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Business & Market Intelligence 
 

ACCC approves Murray Goulburn sale to Saputo minus the Koroit factory 

The Australian Competition and Consumer Commission has paved the way for the sale of Murray 

Goulburn, Australia's largest dairy company, to its international competitor Saputo. After two periods 

of consultation the ACCC has announced it will not 

oppose Canadian giant, Saputo's purchase of Murray 

Goulburn. The regulator had previously been a stumbling 

block for the sale after it opposed the initial deal due to what it saw as a concentration of the milk 

market in south-west Victoria. Both Saputo (Allansford) and Murray Goulburn (Koroit) owned large 

dairy factories near Warrnambool that would process over two thirds of the milk produced in the 

region which was seen as an unfair advantage in the milk market. Saputo returned with a plan to sell 

the Koroit plant, which the ACCC has now accepted. "Saputo's divestiture undertaking has remedied 

the ACCC's competition concerns about the Koroit plant," ACCC Chairman Rod Simms said in a 

statement…… Read  

Murray Goulburn shareholders approve takeover by Saputo 

SHAREHOLDERS of Australian dairy processor Murray Goulburn have overwhelmingly approved the 

$1.3 billion sale of the co-operative to Canadian dairy giant Saputo amid some sadness over Murray 

Goulburn’s demise. More than 98 per cent of proxies 

were voted in favour of the sale at the shareholders’ 

meeting in Melbourne on Thursday. Murray Goulburn 

shareholders, who have been extensively briefed on the sale since it was announced in October 2017, 

appeared resigned to the sale, asking no questions on the resolution seeking their approval for the 

takeover….. Read  

Hershey to invest $500m to fund sustainable cocoa programme 

The Hershey Company has announced it has created a new sustainable cocoa programme called 

Cocoa For Good, and the company will invest up to $500 million by 2030 to help support the 

programme. Cocoa for Good will help to address issues such as poverty, vulnerable 

ecosystems and poor nutrition among its cocoa farming communities through 

investments and collaborative programmes. One of the core aims of the programme is to protect 

forests and ecosystems through innovative agroforestry methods, in order to preserve the cocoa-

growing ecosystem in its supply chain. The eradication of child labour and further investment in 

education opportunities for young people in cocoa growing regions are other core goals of the 

scheme, as the company aims to provide these young people with essential skills. Hershey says 

another aim of the scheme is to increase the household income of men and women in these 

http://www.abc.net.au/news/rural/2018-04-04/accc-paves-way-for-murray-goulburn-sale-to-saputo/9617182
http://www.news.com.au/finance/business/murray-goulburn-shareholders-approve-takeover-by-saputo/news-story/4b343a5e637f5fe2bb78a6b70b816d8e
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communities through investment schemes, while the company will also attempt to improve access to 

healthy foods to improve nutrition in these communities…. Read  

Japan partially bans Australian barley over excessive pesticide levels 

The Japanese Government has banned some imports of Australian barley after pesticides five times 

the normal limit were detected. The pesticide azoxystrobin was detected in a shipment of Australian 

barley from ITOCHU Corporation that arrived in August. The Japanese Ministry of Agriculture, 

Forestry and Food is now investigating and analysing all shipments of Australian barley. Almost half of 

the 85 tonne export has already been used in food products and most likely already eaten, but 

ITOCHU said the quantity and concentration of pesticides detected did not pose a health risk. 

Nevertheless, food company Nissin Cisco has voluntarily recalled 315,000 of its cereal products….. 

Read  

Algatech Invests in New Zealand company Supreme Health 

Algatechnologies, Ltd. ("Algatech") has become the major shareholder in Supreme Health, Ltd., New  

Zealand, to supply China and Asia-Pacific with astaxanthin and other algae-based products. The Asia-

Pacific market for such products is currently valued at several hundred 

million dollars, and forecast to experience rapid growth. Supreme Health 

identified and cultivated a unique strain of the microalgae Haematococcus 

pluvialis in Nelson Lakes, northern New Zealand, for the production of 

natural astaxanthin. Algatech, a global leader in the microalgae industry, will provide its know-how, 

innovative science, and advanced microalgae cultivation technologies to leverage the capabilities of 

the New Zealand-based company. Supreme, led by CEO Kerry Paul, enjoys strong recognition for its 

natural astaxanthin, and its cutting-edge science. The company, with well-established marketing 

channels in China, New Zealand, and Australia, will focus on marketing microalgae ingredients and 

astaxanthin-based products to food, dietary supplement, and cosmetic industries throughout Asia-

Pacific, with special emphasis on China….. Read  

Plant-based meat company Impossible Foods Raises $114 M 

Global investors seem to have no beef with the idea of plant-based meat, as food tech startup  

Impossible Foods announced yesterday evening that it raised $114 million in 

convertible note financing. The new cash brings the total to nearly $400 

million in financing behind the plant-based, “bleeds like meat” brand, 

approximately $214 million of which was raised in the past 18 months. The company’s newest 

investors include Temasek, an investment company headquartered in Singapore, and Sailing Capital, 

a Shanghai- and Hong Kong-based global private equity firm. Open Philanthropy Project, Temasek, Bill 

Gates and Horizon Ventures are repeat investors, and early investors include Google Ventures, UBS 

and Viking Global Investors. Until now, the startup has focused on food service, first launching in the 

summer of 2016 at chef David Chang’s New York restaurant, Momofuku Nishi, but Brown said the 

https://www.foodbev.com/news/hershey-to-invest-500m-to-fund-sustainable-cocoa-farming-programme/
http://www.abc.net.au/news/2018-04-03/japan-partially-bans-australian-barley-over-pesticide-levels/9614952
https://www.prnewswire.com/news-releases/algatech-invests-in-supreme-health-678613553.html
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funding will be used to expand operations both domestically and overseas. Impossible’s recent Asia-

based investors come on right as the company plans its first international market launch….. Read  

FIAL launches UK Grocery Accelerator Program 

Food Innovation Australia Limited has launched a UK Grocery Accelerator Program to help Australian  

food exporters establish themselves successfully in the United Kingdom and 

Europe. The 12-month pilot program is a collaboration between Food 

Innovational Australia Limited (FIAL) and Grocery Accelerator, a UK program that 

helps food and grocery companies in a similar manner to technology accelerators. The UK Grocery 

Accelerator Program will be tailored to each participating company and provides end-to-end support 

such as documentation requirements and the identification of potential trade buyers, distributors 

and export partners. The program will further provide mentoring from the Grocery Accelerator’s 

team of local industry experts, monthly webinars and access to consumer insight tools to test how a 

brand may perform in the UK. FIAL General Manager Commercial, Rod Arenas said the UK Grocery 

Accelerator Program will provide exporters with the knowledge, capabilities and connections needed 

to succeed in the UK and Europe. “This pilot program aims to reduce the cost and exposure to 

businesses of trying to break into the UK and European markets through facilitating meetings with 

buyers, including the negotiation process for securing a deal to get products onto shelves,” Arenas 

said…… Read  

Spanish Supermarket Chain DIA Checks Out of China 

Spanish supermarket chain Distribuidora Internacional de Alimentacion SA (DIA) plans to leave the 

China market and sell its local stores to a unit of Chinese retail giant Suning Group. DIA said that the 

deal with Nanjing Suning.com Supermarket Ltd., a subsidiary of Chinese retail giant Suning Group, is 

“conditioned to its approval by the Chinese antitrust and regulatory authorities.” It is negotiating a 

potential commercial collaboration with Suning as well, the company said, without elaborating. DIA 

entered China in 2003 and now runs about 200 convenience stores in Shanghai, according to its 

official website The highly competitive retail market seems to have been too much for the company, 

with DIA’s income declining 9% to 181.5 million euros ($223.1 million) in 2017 and its loss widening 

35% to 21.4 million euros. The company began exploring strategic alternatives for its China business 

in the first quarter of 2017, putting its China subsidiaries up for sale…. Read  

U.S.-China Dairy Innovation Center established 

A U.S. dairy trade export group has partnered with a Chinese university to create a food science 

research center, hoping to bolster relations and expand dairy exports from the United States into 

China, the group said in a statement. The U.S. Dairy Export Council 

(USDEC) signed a memorandum of understanding on Monday with 

China’s Jiangnan University, in the city of Wuxi, near Shanghai, to 

build the U.S.-China Dairy Innovation Center at the school, the 

https://www.projectnosh.com/news/2018/impossible-foods-raises-114-m
http://www.ausfoodnews.com.au/2018/04/04/fial-launches-uk-grocery-accelerator-program.html
https://www.caixinglobal.com/2018-04-04/spanish-supermarket-chain-dia-checks-out-of-china-101230693.html
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USDEC said. The tie-up is occurring amid rising trade tensions between the world’s two largest 

economies, as the administration of President Donald Trump has imposed tariffs targeting Chinese 

products including solar panels, steel and aluminum. Concerns that China would target U.S. 

agricultural products for retaliation were borne out when China announced extra duties on U.S. 

foodstuffs earlier on Monday. In addition to the created of the food science center, the agreement 

aims to boost the development of food products for Chinese consumers that use U.S. dairy as 

ingredients, help U.S. dairy exporters better understand how to work with Chinese food 

manufacturers, and bolster the Chinese student’s academic research into dairy….. Read  

 

Back to the Table of Contents 

 

Consumer & Market Trends and Market Size 
 

Healthy living dominates 2018 food and beverage trends, says Euromonitor 

Euromonitor has predicted the eight most 

influential 'megatrends' to watch for in the 

food and beverage space in 2018. These 

trends include healthy living, premiumization, 

plant-based and origin foods, shopper 

experience, modern grocery, emerging 

regional flavors, affordable quality, food 

technology and disruptive brands, said the 

market research firm. Healthy living is at the 

top of the food pyramid, impacting almost all 

categories and geographies in food and 

premiumization is paramount across all 

regions, primarily impacting snacks, said Pinar 

Hosafci, head of packaged food research at 

Euromonitor. ConfectioneryNews has picked 

some trends relevant to the chocolate candy 

category. Raw foods on the rise The number one trend is back to nature and no to sugar, according to 

Euromonitor. The healthy living trend can be described in two sub trends: back to nature and 

naturally functional, Hosafci explained. The food industry continues to shift its focus from weight 

management to nutrition and natural wellbeing, she added. The industry has seen a rise in raw foods 

uncooked or unprocessed without being heated above 48C to preserve most of the natural vitamins 

and minerals. One of the products Euromonitor listed as related to the trend was Mulu’s raw 

https://www.reuters.com/article/us-usa-dairy-china/u-s-dairy-group-partners-with-china-researchers-to-boost-trade-opportunities-idUSKCN1H90CJ
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chocolate from the UK. Meanwhile, the naturally functional centers around the big trend of gut 

health, which has links with mental health and performance, said Hosafci. The rise in this trend 

concentrates on fermented food, ancient grains and probiotics, and healthy fats. Euromonitor noted 

that indulgence would always be a core driver in foods. However, it is changing shape and form, as 

consumers crave different products for different occasions and in different geographies, it said. 

Indulgence has been redefined through ingredients, health, ethics and flavor. From buying to 

creating, consumers emphasis is shifting from possession to experience, said Euromonitor……. Read  

Most food waste occurs at the consumer level 

The Commission for Environmental Cooperation (CEC), an organization established by the 

governments of Canada, 

Mexico, and the United 

States, has released a 

report on the state of 

food loss and waste in 

those countries. 

“Characterization and 

Management of Food Loss 

and Waste in North 

America” documents 

adverse socio-economic 

and environmental 

impacts of food loss and 

waste, and actions that 

the industrial, 

commercial, institutional, 

government, and 

nongovernmental sectors can implement to mitigate these impacts. The report estimates that 168 

million tons of food are wasted in North America each year, with Americans wasting 915 lb per 

capita, Canadians 873 lb per capita, and Mexicans 549 lb per capita. With notable differences 

between the three countries, the report finds that the largest share of food loss and waste in North 

America, 67 million tons/year, occurs at the consumer level. There are 52 million tons wasted in the 

industrial, commercial, and institutional levels and 49 million tons at the pre-harvest level. These 

losses represent a huge waste of social, economic, and natural resources and have significant 

environmental impacts. The report also provides a closer examination of the primary causes and 

potential solutions to reduce the problem, focusing on overproduction, product damage, lack of 

standardized date labeling practices, lack of cold chain infrastructure, rigid food grading 

specifications, and varying customer demand and market fluctuations. A key finding is that 

https://www.confectionerynews.com/Article/2018/04/03/Healthy-living-dominates-2018-food-and-beverage-trends-Euromonitor
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distributors, retailers, food rescue organizations and foodservice providers have a critical role to play 

in realizing solutions…… pdf, 48 pages…. Read  

Personalized nutrition “the next big opportunity”  

Personalized nutrition is “the next big opportunity” for packaged food companies, said Stephanie 

Naegeli, global director of marketing and innovation food at Nestle SA. “It’s also a huge challenge 

because what CPG is traditionally really good at is producing the same product at scale,” Naegeli said 

during a panel discussion at the Future Food-Tech conference, held March 22-23 in San Francisco. 

“Personalized nutrition is kind of the opposite of that, and so how are we going to do that?” It’s a 

question on the minds of many in the industry, as emerging technologies such as home testing kits 

and wearable fitness trackers provide an unprecedented understanding of an individual’s health. 

Food and beverage is increasingly viewed as a tool to manage wellness. “For so long, we’ve talked 

about bad food and good food,” said Anouchah Sanei, Ph.D., vice president of global science and 

technology at the Campbell Soup Co. “I personally think today it’s about the right food for you and 

how your body metabolizes fat, protein and carbohydrates. I think this is going to transform the 

entire food industry in the future.”….. Read  

Majority of consumers prefer the taste of dairy to alternatives 

A study from Cargill found 67% of 840 U.S. participants consume dairy products on a regular basis, 

while half of those consuming plant-based dairy alternatives also are using dairy products, according 

to the Dairy Reporter. Out of the 50% of study participants who use dairy, just 8% said they like the 

dairy alternatives better. The study also noted that 13% consider themselves "dairy avoiders" due to 

lactose intolerance, dairy sensitivities or allergies, avoiding growth hormones, cutting back on dairy 

and/or reducing saturated fat. A majority of participants (55%) said taste was at the top of their 

priority list when buying dairy products compared to when they're purchasing plant-based 

alternatives (40%). The study focused on dairy-based yogurt, flavored milk and ice cream, plus dairy 

alternatives such as plant-based beverages….. Read  

Cannabis Sales May Surpass Soda by 2030 

Pot may be on its way to beating pop. The U.S. legal cannabis industry is expected to reach $75 billion 

in sales by 2030, according to research firm Cowen & Co. That’s almost as large as the North 

American carbonated soft drink market in 2017. With the industries’ diverging trajectories, weed may 

be poised to take the mantle as the larger industry. Cannabis is growing rapidly as more states 

legalize the plant. Nine states and Washington, D.C., now allow for recreational pot use. That means 

more than one in five American adults can smoke, vape, eat or drink it however they please. Cowen 

previously predicted that the market, assuming federal legalization, would reach $50 billion by 2026. 

That seems small now, according to analyst Vivien Azer. “New forecasts suggest that the market is 

already that size,” she said in a note Wednesday…. Read  

 

http://www3.cec.org/islandora/en/item/11772-characterization-and-management-food-loss-and-waste-in-north-america-en.pdf
http://www.meatpoultry.com/articles/news_home/Business/2018/03/Personalized_nutrition_the_nex.aspx?ID=%7B60A24B9A-E335-4BED-8DBA-0D9425D23E9D%7D&cck=1
https://www.fooddive.com/news/majority-of-consumers-prefer-the-taste-of-dairy-to-alternatives/520347/
https://www.bloomberg.com/news/articles/2018-04-04/cannabis-sales-forecast-suggests-it-may-surpass-soda-by-2030
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Booming Snack Sales Highlight a Growth Opportunity in Emerging Markets 

Staying ahead of sales trends in fast-moving consumer goods (FMCG) isn’t easy, but by keeping an 

eye on macroeconomic trends, 

identifying categories that are 

showing a surge and anticipating 

consumer needs, can illuminate the 

overall picture. One FMCG category 

that shows promise is snack foods. 

A rare global growth story, snacks 

are satisfying consumer cravings 

around the world—in fact, the 

snacking business grew US$3.4 

billion globally in 2017. A Nielsen 

analysis of volume versus value 

sales shows that mostly consumers 

are primarily spending more, not 

buying more, so identifying trends 

within this booming category is 

crucial. When it comes to snacks, 

consumers aren’t trading 

convenience for quality. As with 

other categories, they are striving 

to be more mindful snackers and 

searching for clean labels. Many 

indulgent snacks manufacturers 

have heard this message loud and 

clear and have simplified and 

scrubbed their ingredient lists. 

These steps are indicative of a 

larger trend, and one that is coming just in time. By 2020, preventable diseases such as diabetes, 

stroke and heart attacks will contribute to 73% of all deaths. According to the World Health 

Organization, 31 million of these deaths will occur in low- and middle-income countries, many of 

which are emerging markets. Governments around the world have implemented taxes, campaigns, 

labeling and advertising reforms to help consumers make healthier food choices…. Read  

Survey Reveals Nearly Half Of Dairy Consumers Also Buy Alternatives 

Recent research conducted by Cargill reveals that while 67 percent of American adults regularly 

consume dairy, almost half of them also buy vegan alternatives. The results of the 840-person poll 

may be indicative of decreasing interest in cow's milk and growing traction in the dairy alternative 

http://www.nielsen.com/us/en/insights/news/2018/booming-snack-sales-highlight-a-growth-opportunity-in-emerging-markets.html
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industry. In fact, some of the dairy consumers who also buy plant-based milks indicated that they 

prefer the vegan versions. Additionally, 12 percent of respondents said they pointedly avoid or limit 

their consumption of dairy….. Read 

 

Back to the Table of Contents 

 

Innovations, new products, IP 
 

Top 10 new food and drink product launches in Australia – Mintel 

The food and drink market in Australia is evolving rapidly, catering not only to Australians but also to 

consumers across the world. A number of food and drink products have launched in the past year 

that cater to consumers’ increasing demands. Here, Mintel spotlight 10 of the most interesting.  

Powerade Pineapple Storm ION4 + Coconut Water 

Australians’ love affair with anything coconut continues with the launch of Powerade’s 

coconut water drink. The product offers a refreshing twist on hydration, combining the 

fruity flavour of pineapple and the refreshing taste of coconut water. According to 

Mintel Global New Product Database (GNPD), beverage launches in Australia with the 

coconut flavour have seen a 156% increase between 

2015 to 2017. 

FlapJacked Cinnamon Apple Flavoured Mighty 

Muffin Mix with Probiotics 

This pre-mix snack is said to be a protein-packed and 

high fibre muffin that’s developed with scrumptious 

flavour, balanced nutrition and convenience in mind. 

Consumers only need to add water, microwave it, and they’re good to 

go. It is also said to contain probiotics to support immune health, which is aligned with today’s 

younger consumers’ proactive approach to health. 

Sanitarium Weet-Bix Cholesterol Lowering Breakfast Cereal with Plant Sterols 

https://www.plantbasednews.org/post/survey-reveals-only-67-of-us-adults-regularly-consume-dairy
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This product is said to be very high in whole grain, 

low in sugar and saturated fat, and clinically proven 

to reduce cholesterol levels by up to 9% in four 

weeks. Although similar functional claims are 

common place in other markets, the strict regulatory 

system in Australia means that the launch of 

Sanitarium Weet-Bix Cholesterol Lowering Breakfast 

Cereal with Plant Sterols undertook significant clinical testing. This product targets consumers who 

are concerned about heart health and use diet as a way to manage or prevent heart health issues. 

CoYo Hemp & Blueberry Yoghurt 

Since changes to the Food Standards Code in November 2017 that now 

allows the sale of hemp seed as a food, there has been a flurry of 

innovation using hemp as an ingredients like CoYo’s Hemp & Blueberry 

Yoghurt. Hemp’s compatibility with major lifestyle trends such as plant-

based, free-from and high protein dieting, gives it a unique selling point 

above other common types of protein like dairy, soy or wheat. 

Arkadia Make Fresh Coconut & Dark Chocolate Flakes 

Taking personalisation into the freezer, Arkadia Make Fresh allows 

consumers to make ice cream at home with ease. Allowing consumers to 

get creative in the kitchen, this product taps into Mintel Trend ‘Make it 

Mine’ which discusses how consumers increasingly want to be able to 

customise their products. Arkadia Make Fresh Coconut & Dark Chocolate 

Flakes is a powdered ice cream base that instead of an ice cream maker, it 

simply requires the addition of milk and cream, and then whisking and 

freezing.  

……. Read  

Infant nutritional product with rrr alpha-tocopherol 

USPTO Application #20180085343 – Abbott Laboratories 

This invention relates to a method of improving CNS maturation in an infant by administering a 

mixture of natural tocopherols, wherein the composition contains an optimum tocopherol profile 

similar to that found in human breast milk, and can encompass a tocopherol profile from early stage 

to transitional to mature human breast milk. For ease of administration and maximized efficacy, the 

optimized mixture of natural tocopherols are typically delivered in an oral dosage form with a limited 

level of non-RRR alpha-tocopherols to maximize efficacy of the RRR alpha-tocopherol on stimulating 

post-natal CNS development….. Read 

http://www.mintel.com/blog/food-market-news/top-10-new-product-launches-in-australia
http://www.freshpatents.com/-dt20180329ptan20180085343.php?id=fpkwm
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M&M’S goes for extra chocolate in new cookie sandwiches 

Mars Wrigley Confectionery is catering to chocolate lovers 

everywhere by introducing the latest addition to the M&M’s ice 

cream family. The new M&M’S chocolate cookie sandwich 

features reduced fat chocolate ice cream surrounded by two 

home-style chocolate cookies with miniature versions of the 

bite-sized candy inside. “Following the success or our original 

M&M’S cookie sandwich, we are excited to provide chocolate 

lovers everywhere with a new treat made just for them,” Emily 

Strobel, marketing director of Mars Ice Cream, said. “This 

addition to our M&M’S Ice Cream lineup is not only perfect for ice cream fans but as a brand, we are 

thrilled to build on the success of the original M&M’S Cookie Sandwiches….. Read  

Mead Johnson launches US’ ‘first infant formula with MFGM’ 

Mead Johnson has launched a new infant formula product as part of its Enfamil brand that claims to 

support cognitive development in babies. 

Enfamil NeuroPro delivers a blend of milk fat 

globule membrane (MFGM) – shown to help 

close the gap in cognitive development 

between formula-fed and breastfed infants – 

and clinically proven amounts of 

docosahexaenoic acid (DHA) Mead Johnson, 

which was bought out by Reckitt Benckiser 

for $17.9 billion last year, said it was “the 

first-ever formula in the US” to contain 

MFGM. It also claimed the combination of 

DHA and MFGM produced brain-building benefits “similar to breast milk”. Dr Christina J Valentine, 

North America medical director for infant formula and child nutrition at Reckitt Benckiser, said: 

“Enfamil advanced infant nutrition with the addition of a DHA ingredient to formula 17 years ago. 

Milk fat globule membrane (MFGM) is Enfamil’s biggest advancement to the category since that time 

and we’re proud to continue leading the way for innovation.” Dr Valentine said that Mead Johnson’s 

scientists had used their understanding of “the composition and functional outcomes of breast milk” 

as the basis for the new product…… Read  

New ‘Alternative’ Cooking Oil Introduced 

Great taste perception, sustained frying colour and reduced heat deterioration are among the 

benefits of a new ‘alternative’ cooking oil, sourced from crops grown by British farmers. Produced 

from a new variety of oilseed rape – the familiar yellow-flowered crop that is the third-largest source 

of the world’s vegetable oil needs – the new oil, known as ‘HOLL’, also promises healthier eating. 

https://www.drugstorenews.com/center-store/mms-chocolate-cookie-sandwiches/
https://www.foodbev.com/news/mead-johnson-launches-us-first-infant-formula-with-mfgm/
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While rapeseed oil already boasts the lowest levels of saturated fat of any edible oil, HOLL has been 

bred to contain even lower levels of saturated and trans-fatty acids, two compounds known to 

increase levels of cholesterol. “HOLL Oil is one of those rare win:win products,” says Lionel Lordez, 

HOLL’s business development leader, “benefitting the food business operator as much as the 

consumer and customer. “It’s produced from rapeseed, an oil with which foodservice users are 

completely familiar. There’s no procedural change. Yet it has significant advantages over ‘standard’ 

rapeseed oils, thanks to improved performance, lifecycle and consumer benefits. This is Rapeseed Oil 

2.0.” Specially bred, HOLL delivers an oleic acid content of at least 75 per cent, explains Lionel Lordez. 

“That’s about 25 per cent more than conventional rapeseed oils,” he notes. “Higher oleic acid content 

lends stability and longevity to the oil, allowing repeated use for heating and frying without 

deterioration. HOLL also offers operators one of the highest smoking points from any oil available…. 

Read 

A method of producing microparticles of the type having a crosslinked, aggregated protein matrix by 

spray drying 

USPTO Application 20180084819 - Anabio Technologies Limited 

A method of producing microparticles by spray drying comprises the steps of providing a spray-drying 

feedstock solution comprising water, a volatile divalent metal salt, weak acid, 5-15% dairy or 

vegetable protein (w/v) and 1-20% active agent (w/v). The feedstock solution is adjusted to have a pH 

at which the volatile divalent metal salt is substantially insoluble. The feedstock solution is then 

spray-dried at an elevated temperature to provide atomised droplets, whereby….. Read  

Capri-Sun adds stevia to cut sugar content in half 

Capri-Sun has reduced the sugar content of its five-strong core range by 50%, the brand announced 

this week. Arriving shortly before the government’s 

soft drinks levy comes into effect on 6 April, Capri-Sun’s 

reformulated drinks contain stevia to help cut sugar to 

4.9g per 100ml. They are further sweetened by sugar 

and fruit juices from concentrate. The new recipe 

maintained the iconic taste of original Capri-Sun, and in 

testing parents and their children gave positive 

feedbackâ€• said maker Coca-Cola European Partners. 

Rolling out now in the UK and in Ireland, Belgium and 

the Netherlands in coming months, it is the latest stage 

of Capri-Sun’s sugar reduction programme, which has 

seen the 2015 launch of No Added Sugar variants and the 2016 debut of the Fruity Water range. At 

CCEP, we have been on a sugar reduction journey for many years, listening to consumers and 

customers and making small decreases in the amount of sugar used across our full portfolio of 

brands,â€• said the supplier’s GB customer marketing director Simon Harrison. We have always been 

http://www.fdbusiness.com/new-alternative-cooking-oil-introduced/
http://www.freshpatents.com/-dt20180329ptan20180084819.php?id=fpkwm
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clear that we would never change the recipe of any one of our brands unless the taste is equalled or 

made better. We have done just that with Capri-Sun thanks to the inclusion of stevia, a sweetener 

from a natural source. CCEP has made a raft of moves this year to expand its selection of healthier 

drinks….. Read  

Kez’s Kitchen unveils new products, including FODMAP-friendly products 

Kez's Kitchen2Kez’s Kitchen has released two new products, Free & Naked Choc Orange Bar and Free 

Mixed Favourites, at supermarkets. The food company said in a statement the Free & Naked Choc 

Orange Bar will be available at Woolies this month. It is a delicious snack made from all natural 

ingredients including raisins, cocoa, 

sunflower seeds, coconut, sesame seeds, 

cacao nibs and orange. It is gluten-free, 

lunchbox friendly, vegan and FODMAP 

friendly.  Kez’s Kitchen’s Mixed Favourites 

will hit the health food aisle Coles in April. It 

has favourite biscuit varieties including 

Triple Chocolate, Anzac and Chocolate Chip. 

FODMAP’s are sugars found in a variety of 

foods. In certain people FODMAP’s are 

poorly absorbed in the small intestine and 

pass into the large intestine. In the large 

intestine FODMAP’s trigger symptoms of 

IBS. This is where the problems start. The FODMAP diet is often followed by those experiencing IBS 

symptoms. It is believed that 1 in 7 Australians suffer some form of IBS. About 30 – 40 per cent of the 

populations suffer bloating and related issues after eating certain foods but do not fit the criteria for 

IBS. In addition, it is believed 30 per cent of Australians avoid gluten due to gut upset…… Read  

Tetra Pak launches new packaging material effects to help brands attract shoppers’ attention 

Tetra Pak has launched a suite of new packaging material effects, known as Tetra Pak® Artistry, to 

help food and beverage producers revitalise the 

look and feel of their products. These effects 

help brands attract shoppers’ attention without 

the need for the manufacturer to switch to a 

new packaging format or invest in new 

equipment. Charles Brand, Executive VP, Product 

Management and Commercial Operations at 

Tetra Pak said, “In a world where almost 

everything needs to be ‘personalisable’, we want 

to provide customers with something unique to 

https://www.thegrocer.co.uk/buying-and-supplying/health/capri-sun-adds-stevia-to-cut-sugar-content-in-half/565287.article
https://insidefmcg.com.au/2018/04/03/kezs-kitchen-unveils-new-products/#daily
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help their brands rise above the noise and reach the shopper. The new suite of effects and 

expressions will help our customers enhance their brand at no additional investment, making it a 

cost-effective solution to their needs.” Tetra Pak Artistry will include: 

• Tetra Pak® Reflect: to incorporate holographic effects onto the package 

• Tetra Pak® Metallized: to create a metallic effect 

• Tetra Pak® Craft: to give the package the natural look of bare paperboard with wood fibres 

….. Read  

 

Back to the Table of Contents 

 

 

Regulations, Labelling, Health Claims & Food Safety 
 

Carrageenan still OK for organic food, USDA rules 

The U.S. Agriculture Department ruled that carrageenan can be used in organic foods, according to a 

notice published in the Federal Register on Wednesday. Two-thirds of the National Organic Standards 

Board (NOSB), which is an advisory arm of the USDA, voted to withdraw approval of the seaweed-

derived emulsifier in November 2016. But because the NOSB is an advisory board, USDA does not 

have to follow its advice. "Carrageenan has specific uses in an array of agricultural products, and 

public comments reported that potential substitutes do not adequately replicate the functions of 

carrageenan across the broad scope of use," the Federal Register states…. Read  

New York raw milk cheese company ordered to stop sales for food safety violations 

A New York raw milk cheese company whose products were linked to a multi-state outbreak of 

Listeria monocytogenes (L. mono) has been ordered by a federal court not to manufacture its ready-

to-eat aged soft, semi-soft and hard cheeses until it complies with food safety regulations.  On March 

30, 2018, the U.S. District Court for the Northern District of New York entered a consent decree of 

permanent injunction against Vulto Creamery LLC (Walton, N.Y.) and its owner and manager 

Johannes "Jos" H. Vulto. The defendants cannot prepare, process, manufacture, pack and/or hold 

FDA-regulated food products until they can ensure that L. mono is not present in their facility and 

their food. Vulto Creamery's ready-to-eat cheeses are considered adulterated because they contain L. 

mono—a pathogenic bacterium that can cause listeriosis, a rare but potentially life-threatening 

illness. People with compromised immune systems, the elderly, pregnant women and developing 

fetuses are particularly susceptible to listeriosis…. Read  

https://www.tetrapak.com/about/newsarchive/new-packaging-material-effects
https://www.fooddive.com/news/carrageenan-still-ok-for-organic-food-usda-rules/520657/
https://www.prnewswire.com/news-releases/new-york-raw-milk-cheese-company-ordered-to-stop-sales-for-food-safety-violations-300622616.html
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Lessons from Mexico: ‘Our sugar tax hasn’t worked’, says beverage association 

Taxes in the UK, Ireland and South Africa are putting renewed focus on sugar in soft drinks. In Mexico, 

four years after the introduction of its landmark sugar tax, health professionals are touting the impact 

that the Special Tax on Products and Services (STPS) – levied against unhealthy foods and alcoholic 

beverages, as well as soda – has had. But how profound is that impact, and how has the tax affected 

ordinary Mexican consumers? FoodBev caught up with ANPRAC – the Mexican association of soft 

drink and carbonated water producers – to examine the fallout from the tax four years on. The 

figures certainly suggest that Mexico’s sugar tax is lowering consumption, but what is the feeling in 

Mexico? Does it feel like the tax is working? The special tax applied to soft drinks in Mexico has been 

ineffective in reducing obesity, but effective in increasing product prices and tax collection….. Read  

How should cell-cultured food products be regulated? 

U.S. Rep. Rosa DeLauro, a Connecticut Democrat, has asked the U.S. Government Accountability 

Office to look into whether cell-cultured food products have, or require, a specific regulatory 

framework and how other countries are handling the issue. DeLauro's letter, dated March 28, noted 

while cell-cultured meat, animal-free dairy milk and other products aren't yet commercially available, 

introducing them into the nation's food supply and economy "raises many important questions." The 

lawmaker asked the GAO to review and respond to questions, including challenges in overseeing the 

safety of cell-cultured foods in the United States, and what regulatory framework and labeling 

requirements, if any, exist in the United States to oversee cell-cultured food products….. Read  

 

Back to the Table of Contents 

 

Nutrition, Diets, Health Benefits & Related Research 
 

Camel’s Milk Offers Hope Against Diabetes 

A little over a decade ago, an article appeared in a journal devoted to diabetes research claiming that 

the disease did not exist among the camel-milking drinking Raica community, a group living in the 

desert of northwest India, in the state of Rajasthan. The study had surveyed more than 2,000 people. 

The defining factor in the Raica community’s healthy blood glucose levels appeared to be their camel 

milk consumption, not genetics, nor a holistically healthy lifestyle. Since that article was published, its 

authors have buttressed their initial conclusions. Raica community members who do not drink 

camel’s milk can indeed develop diabetes. The same researchers tracked down a small number of 

them via a Rajasthani hospital outpatients department. Just as was the case for non-Raica individuals 

with type II diabetes in their follow-up study, three-months of drinking half a liter of camel’s milk a 

https://www.foodbev.com/news/lessons-mexico-sugar-tax-hasnt-worked-says-beverage-association/
https://www.fooddive.com/news/how-should-cell-cultured-food-products-be-regulated/520526/
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day reduced the severity of diabetic Raica community members’ disease. The change was evident in 

various measures, such as post-meal glucose levels and levels of hemoglobin A1c (which is a marker 

for glycemic control)…… Read  

Pasta doesn't contribute to weight gain, research review says 

When losing weight, people are often urged to cut the amount of carbohydrates in their diet. But a 

study has found that eating pasta may not contribute to weight gain or extra body fat. Researchers at 

St. Michael's Hospital in Toronto based their findings on a meta-analysis of available evidence from 

previous randomized controlled trials. Their research was published Tuesday in the journal BMJ 

Open. "Much of the attention has focused on sugars, but traditional carbohydrate staples like pasta, 

rice and breads are increasingly being implicated in the epidemics of overweight and obesity," the 

researchers wrote in the study. "Although systematic reviews and meta-analyses of randomized 

controlled trials of dietary patterns that include these foods but are low in glycemic index, high in 

whole grains and/or high in dietary fiber have shown advantages for weight-related outcomes, there 

has been a general lack of recognition of the importance of carbohydrate quality."…. Read  

Distal colon cancer risk lower among women who avoid red meat 

Women who avoided eating red meat showed a lower risk for distal colon cancer, but not other types 

of colorectal cancer, in a new study published in the International Journal of Cancer. Diego Rada-

Fernandez de Jauregui, MD, of the Nutritional Epidemiology Group at the University of Leeds, and 

colleagues analyzed data from the United Kingdom Women’s Cohort Study to assess dietary habits 

and how they related to risk for different types of colon or rectal cancers. “The impact of different 

types of red meat and dietary patterns on cancer locations is one of the biggest challenges in the 

study of diet and colorectal cancer,” Rada-Fernandez de Jauregui said in a press release. “Our 

research is one of the few studies looking at this relationship and while further analysis in a larger 

study is needed, it could provide valuable information for those with family history of colorectal 

cancer and those working on prevention.” The analysis included data from 32,147 women from 

England, Wales and Scotland who were recruited and surveyed by the World Cancer Research fund 

between 1995 and 1998 and were followed for an average of 17 years….. Read  

A Pecan-Rich Diet Improves Cardiometabolic Risk Factors in Overweight and Obese Adults: A 

Randomized Controlled Trial 

Evidence from observational and intervention studies has shown a high intake of tree nuts is 

associated with a reduced risk of cardiovascular disease (CVD), mortality from type 2 diabetes 

(T2DM), and all-cause mortality. However, there is limited data regarding their effects on indicators 

of cardiometabolic risk other than hypercholesterolemia, and little is known about the demonstrable 

health benefits of pecans. This study conducted a randomized, controlled feeding trial to compare 

the effects of a pecan-rich diet with an isocaloric control diet similar in total fat and fiber content, but 

absent nuts, on biomarkers related to CVD and T2DM risk in healthy middle-aged and older adults 

http://milkgenomics.org/article/camels-milk-offers-hope-diabetes/
https://www.upi.com/Health_News/2018/04/03/Pasta-doesnt-contribute-to-weight-gain-research-review-says/8101522757752/
https://www.healio.com/gastroenterology/oncology/news/online/%7Bd8ab212c-dec6-490e-bc42-aacfb8d8c8b2%7D/distal-colon-cancer-risk-lower-among-women-who-avoid-red-meat
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who are overweight or obese with central adiposity. After 4 weeks on a pecan-rich diet, changes in 

serum insulin, insulin resistance (HOMA-IR) and beta cell function (HOMA-β) were significantly 

greater than after the control diet (p < 0.05). Pecan consumption also lowered the risk of 

cardiometabolic disease as indicated by a composite score reflecting changes in clinically relevant 

markers…. Pdf, 17 pages…. Read  

Diabetes: The rice you eat is worse than sugary drinks 

Singaporean health authorities have identified one of their top concerns as they wage war on 

diabetes: white rice. It is even more potent than sweet soda drinks in causing the disease. Sharing his 

battle plan to reduce the risk of diabetes, Health Promotion Board chief executive Zee Yoong Kang 

said that obesity and 

sugary drinks are the 

major causes of the 

condition in the West. But 

Asians are more 

predisposed to diabetes 

than Caucasians, so 

people do not have to be 

obese to be at risk. 

Starchy white rice can 

overload their bodies with 

blood sugar and heighten their risk of diabetes. Mr Zee is armed with data. A meta- analysis of four 

major studies, involving more than 350,000 people followed for four to 20 years, by the Harvard 

School of Public Health - published in the British Medical Journal - threw up some sobering findings. 

One, it showed each plate of white rice eaten in a day - on a regular basis - raises the risk of diabetes 

by 11 per cent in the overall population….. Read 

Meat protein is unhealthy, but protein from nuts and seeds is heart smart 

A study conducted by researchers in California and France has found that meat protein is associated 

with a sharp increased risk of heart disease while protein from nuts and seeds is beneficial for the 

human heart.Titled "P atterns of plant and animal protein intake are strongly associated with 

cardiovascular mortality: The Adventist Health Study-2 cohort," the study was a joint project of 

researchers from Loma Linda University School of Public Health in California and AgroParisTech and 

the Institut National de la Recherche Agronomique in Paris, France….. Read  

Despite concerns, vegans generally get most of the nutrients they need 

Growing interest in plant-based diets has led to concerns about nutritional deficiencies, but a varied 

vegan diet can supply enough of most nutrients – except vitamins B12 and D, according to a story by 

Bakery and Snacks. Conor Kerley of the Irish Nutrition and Dietetic Institute found 50-60% of U.S. and 

http://www.mdpi.com/2072-6643/10/3/339/pdf
http://www.straitstimes.com/singapore/health/diabetes-the-rice-you-eat-is-worse-than-sugary-drinks
https://www.sciencedaily.com/releases/2018/04/180403111106.htm
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UK vegans were deficient in vitamin B12, while even those who eat foods high in vitamin D — like 

fortified milk, cereals, fish and eggs — are often deficient in the vitamin. Other micronutrients 

present in plant-based diets, but perhaps at inadequate levels, include vitamin A, iodine, iron, zinc, 

calcium, iodine and omega-3 fatty acids. Speaking at the annual Nutrition in Medicine conference in 

London, Kerley said vegans should consider taking iodine, vitamin D and omega-3 supplements, and 

boost other key nutrients by eating nuts, seeds and fortified plant-based milk alternatives and 

cereals, as well as a range of fruits, vegetables, legumes and whole grains. He stressed that vegan 

diets tended to be rich in antioxidants, as well as potassium, magnesium and dietary nitrate, which 

have been linked to lower blood pressure…… Read  
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Reviews, Views & Full text publications 
 

Canada: Food Processing Ingredients Market 

The Canadian food and beverage processing sector is an advanced, increasingly export-oriented $85 

billion engine of economic growth. With ambitious Canadian Government targets for food and 

agricultural export growth by 2025, FAS/Canada anticipates Canadian demand for imported 

ingredients will continue to grow in 2018. U.S. suppliers are well-positioned to capitalize on increased 

demand…… pdf, 10 pages… Read 

Indonesia: Food Processing Ingredients 

Indonesia offers significant opportunities for U.S. ingredient suppliers to meet the demand for raw 

materials for its food processing industry. In 2017, U.S. exports of condiments, flavorings, protein 

bases, vegetable oils, syrups, sweeteners and other ingredients totaled about $250 million….. pdf, 10 

pages… Read  

Italy: Food Processing Ingredients 

The Italian food-processing industry continues to be highly fragmented, however, in recent years the 

sector has been characterized by the growing consolidation of smaller companies and by an 

increasing number of joint ventures. Progress in food technology, marketing innovations, “Made in 

Italy” products and exports of finished food products have all contributed to Italy’s increasing 

demand for food ingredients. Key market drivers include an increasing interest in healthy and 

functional foods, an aging population and health conscious consumers. Italy depends almost entirely 

on raw material imports, most of which come from other EU countries….. pdf, 8 pages… Read 

 

https://www.fooddive.com/news/despite-concerns-vegans-generally-get-most-of-the-nutrients-they-need/520709/
https://gain.fas.usda.gov/Recent%20GAIN%20Publications/Food%20Processing%20Ingredients_Ottawa_Canada_3-29-2018.pdf
https://gain.fas.usda.gov/Recent%20GAIN%20Publications/Food%20Processing%20Ingredients_Jakarta_Indonesia_3-29-2018.pdf
https://gain.fas.usda.gov/Recent%20GAIN%20Publications/Food%20Processing%20Ingredients_Rome_Italy_3-29-2018.pdf
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 India: Food Processing Ingredients Market 

India is the world’s second most populous country with a population of 1.3 billion of which 62.3 

percent is below the age of 35. 

India’s GDP is expected to grow 

7.8 percent in Indian Fiscal Year 

2018-2019 and already exceeds 

$2.4 trillion. The economy is on 

track to become the world’s third-

largest economy by 2025. Food 

processors, importers, 

wholesalers, retailers, food 

service operators are all part of a 

developing agribusiness sector. 

Apart from being a large food 

producer, India’s bulk, 

intermediate, consumer oriented, 

and agricultural related imports 

grew from $22.2 billion in 2013 to 

$30.2 billion in 2017 and exports went from $44.5 billion to $39.4 billion during the same period….. 

pdf, 11 pages…. Read  

Saudi Arabia: Food Processing Ingredients 

The Saudi food processing sector has been rapidly growing due to government support of food 

processers, rising per capita income and major demographic and socio-economic changes. These 

factors have supported an increase in the number of Saudi food processing companies, from 691 

firms in 2005 to 938 firms in 2016. Investment in this sector increased by approximately 11 percent 

per year from 2007 to 2016, and reached $23 billion in 2016. Attractive investment conditions have 

lured some multinational corporations to establish production facilities in Saudi Arabia. Most Saudi 

food manufacturers depend on imports to secure their needs of food ingredients and raw materials. 

In 2016, Saudi Arabia imported about $2.345 billion worth of food ingredients for further processing. 

U.S. suppliers provided about 6 percent of these food processing products. Saudi Arabia exports a 

significant part of its processed food production, estimated at $1.22 billion in 2016, sharp decrease 

compared to approximately three billion exported in 2015…… pdf, 19 pages… Read  
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https://gain.fas.usda.gov/Recent%20GAIN%20Publications/Food%20Processing%20Ingredients_New%20Delhi_India_3-29-2018.pdf
https://gain.fas.usda.gov/Recent%20GAIN%20Publications/Food%20Processing%20Ingredients_Riyadh_Saudi%20Arabia_3-29-2018.pdf
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Agricultural Commodity Prices Updates 
Source: http://www.quandl.com/markets/commodities  (Please click on the price (blue value) to see the trend graph). 

Grains and Cereals 

Name Price Units As Of Source Market 1D Chg 
MTD 

Chg 
YTD Chg Alternative Source 

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

n.a. 

Corn 388.25 cts/bu 
06-Apr-

2018 
CME Chicago -0.13% 0.32% 10.85% ODA: n.a. $/mt, n.a. 

Oats 234.00 cts/bu 
06-Apr-

2018 
CME Chicago 0.97% 3.31% -3.11%  

Rice 12.46 $/cwt 
06-Apr-

2018 
CME Chicago 0.85% 0.97% 6.63% ODA: n.a. $/mt, n.a. 

Sorghum 181.10 $/mt Mar-2018 WB US Gulf -3.34% -3.34% 3.44%  

Soybeans 1,031.50 cts/bu 
06-Apr-

2018 
CME Chicago 0.44% -1.01% 8.27% ODA: n.a. $/mt, n.a. 

Soybean 

Meal 
386.50 $/st 

06-Apr-

2018 
CME Chicago 0.76% 0.65% 23.40% ODA: n.a. $/mt, n.a. 

Soybean Oil 31.53 cts/lb 
06-Apr-

2018 
CME Chicago -0.79% -1.71% -4.63% ODA: n.a. $/mt, n.a. 

Wheat 472.00 cts/bu 
06-Apr-

2018 
CME Chicago 1.94% 4.48% 10.47% 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 117.45 cts/lb 06-Apr-2018 ICE New York -0.09% -0.59% -6.93% 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 82.54 cts/lb 06-Apr-2018 ICE New York -0.04% 1.33% 4.97% ODA: n.a. cts/lb, n.a. 

http://www.quandl.com/markets/commodities
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
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Name Price Units As Of Source Market 1D Chg MTD Chg YTD Chg Alternative Source 

Sugar 12.34 cts/lb 06-Apr-2018 ICE New York -0.08% -0.08% -18.60% 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. $/mt n.a. WB USA n.a. n.a. n.a.  
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Global Dairy Trade Auction 
Dairy commodity trade price index and prices from recent Global Dairy Trade auction ($US/MT) – 
Source: Global Dairy Trade (for details on each dairy product, please log into the GDT Web site….. 
Read  

https://www.quandl.com/CHRIS/ICE_SB1
https://www.quandl.com/ODA/PTEA_USD
https://www.globaldairytrade.info/
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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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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
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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  

     
     

27 Mar Country of Origin Labelling  Part 1- 
Understanding the Requirements…. 
Read  

AFGC 12:30PM AEST Free 

28 Mar South Asia Food and Beverage 
Opportunities Webinar……. Read  

AusTrade 3 PM EDT Free 

5 Apr Developing Food Products to 
Personalize Sports Nutrition- 
Nutraceuticals and Functional Foods….. 
Read 

 3 PM CT US$20 

10 Apr Country of Origin Labelling  Part 2- The 
New Labels…. Read  

AFGC 12:30PM AEST Free 

     

10 Apr Beyond SUPERFOODS: developing 
sustainable products for health & 
wellness….. Read  

 1 PM CT US$20 

12 Apr Future of US Retail - Opportunities 
Created by Change… Read  

PlanetRetail 11:30AM ET Free 

12 Apr Health Canada’s Healthy Eating 
Strategy…. Read  

Health Canada  Free 

12 Apr Microbial Metabolism Associated with 
Health….. Read  

ILSI 3PM CST Free 

18 Apr Innovations in Protein & 
The Importance of Muscle Protein 
Synthesis…. Read  

Nutraceuticals 
World 

11AM EST Free 

19 Apr WEBINAR: SOUTH ASIA DAIRY…. Read  AusTrade 3:30PM AEST Free 

24 Apr Country of Origin Labelling Part 3 - 
Putting it into Practice…. Read  

AFGC 12:30PM AEST Free 

26 Apr Disrupt Your Category or Menu . . . with 
CHEESE!.... Read 

Sagento  Free 

9 May Amazon’s Approach to Innovation and 
What it Means for Food Safety…. Read  

Amazon 9:30 CDT Free 

     

* For your local time, please use the Time Zone Converter 

 

 

mailto:weekly@functionalfoods.biz
https://www.eventbrite.com.au/e/webinar-series-country-of-origin-labelling-registration-42885360267
https://www.austrade.gov.au/EventViewBookingDetails.aspx?Bck=Y&EventID=25261&m=0|0#/event?_k=leawkb
https://www6.ift.org/Ecommerce/Meetings/MeetingDetail?productId=38567599
https://www.eventbrite.com.au/e/webinar-series-country-of-origin-labelling-registration-42885360267
https://www6.ift.org/Ecommerce/Meetings/MeetingDetail?productId=38571524
https://lp.planetretail.net/USSTEIP04-12-18RegistrationLandingPage.html
https://www.candyusa.com/events/health-canadas-healthy-eating-strategy/
https://events.streamgo.co.uk/microbial-metabolism-associated-with-health/register
https://event.webcasts.com/starthere.jsp?ei=1185878&tp_key=cc623d178f&sti=eBlast
https://www.austrade.gov.au/EventViewBookingDetails.aspx?Bck=Y&EventID=25271&m=0|0&utm_campaign=TRADE-FBA-South+Asia+Dairy+webinar+-+190418&utm_medium=email&utm_source=TRADE-FBA-South+Asia+Dairy+webinar+190418#/event?_k=7v3mk2
https://www.eventbrite.com.au/e/webinar-series-country-of-origin-labelling-registration-42885360267
https://register.gotowebinar.com/register/5624155197531373571
https://onlinexperiences.com/scripts/Server.nxp?LASCmd=AI:4;F:QS!10100&ShowKey=49313&LangLocaleID=1033&AffiliateData=eblast1
http://www.timezoneconverter.com/cgi-bin/tzc.tzc
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Conferences & Meetings Worldwide 
This Section is regularly updated. Please recommend a conference to Functional Foods Weekly 

 

When What Where 

   
Mar 27 ILSI Europe’s Annual Symposium 2018….. Read  Brussels, Belgium 
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 
Apr 11-12 Dairy Innovation Summit…… Read  Amsterdam, The 

Netherlands 
Apr 19-20 Global Functional Dairy Summit Asia 2018….. Read Shanghai, China 

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 20th World Congress on Nutrition & Food Science….. Read  Tokyo, Japan 

May 14-16 2nd EuroSciCon International Conference on Food Technology…. Read  Rome, Italy 
May 16-18 3rd International Conference on Food Chemistry & Nutrition…. Read  Montreal, Canada 
May 15-17 Vitafoods Europe….. Read  Geneva, Switzerland 
May 23-25 3rd International Conference on Food Chemistry & Nutrition… Read  Montreal, Canada 
May 27-28 Food Service Australia…… Read  Sydney, Australia 
Jun 3-6 3rd Food Structure and Functionality Forum Symposium and 3rd IDF 

Symposium on Microstructure of Dairy Products…. Read 
Montréal, Canada 

Jun 6-8 7th International Dietary Fibre Conference 2018….. Read  Rotterdam, The Netherlands 
Jun 11-12 World Food Science and Technology Congress….. Read  Athens, Greece 
Jun 10-13 8th International Colloids Conference….. Read  Shanghai, China 
Jun 16-18 3rd International Conference on Food & Beverage Packaging…… Read  Rome. Italy 
Jun 18-20 12th International Scientific Conference on Probiotics, Prebiotics, Gut 

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

Jun 25-26 21st International Conference on Food & Nutrition……. Read  Vancouver, Canada 
Jun 27-28 The future of 3D Food Printing for professionals and consumers…. Read  Venlo, The Netherlands 
Jul 1-4 5th International Conference on Food Oral Processing…. Read  Nottingham, UK 
Jul 15-18 IFT 2018….. Read  Chicago, US 
Jul 25-26 21st International Conference on Food & Nutrition……. Read Vancouver, Canada 
Jul 26-27 European Food Chemistry Congress…… Read  Amsterdam, The 

Netherlands 
Sep 2-5 Eighth European Conference on Sensory and Consumer Research…. Read  Verona, Italy 
Sep 3-4 11th World Congress on Food Chemistry & Food Microbiology…… Read  Dubai, UAE 

Sep 3-6 The 26th International ICFMH Conference - FoodMicro 2018…… Read  Berlin, Germany 
Sep 11-12 Vitafoods Asia….. Read  Singapore 

Sep 19-20 9th International Conference on Food Science & Technology……. Read  Hong Kong 

Sep 19-21 Innovations in Food Analytics- An International Conference & Expo…. 

Read  
Munich, Germany 

Sep 20-21 International congress on Food Processing, Safety and Packaging…. Read  Prague, Czech Republic 
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Sep 26-27 19th Global Summit on Food & Beverages: Green Food, Meat, Poultry, 
Sea & Dairy Food…….. Read  

San Antonio, Texas 

Sep 28-29 21st Global Summit on Food Processing, Safety & Technology……. Read  Chicago, US 

Oct 1-3 2nd International Conference on Food Science and Bioprocess 
Technology…. Read 

Frankfurt, Germany 

Oct 23-25 19th International Conference on Food Processing & Technology…. Read  Paris, France 
Oct 23-27 19th IUFoST World Food Science and Technology Congress….. Read  Mumbai, India 
Oct 25-26 3rd World Summit & Expo on Food Technology and Probiotics….. Read  Prague, Czech Republic 

Nov 5-7 IV International Conference on Food Chemistry and Technology…. Read  Berlin, Germany 
Nov 6-8 32nd EFFoST International Conference….. Read Nantes, France 
Dec 10-12 World Congress on Food and Nutrition…… Read  Dubai, UAE 
   
2019   
Mar 26-27 ICFSN 2019 : 21st International Conference on Food Science and 

Nutrition….. Read 
Madrid, Spain 

May 14-15 ICFSH 2019 : 21st International Conference on Food Science and Health… 

Read 
Amsterdam, The 
Netherlands 

Jun 21-22 21st International Conference on Food Science, Nutrition and Health 
(ICFSNH)….. Read  

Venice, Italy 

Jun 28-29 21st International Conference on Food and Nutrition Technology 
(ICFNT)…. Read  

London, UK 

Sep 23-26 ICEF13 International Conference in Engineering and Food….  Read  Melbourne, Australia 
Sep 28-29 21st International Conference on Food Science and Health (ICFSH)…. 

Read  
Los Angeles, US 
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