt and saturated fats." "In our 
presentation to the PM, we suggested higher taxes on junk food and sugary beverages 
because consumption of such products is growing fast and fuelling several lifestyle diseases 
like obesity, diabetes and heart disorders. We have also suggested that revenue earned from 
such tax be invested in health schemes," a member of the group told ET….. Read   
 
Functional foods will have to clear strict checks to hit market 
Health supplements, nutraceuticals, probiotics and other functional food products will have 
to go through a stringent regulatory scanner and comply with specific norms before entering 

Please recommend the Functional Foods Weekly to your  colleagues, 
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the market. The Food Safety and Standards Authority of India (FSSAI) has come up with a 
gazette notification issuing benchmark standards covering as many as eight different 
categories of foods. The regulations, in line with international food safety standards, make it 
mandatory for food business operators to declare essential composition of their products on 
the packaging. This includes a detailed declaration of nutrient as well organism….. Read 
 
US senator seeks to ban the word “milk” for non-dairy beverages 
Are soy, almond and hemp milks confusing to consumers?  A new federal law could stop 
non-dairy producers from labeling their creamy liquids as “milk.” Wisconsin Sen. Tammy 
Baldwin, who introduced the legislation on Jan. 12, said that using words like “milk” to label 
foods that are actually plant-based should be considered mislabeled under the current 
definition of the product according to the Food and Drug Administration. “Imitation products 
have gotten away with using dairy’s good name for their own benefit,” the senator said in a 
written statement. The proposed legislation would require the FDA to enforce current 
standards and prevent plant-based products from using dairy terms such as “milk,” “yogurt” 
or “cheese." Vegan milk producers, however, don’t agree with the legislation and argue that 
the wording is key in helping consumers understand what their products are and how they 
can be used……. Read  
 
Harmless Harvest to pay $1m in coconut water class action settlement 
In a swift win for coconut water drinkers, Harmless Harvest has agreed to pay $1 million to 
settle a class action lawsuit alleging deceptive labeling practices. Filed on December 23 in 
New York federal court, the $1 million settlement was reached just four days later, resolving 

allegations that a significant portion of the coconuts sourced from Thailand by 
Harmless Harvest for use in their 100% Raw Coconut Water line were not in fact 
organic. Brought by plaintiffs Guoliang Ma, Elizabeth Peguero, Sharon Manier, 
and Kin Fai Lau, the proposed class action lawsuit claims consumers paid a 
premium for Harmless Harvest Coconut Water relying on the product’s labeling 
that the coconut water was “100% Organic” and “Raw.” Instead, the coconut 
water was false and misleadingly labeled since it contained some non-organic 
ingredients, reportedly purchased from street vendors and unknown supply 
sources. The class action lawsuit claims the following four varieties of coconut 
water are mislabeled: Harmless Harvest 100% Raw Coconut Water (later 

renamed Harmless Coconut Water), Harmless Harvest 100% Raw Coconut Water – Dark 
Cacao, Harmless Harvest 100% Raw Coconut Water – Cinnamon & Clove, and Harmless 
Harvest 100% Raw Coconut Water – Fair Trade Coffee…… Read  
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Nutrition, Diets, Health Benefits & Related Research 
 
Animal study finds eating less leads to longer life  
Monkeys that eat less than normal live longer and are healthier than other monkeys, 
meaning the same is likely true for humans, according to a new study by scientists at UW-
Madison and the National Institute on Aging. The institutions teamed up to look at why their 
previous, separate studies yielded contradictory results. Monkeys put on restricted diets in 
Madison saw benefits in survival and warding off disease, but similar monkeys at the federal 
institute in Baltimore, Maryland, did not. The discrepancy raised questions about whether 
caloric restriction, found to increase lifespan in yeast, worms, flies and mice, could do the 
same in primates, including people…… Read  
 
Eating spicy food may lead to longer life: study 
EATING spicy food may lead to a longer life, according to a new US study. Researchers at the 
Larner College of Medicine at the University of Vermont found that consumption of hot red 
chilli peppers is associated with a 13 per cent reduction in total mortality — primarily in 
deaths due to heart disease or stroke — in a large prospective study published in medical 
journal PLoS ONE. Only one other study — conducted in China and published in 2015 — has 
previously examined chilli pepper consumption and its association with mortality. The 
researchers examined national health and nutritional data from more than 16,000 
Americans over a 23 year period and found that the consumption of hot red chilli peppers 
delayed death among those who ate the spicy fruit. Those who regularly consumed hot chilli 
tended to be “younger, male, white, Mexican-American, married, and to smoke cigarettes, 
drink alcohol, and consume more vegetables and meats”…… Read  
 
Most Cow's Milk Baby Formulas Don't Up Risk of Type 1 Diabetes 
But one type of formula may be linked to greater chances if given in week 1, study suggests 
Although breast milk is still considered the best nutrition for babies, a new study suggests 
that most cow's milk formulas don't increase the risk of developing type 1 diabetes. 
However, the German researchers who did the study did find that giving highly hydrolyzed 
formulas -- sometimes recommended for babies with food allergies -- in the first week of life 
may increase the chances of type 1 diabetes in some children. "There is no benefit for 
infants at increased genetic risk for type 1 diabetes to be fed hydrolyzed infant formula as a 
first formula if breast-feeding is not possible," said lead author Sandra Hummel, from the 
Institute of Diabetes Research in Munich. The study wasn't designed to prove a cause-and-
effect relationship between cow's milk baby formula and the development of autoantibodies 
that can trigger type 1 diabetes. And it's important to note that type 1 diabetes is believed to 
be caused by more than one factor, diabetes experts explained. "This is one piece of the 
puzzle, and their conclusions are pretty mild. There's probably not going to be one single 
thing that's shown to be the cause of type 1 diabetes," said Jessica Dunne. She's the director 
of discovery research for JDRF -- formerly the Juvenile Diabetes Research Foundation…… 
Read 
 
Pomegranate Extract May Reduce Inflammation in Overweight and Obese Individuals 
A study from researchers at the Department of Cellular and Molecular Nutrition at the 
Tehran University of Medical Sciences, has suggested that oral supplementation with 
pomegranate extract for 30 days has a positive impact on inflammatory markers in 
overweight and obese subjects. The study was designed to determine the effect of thirty 
days of pomegranate extract oral supplementation on plasma inflammatory and oxidative 
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stress biomarkers as well as serum metabolic profiles, in overweight and obese individuals. 
With the number of obese and overweight people in the world increasing, and obesity 
known to be an inflammatory disorder, there is a great deal of interest in identifying 
supplementation strategies that will effectively and safely reduce oxidative and pro-
inflammatory burden of overweight or obese subjects…… Read 
 
EPA, DHA reduce CHD risk 
EPA and DHA omega-3s reduce the risk of coronary heart disease (CHD), according to results 
of a new, comprehensive meta-analysis published in the Mayo Clinic Proceedings and 
sponsored by the Global Organization for EPA and DHA Omega-3s (GOED). Among 
randomized controlled trials (RCTs), there was a statistically significant reduction in CHD risk 
in higher risk populations, including: 
+ 16% in those with high triglycerides and 14% in those with high LDL cholesterol. 
+ A non-statistically significant 6% risk reduction among all populations in RCTs, a finding 
supported by a statistically significant 18% reduced risk of CHD among prospective cohort 
studies. 
…….. Read  
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Reviews, Views & Full text publications 
 
Sheep Milk: Physicochemical Characteristics and Relevance for Functional Food 
Development 
Sheep milk has a high nutritional value and high concentrations of proteins, fats, minerals, 
and vitamins, as compared to the milks of other domestic species. The physicochemical and 
nutritional characteristics of sheep milk can be advantageous for the manufacture of 
products containing prebiotic ingredients and/or probiotic bacteria, which are major 
categories in the functional food market. Following this technological trend, this review will 
address the characteristics and advantages of sheep milk as a potentially functional food, as 
well as the development of sheep milk dairy products containing prebiotics and/or 
probiotics…… pdf, 16 pages….. Read  
 
Sulfonation and Antioxidative Evaluation of Polysaccharides from Pleurotus Mushroom and 
Streptococcus thermophilus Bacteria: A Review 
Human beings are equipped with antioxidant defense systems to neutralize free radicals as 
free radicals could damage macromolecules, subsequently resulting in serious diseases. 
Researchers have been attracted to search for potential natural antioxidants to reduce 
oxidative damage. Pleurotus and Streptococcus thermophilus have been chosen as sources 
of sustainable bioactive compounds that have been consumed for thousands of years. 
Polysaccharides are important bioactive components produced by Pleurotus mushrooms 
and Streptococcus thermophilus bacteria. Additionally, there is a continued interest in 
sulfonation of crude polysaccharides from both sources, since sulfonation has been found to 
improve or create new bioactive properties in polysaccharides. Both crude and sulfated 
polysaccharides with good antioxidant capacities have great potential for the further 
development as commercial products. This review focuses on characterization, sulfonation 
methods, and antioxidant capacity evaluations of polysaccharides from Pleurotus and S. 
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thermophilus. Common antioxidant capacity assays, including the mechanisms underlying 
each assay, and various experimental procedures are also discussed…… pdf, 13 pages…… 
Read  
 
India Notifies SOP for Traceability of Imported Bovine Germplasm 
The Department of Animal Husbandry, Dairying and Fisheries (DAHDF) notified the Standard 
Operating Procedure (SOP) for traceability of imported bovine germplasm including semen, 
embryos and bulls. Although not notified to the World Trade Organization, the notification 
was published on the DAHDF website….. pdf, 2 page…. Read  
 
US-China Health Products Association news - January 17, 2017 - Issue 229 
In this Issue:  

 CFDA Took Down Illegal Online Food Vendors 

 Dalian Cracked Down a Major Health Food Case 

 Expert: Drugs Sold Online Should be Checked Separately 

 CFDA: Problematic Food Spotted Mostly Sold Online 

 DEA Opens Shop in China To Help Fight Synthetic Drug Trade 

 McDonald’s Sold China Business 

 Yum China Launches Taco Bell Brand in China 

 China’s Urban Consumers Will Drive Global Growth 
……… pdf, 6 pages…. Read  
 
Under pressure: HPP preserves food, texture and taste 
Food manufacturers are always looking for new ways to package products in ways that 
preserve freshness, extend shelf life, and maintain taste. These desires come together 
through high pressure processing — commonly abbreviated as HPP. Its popularity is 
sweeping the CPG space, using extreme pressure during food processing to paralyze and 
render harmful pathogens obsolete.  HPP has several different applications. It is very popular 
in the raw juice category in particular because of its ability to preserve freshness, and is 
increasingly being used by food companies to innovate the refrigerated space.  Although the 
non-thermal pasteurization effect of high pressure on foods has been understood since as 
early as the 19th century, it was not until the mid 1990s that the first HPP products were 
developed…… Read  
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Agricultural Commodity Prices Updates 
 
 

 

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

Barley 128.10  $/mt Dec-2016 ODA Canada -2.61% -2.61% 5.35% 

Corn 369.00  cts/bu 20-Jan-2017 CME Chicago 0.82% 4.98% 4.98% 

Oats 259.50  cts/bu 20-Jan-2017 CME Chicago 2.17% 13.57% 13.57% 

Rice 9.84  $/cwt 20-Jan-2017 CME Chicago -0.81% 4.35% 4.35% 

Sorghum 138.62  $/mt Dec-2016 WB US Gulf 0.00% 0.00% -20.29% 

Soybeans 1,066.00  cts/bu 20-Jan-2017 CME Chicago -0.28% 6.89% 6.89% 

Soybean Meal 349.00  $/st 20-Jan-2017 CME Chicago 0.26% 11.39% 11.39% 

Soybean Oil 35.13  cts/lb 20-Jan-2017 CME Chicago -0.93% 1.94% 1.94% 

Wheat 428.25  cts/bu 20-Jan-2017 CME Chicago 1.24% 4.77% 4.77% 

 
Source: http://www.quandl.com/markets/commodities  (Please click on the price (blue value) to see the trend graph). 
 

 

 

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

Olive Oil 3,937.13  $/mt Dec-2016 ODA UK 4.26% 4.26% -6.04% 

Palm Oil 711.76  $/mt Dec-2016 ODA Malaysia 6.23% 6.23% 36.72% 

Sunflower Oil 1,012.25  $/mt Dec-2016 ODA US Gulf 1.18% 1.18% -0.97% 

Groundnut oil 1,507.50  $/mt Dec-2016 WB Rotterdam (Netherlands) -1.15% -1.15% 17.50% 

Palmkernel Oil 1,650.00  $/mt Dec-2016 WB Rotterdam (Netherlands) 11.79% 11.79% 94.81% 

Rapeseed Oil 917.34 $/mt Dec-2016 ODA Rotterdam (Netherlands) 2.34% 2.34% 13.16% 

 
Source: http://www.quandl.com/markets/commodities  (Please click on the price (blue value) to see the trend 
graph). 
 

 

 
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  

     
Jan 25 Opportunities for New & Convenient 

Supplement Formats….. Read  
Nutraceuticals 
World 

2 PM ET Free 

Feb 1 Understanding Consumer Demands and Dairyfoods 8:15 AM ET US Free 
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https://event.webcasts.com/starthere.jsp?ei=1129800


ISSN 1837-7971                                       © 2004-2017, OzScientific® Pty Ltd 19 

 

How to Leverage Them….. Read  Magazine 
     

* 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   
   
Mar 8-9 XV International Conference on Food Security and Nutrition…. Read  Bangkok, Thailand 
   
Mar 19-22 Ife- International food and drink event….. Read  London, UK 
Apr 4-6 ProFoodTech….. Read Chicago, US 
Apr 18-21 GMA Science Forum…… Read Washington DC 
April 23-24 Canada Bakery Congress 2017…. Read  Vancouver, Canada 
Apr 27-28 The Beverage Forum….. Read  Chicago, US 
May 10-11 Food Integrity 2017….. Read  Parma, Italy 
May 10-12 Innovations in Food Science and Technology, IFST 2017……. Read  Munich, Germany 
May 21-24 2nd Food Allergen Management Symposium (FAMS2017) …….. Read  Sydney, Australia 
May 22-24 World Food Innovate……. Read Amsterdam, The 

Netherlands 
Jun 10-13 IFT Annual Meeting….. Read  Las Vegas, US 
Jun 25-28 American Dairy Science Association Annual Meeting 

Pittsburgh, Pennsylvania, USA…… Read  
Pittsburgh, US 

Jul 24-26 2nd International Conference on Food Chemistry & Hydrocolloids…. Read  Vancouver, Canada 
Jul 27-29 17th Global Summit on Food & Beverages… Read Chicago, US 
Sep 11-15 Drinktec….. Read  Munich, Germany 
Sep 12-14 NIZO Dairy Conference: Innovations in Dairy Ingredients…. Read Papendal, The 

Netherlands 
Oct 2-4 19th International Conference on Food Processing & Technology…. Read  London, UK 
Oct 4-5 XV International Conference on Food Science and Biotechnology….. Read Lisbon, Portugal 
Oct 15-20 21st International Congress of Nutrition….. Read  Buenos Aires, Argentina 
Oct 17-21 IDF World Dairy Summit……. Read  Istanbul, Turkey 
Nov 1-2 China International Food Safety & Quality Conference 2017….. Read  Beijing, China 
Nov 3-5 Re-Think Food – Innovation at the intersection of technology, behaviour, 

design and food…… Read  
Napa Valley, CA, US 

   
Nov 5-8 7th International Symposium on Delivery of Functionality in Complex 

Food Systems….. Read 
Auckland, New Zealand 

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 16-17 R&D 100 Conference…. Read  Orlando, US 

2018   

   
Mar 20-23 ANUGA FoodTec…. Read Cologne, Germany 
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