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Your partner for producing the best 
chocolate, compound & other fat based masses

At Caotech, we know our customers and understand their 
needs. When it comes to chocolate processing, product 
quality and reliability are important factors for success. 

In cooperation with our clients, we develop the most efficient 
processing lines for chocolate, compound & other fat based 
masses, enabling clients to produce the best products for 
their customers. By using our ball mill lines, our clients are 
very successful in the confectionery business, meeting the 
demands of the market in all respects.
Our capacities range from 10 up to 3000 kg/hour, from batch 
wise to continuous. The unique configuration of the grinding 
tank, shaft, and media guarantees optimum grinding efficiency. 
This makes the equipment suitable for processing heat 
sensitive masses, such as sugar free chocolate or compound. 

Advantages of our equipment are: 

• Limited space requirements
• Efficient power consumption
• Low maintenance costs
• Consistent product quality
• Perfect particle size distribution
• Long(er) shelf life

After sales support is one of the most important key factors in a 
business relation. We maintain regular contact with our clients, 
assisting them whenever necessary. Thanks to our support 
and flexibility within our organisation, we have grown rapidly 
in recent years. Caotech are world leaders in confectionery 
grinding technology.

Handelsweg 3 - 1521 NH Wormerveer - The Netherlands

phone +31 75 640 43 13 - info@caotech.com - www.caotech.com
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Confectionery Awards, which can be done 
through our dedicated website www.
confectioneryconference.com

As for the remainder of this issue, we 
have plenty of important topics on our radar 
this month. We return to the key theme of 
packaging systems to assess major ranges that 
are emerging, which are being released with 
sustainability as a core consideration.

In addition, we also have features on forming 
and extrusion, glazing and coating as well as 
cocoa processing developments, underlining 
that our sector is far from standing still in 
challenging times. Lastly, we catch up with 
editorial board member Sara Jayne Stanes who 
offers a note of hope for the industry as we 
move rapidly through 2020.

Neill Barston, editor,
Confectionery Production magazine

For this month’s edition, we have an 
exclusive interview with To’ak Chocolate, 
which has worked exceptionally hard over 

the past few years to help revive one of the 
world’s most rare strains of cacao for its range 
of products. The company’s rise in Ecuador 
offers an especially welcome uplifting story 
amid a wider global backdrop of business 
uncertainty and major challenges ahead.

As noted last month, it’s been impressive 
to see how markets are continuing to adjust 
to a new landscape of operating amid the 
coronavirus pandemic.

While there has been commendable 
progress in tackling the disease, it remains a 
key disruption to many aspects of industry, 
including the events sector.

A number of major showcases around the 
world set for the remainder of this year are 
being either cancelled or postponed on health 
and safety grounds. 

With this in mind, we are rescheduling our 
World Confectionery Conference due this 
September in Brussels, to the nearest practical 
date, of 26 March 2021. By this time, we very 
much hope that some level of normality will 
have returned to business conditions. 

So we look forward to welcoming you 
for the revised date – please keep on 
registering for the event, as well as continue 
with entries for the accompanying World 

EDITOR‘S COMMENT

Restoring ancient 
cacao traditions

Editorial Advisory Board Search for Confectionery 
Production magazine

@confectionprod

An annual subscription to Confectionery Production includes: 
direct personal delivery of 10 issues per year, weekly email 
newsletter and online access to digital back issues.

Postal & Digital Issue One Year:
UK £122 GBP Europe £132 GBP  Rest of World $180 USD 
Postal & Digital Issue Two Years:
UK £208 GBP Europe £225 GBP Rest of World $306 USD
Digital Issue Only (One year): £119 GBP / $159 USD

To subscribe please email: subscriptions@bellpublishing.com 
or go to www.confectioneryproduction/subscribe.

  SUBSCRIPTION INFORMATION

Sara Jayne Stanes OBE 
Chairman of the 

Academy of Chocolate

Sara Jayne is chief 
executive at the 

Academy of Culinary 
Arts, an ambassador 

for ‘real’ chocolate, and 
author of Chocolate: 

Discovering, Exploring, 
Enjoying and co-author 

of Chocolate: The 
Definitive Guide.

Graham Godfrey 
 Confectionery consultant

Graham is a technical 
and manufacturing 

consultant with expertise 
in the technologies 
of cocoa, chocolate, 
sugar confectionery 
and chewing gum, 
and experience in 

process development, 
factory design and 

commissioning, 
operations development 

and manufacturing 
reconfiguration.

Claudio Zanão  
 CEO of Brazilian 

Manufacturers 
Association of Biscuit, 

Pasta and Industrialised 
Bread & Cakes (ABIMAPI)

With a background in 
mechanical engineering, 

administration, 
marketing, finance and 
business management, 
Claudio has experience 
of working with FMCG 
companies including 

Coca-Cola, Danone and 
Bunge. 

Andreas Bertram 
Managing director of the 

Central College of the 
German Confectionery 

Industry (ZDS)

Andreas has a 
background in 

product and market 
development. He is now 
responsible for the day 
to day running of ZDS 

as well as managing the 
seminar department.

Mary Barnard    
 of Caobisco, the 

association for the 
chocolate, biscuits and 
confectionery industries 

of Europe.

 Mary has extensive 
experience in the food 
and drink sector at a 

senior level, including her 
present role as president 

of the European 
chocolate division of  

Mondelēz International. 
She has a special interest 
in the company’s Cocoa 

Life programme.

Andy Baxendale
Chocolate consultant

Andy has worked for 
some of the largest 

names in the UK 
confectionery market, 
advising on everything 

from recipes to staff 
training and production 

techniques.
He has nearly 25 years 

industry experience and 
has extensive knowledge 

of regulation and 
legislation within the 
confectionery sector. 
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IVORY COAST FARMERS EXPRESS CONCERN 
AS NESTLÉ ENDS FAIRTRADE DEAL 
Fairtrade cocoa produc-
ers in Ivory Coast have 
expressed key concerns 
over a Nestlé UK and 
Ireland decision to switch 
from buying cocoa and 
sugar on Fairtrade terms, as 
the multinational company 
moves to a new deal with 
Rainforest Alliance.  
   In an open letter to the 
Swiss-headquartered busi-
ness, the Ivorian Fairtrade 
Network (RICE), said the 
decision represented a ‘dev-
astating blow’ to its group 
of 16,000 small-scale farmers 
who had operated as part 
of the present agreement, 
which formed a significant 
supply chain for KitKat and 
other major products over 
the past decade. 

However, Nestlé stated it 
intends to continue support-
ing farming communities, 
and had factored mitigation 
plans into its decision – 
which it says was necessary 
as part of its drive to ensure 
100% sustainably sourced 

cocoa by 2025. Responding 
to the company’s latest 
decision, the Ivorian net-
work highlighted a study 
from Fairtrade International 
that showed 58% of cocoa 
producers in Côte d’Ivoire 
live below the poverty line. 
They claimed the research 
demonstrated that collective 

Malaysian-based business JB 
Cocoa, based in Jahor, has 
reported an upturn in the 
efficiency of its processing, 
as it reveals in this insight 
into its operations within 
the region, which includes a 
facility in Indonesia. 

Starting out in the 1980s, 

JB Foods began as a pro-
cessor of wet cocoa beans 
to dry cocoa beans in the 
1980s. 

As the business explained, 
it has now grown into an 
enterprise with a total pro-
cessing capacity of 180,000 
metric tonnes of cocoa 

JB Cocoa enhances its Indonesian facilities
beans equivalent per year. 

The international group’s 
principal activities comprise 
the production and sale of 
cocoa ingredient products, 
namely cocoa butter, cocoa 
powder and cocoa mass 
under its JB Cocoa brand-
ing. 

To increase efficiency of 
the cocoa powder line, the 
plant installed a Flexicon 
bulk-out BFC-C-X bulk bag 
discharger to handle loose 
cocoa presscake being put 
in storage before being 
reduced to powder and 
packaged for customers.

The discharger is config-
ured with an electric hoist 
and trolley that ride on a 
cantilevered I-beam, allow-
ing bulk bags to be loaded 
into the frame without the 
need for a forklift.

JB Cocoa’s Indonesian facilities have 
gained equipment upgrades 

efforts to support farmers 
are now needed more than 
ever. In addition, it noted 
that the present Fairtrade 
agreement with Nestlé has 
enabled access to education 
and healthcare for children, 
electricity, as well as wider 
improved living standards 
for remote communities.

Explaining its decision, 
Nestlé said it already had 
a longstanding partnership 
with Rainforest Alliance, 
and that it will continue 
to work together to build 
farmer resiliency, tackle key 
social and environmental 
issues such as child labour, 
and empower farmers with 
the knowledge and skills to 
negotiate for themselves in 
the global marketplace. 

Simon Billington, glob-
al technical manager for 
Nestlé Confectionery, said: 
“Our expanded partnership 
with the Rainforest Alliance 
underlines our commitment 
to sustainable cocoa sourc-
ing throughout our global 
supply chain.  

“We are aware that the 
move will have an impact 
on some farmers, and we 
are working hard to mitigate 
this.  

“Nestlé will be maintain-
ing the same level of cocoa 
spend for the 2020-21 sea-
son. We will be investing in 
a series of initiatives to sup-
port farmers and our cocoa 
growing communities over 
the next two years, includ-
ing £1million to develop an 
industry-first living income 
pilot and a further £500,000 
on community projects.”

Ivory Coast farmers will lose the premium paid by Fairtrade for the deal they had with Nestlé
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The World Confectionery 
Conference is set to be 
rescheduled for Friday 26 
March 2021, in response to 
the ongoing international 
situation surrounding 
coronavirus.

Moving the event from 
its original date of 11 
September this year will 
enable us to deliver it to its 
full potential, as businesses 
continue to adapt amid 
challenging trading condi-
tions during the next few 
months.

To date, we have had 
an encouragingly strong 
response to plans for our 
key sector showcase. It 
is due to feature leading 
enterprises across confec-
tionery, snacks and bakery 
markets from around the 
globe. 

So, it is with safety meas-
ures for participants and 
visitors in mind, as well as 
providing the means for us 
to hold the conference in its 
physical format as we orig-
inally envisaged, that our 
decision has been made.

A note of thanks is owed 
to event sponsor Cargill, 
plus our keynote speakers 

RESCHEDULED DATE FOR WORLD 
CONFECTIONERY CONFERENCE

including Caobisco trade 
association, Fairtrade, 
Innova Market Insights and 
confectionery specialist 
Andy Baxendale, and all 
others taking part, for their 
continued support as we 
progress with our renewed 
plans for 2021.

The conference venue 
remains the same, the 
Brussels Marriott Hotel, 
Grand Place, Belgium, so we 
very much hope that you will 
all be able to join with us to 
celebrate some of the many 
key achievements within 
our industry through our 

event programme including 
the accompanying World 
Confectionery Awards. 
The deadline for entries 
regarding this element has 
now been extended to 10 
January, 2021.

For further details regard-
ing sponsorship and the 
final available event speak-
ing opportunities, contact 
events manager Kyra 
O’Sheen at kyraosheen@
bellpublishing.com as well 
as registration for the con-
ference remaining open 
through www.confectionery-
conference.com

Cargill has confirmed a deal 
with a local chocolate man-
ufacturer in Western India, 
as it responds to market 
growth in the region through 
creating its first manufactur-
ing site within Asia. 

As the global agricultural 
and confectionery company 
confirmed to Confectionery 
Production, its latest facility 
will create 100 jobs and is 
set to be fully operational 
by mid-2021 and will initially 
produce 10,000 tonnes of 
chocolate compounds.

The site will offer man-
ufacturers in the region 

access to a range of con-
fectionery, bakery and ice 
cream applications, with the 
key project following on the 
heels of major investment 
for its chocolate processing 
facilities in Belgium.

According to the business, 
consumer preference for 
chocolate has increased for 
the region with a shift from 
traditional sweets to choco-
late gifting and year-round 
consumption of ice cream 
besides baked goods, as 
well as within premium  
chocolate products.

The company noted that 

Expansion sees Cargill gain first Asian 
chocolate processing site in India

these trends have driven an 
average annual growth of 
13-14% within the domes-
tic market, making India 
the world’s fastest growing 
chocolate market, according 
to Cargill’s latest research 
on regional growth factors.

Brussels remains the destination for 
the World Confectionery Conference.

Innovation lab developed
US-based Malt Products Cor-
poration (MPC), a specialist 
manufacturer of malted bar-
ley extract and other natural 
sweeteners, has designed an 
Innovations Lab to help firms 
in the sector, including con-
fectionery markets with ingre-
dients testing.

As the company noted, its 
new facilities at its Minneap-
olis site will allow customers 
to experiment with new for-
mulations and gain insight 
into critical flavour and stabil-
ity properties, which remain 
key aspects of new product 
development. The lab will 
be used for a wide variety of 
products, including baked 
goods, creamers, nut but-
ters, chocolates, confections, 
dressings and marinades, 
and plant-based proteins.

President steps down
Messe Düsseldorf, which 
is set to host next year’s 
Interpack, has confirmed 
president and CEO Werner 
Dornscheidt will be leav-
ing his role at the end of this 
month, after nearly 17 years 
in his present position.

He has served the busi-
ness for 37 years, with the 
organisation praising him for 
leaving a legacy of profitable, 
subsidy-free management, 
digitally-transformed oper-
ations, as well as financial 
stability. Wolfram N. Diener, 
Messe Düsseldorf’s manag-
ing director operative busi-
ness, will take over as chief 
executive from next month, 
after three years in post.

Ipack-Ima postponed
The organisers of the Italian 
Ipack-Ima packaging and 
processing event have con-
firmed it is to be rescheduled 
until 3-6 May 2022, in light of 
ongoing concerns over the 
coronavirus pandemic.

Staged every three years, 
the industry showcase, which 
includes a number of systems 
and equipment applicable 
for the confectionery and 
bakery sectors, had been 
due to be staged in May 
2021, just two months after 
the postponed Interpack  
packaging event taking place 
in Düsseldorf, Germany.

NEWS IN BRIEF
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Netherlands-based group 
Bunge Loders Croklaan has 
claimed a major industry 
breakthrough for the con-
fectionery sector in devel-
oping a system offering up 
to 50% sugar reduction in 
product ranges.

According to the com-
pany, its latest solution, 
Sweetolin, has been devised 
without compromising 
on taste, which is a pat-
ent-pending total fat system 
with solutions in coatings for 
sweets and fillings applica-
tions.

Speaking to 
Confectionery Production 
on the creation of the new 
system devised for choco-
late ranges including pra-
lines, as well as chocolate 
spreads, the team revealed 
its range took several years 
of development.

Rafael Zegarra, global 
marketing director, said: 
“Sugar reduction is a very 
big topic right now, which 
has been seen with the UK 
government move for bev-
erages tax, as well as other 
places in the world. 

“Nutritionists and the 
World Health Organisation 
have also given this focus, 
and customers have seen 
the need for us to go into 
sugar reduced markets. But 
this is just as much being 
driven by consumers. 

“People love to eat con-
fectionery, but there is a 
lot of attention on trying 
to limit your sugar intake 
with levels of obesity in 
the world. So we wanted 
to address this topic with-
in confectionery through 
looking at fat content,” 
he explained, stressing 
that solutions would be 
tailor-made for individual 
companies, with a high pri-
ority on ensuring that taste 
profiles of product ranges 
are not compromised.

As the company noted, 
oils and fats play an instru-
mental role in retaining the 
consumer’s taste experience 
in sugar-reduced products. 
Sweetolin is a total fat sys-
tem that processes unique 
combinations of ingredients 
to preserve the overall taste 
and mouthfeel that sugar 
brings to a final product.

The integrated formula 
of ingredients support each 
other in unlocking natural 
flavours for an optimal 
sweet taste experience. 
According to the company, 
with Sweetolin, the melting 
property of the final product 
is optimised, resulting in 
a higher sweet perception 
and experience without 
any lingering off-taste while 
maintaining the texture and 
product performance.

“This is a unique oppor-
tunity to co-create a 
tailor-made, ready-to-im-
plement solution together 
with and for our customers. 

This is a specialised fat 
system that can be inte-
grated seamlessly into our 
customers’ fat processing 
operations with our R&D 
support,” explained Imro 
‘t Zand, global innovation 
lead, who revealed that the 
system has made full use of 
its sensory and applications 
specialists.

He revealed one of the 
key elements to the new 
solution came in direct 
replacement of sugar con-
tent with fibres, which also 
had the effect of reducing 
calories, according to its 
tests conducted so far.

He added: “It’s been very 
challenging to develop, as 
you need to look at the fat 
content and other ingredi-
ents that you incorporate 
into it, as well as doing sen-
sory evaluations, and explor-
ing shelf life and stability of 
the product.

“So there are many dif-
ferent factors that we had 

to look into to make the 
final product, which include 
bars and pralines, as well as 
spread applications.”

As the company's  
product development team 
enthused, the science 
behind Sweetolin is backed 
by longstanding expertise 
and commitment to deliver  
tailor-made specialty fat 
solutions to global food 
manufacturers. 

Zegarra concluded that he 
hoped the first commercial 
products using its solution 
would be available from the 
start of 2021.

“We are already finding a 
lot of traction with this sys-
tem and there seems to be 
a lot of excitement around 
it, and we are developing 
solutions with customers.

“This is a big launch for 
us and lots of people in the 
company have been really 
proud of its development, 
and we hope it will make a 
positive impact.”

Bunge Loders Croklaan has spent
several years developing its Sweetolin 
sugar reduction system

HOPING FOR A SWEET SUGAR 
REDUCTION SUCCESS

Reducing sugar within chocolate has been a major industry issue over the past 
few years – but results in the sector have been mixed. Neill Barston speaks 
to Bunge Loders Croklaan on its latest solution that it believes could have a 
notable impact for the confectionery industry
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Competence in confectionery 
since 1921 

Hard and chewy candies 

Complete solutions from dosing, cooking and 
forming to primary, secondary and end-of-line packaging

Jellies

Chewing gum 

Bars

Formerly Bosch Packaging Technology 

Syntegon Technology has been developing machines for 
confectionery production since 1921.
Customers can develop and test new products throughout the 
entire process chain – from the kitchen to forming and 
packaging – in close cooperation with Syntegon Technology 
at several product development centers.
A comprehensive global service network complements 
Syntegon Technology’s line competence.

Syntegon Technology GmbH
Kölnische Straße 1-3
41747 Viersen
GERMANY
Phone: +49 2162 248-554
E-mail: Confectionery@syntegon.com
www.syntegon.com
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A
major cocoa processing 
breakthrough in Ivory 
Coast is set to be delivered 
through Bühler’s creation of 

its Agroindustrial and training facility 
(C.F.I.A.) in Abidjan. 

The site, which is believed to be 
the first of its kind in Africa, has been 
developed as a key industry hub 
supporting one of the region’s most 
significant export commodities. Speaking 
to Confectionery Production about 
its development, Désiré N'zi, project 
director, explains that a core driver for its 
creation has been to tackle a production 
imbalance for the sector. 

Consequently, as he noted, Ivory Coast 
and neighbouring Ghana presently 
account for around 70% of cocoa 
production, yet only 25% is actually 
processed in the country. 

As has been previously reported, 
the Ivory Coast government, which is 
backing the new site, has aspirations 
to double this figure to 50% in terms of 
local production levels. 

With the new facilities which have 
been developed over the past two years, 
Bühler is set to offer manufacturers, 
students and sector researchers facilities 
to optimize their processes, develop 
new semi-finished product recipes such 

A new world of cocoa 
processing opportunities

as cocoa liquor, powder, and butter. 
They will be able to train the current and 
future cocoa processing workforce on 
state-of-the-art technology. 

 “Within the cocoa industry, there’s 
always been an issue of how do we keep 
more value in the origin countries. It’s a 
question that is on everyone’s mind, and 
there are different ways that people can 
contribute towards that. 

“For Bühler, as a technology provider, 
and with very good experience in this 
field with the success of the African 
milling school in Kenya, we felt this was 
a model that could be adapted for the 
cocoa industry,” explained the project 
director, who said the site’s creation 
addresses several of the company’s key 
strategic sustainable development goals 
including providing quality education, 
delivering economic growth and forging 
new partnerships. 

He revealed its original inspiration 
stemmed from discussions emerging 
from the last Interpack in 2017 that 
identified a clear need for such a site 
within the region. Describing the new 
facility, he said it has proved greatly 
rewarding to play a part in bringing the 
facility to fruition in adapting what was 
a former IT centre for its own unique 
industry testing purposes. 

The site includes two core production 
halls, which N’zi revealed will initially 
focus on primary cocoa processing 
stages in terms of its pilot-testing, 
which is hoped to be extended within 
two years to include chocolate testing 
equipment to enable finished product 
development. Its full range of equipment 
includes a winnower, grinders, pre-
refiners and a lab press, that will offer 
valuable practical experience for those 
using the site, which also has classroom 

Bühler’s recent virtual world presentations offered an 
online impression of technology set for Interpack,

which was postponed due to coronavirus. 
One of the key stories to emerge was its new cocoa 

competence centre in Ivory Coast. Neill Barston speaks 
to the project’s director Désiré N’Zi

Kevin Katy, head of technology, and project 
director and Désiré N’zi at the new site

The centre’s team leads a tour of the facilities 
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facilities. “When we first started to talk 
about the initiative, it was received with 
a lot of enthusiasm from all stakeholders, 
including young students from the 
“Institut National Polytechnique – 
Houphouët Boigny” de Yamoussoukro, 
that we are now hoping to form a 
partnership with. 

 “They all seemed super excited that 
we are here, as cocoa is an important 
crop in the regional agricultural value 
chain. The government and customers 
were also very enthusiastic, so it has just 
been a question of making it a reality,” 
he said of the site that was due to open 
in March, and has been postponed to 
the fourth quarter of 2020 due to the 
onset of the coronavirus pandemic. The 
facility’s first students are now expected 
to take up initial courses at the centre 
once health and safety conditions allow 
for this to be possible.  

According to N’zi, the company's 
target is that more than 100 students 
a year will benefit from its technical 
training, with capacity for further 
development as the centre grows. It 
is hoped that those engaging with 
its courses will prove an inspiration in 
becoming the next generation of cocoa 
specialists, technicians and engineers 
based within the region. 

As Confectionery Production has 
recently highlighted, major global 
manufacturers such as Mars are seeking 
to develop chocolate confectionery that 
has greater resistance to heat levels  
found in countries such as Ivory Coast 
and Ghana, which could prove a driver 
for regional demand.  

With local manufacturers increasingly 
showing signs of developing a market for 

the industry amid a growing middle-class  
society, these factors may also influence 
the pace of developments within its new 
cocoa competence centre.        
    N’zi added: “This is not only a training 
centre, but a service platform and 
application facility as well, meaning that 
with the equipment at our disposal we 
can support grinders, and prospective 
grinders to run tests and recipes with 
small batches, as well as looking at 
process optimisation. 

“I think it will make a big difference 
to the region. It’s about confidence 
that entrepreneurs have to make things 
happen, so having a global company 
such as Bühler there to help you actually 
gives people that confidence to explore 
the sector,” enthused the director, who 
felt one of its key challenges will be 
communicating the range of potential 
services that its site offers.   
   He said one of the centre’s major aims 
is to ensure smaller enterprises gain 
access to its facilities, which he said 

may eventually broaden out in terms of 
offering additional technical expertise 
for roasting possibilities within the coffee 
sector for the region. 

Optimistic of its success, he felt it has 
been an exciting challenge so far, with 
plenty of potential ahead to make the 
most of the nation’s cocoa assets. 

“I would like to make it one of the 
major building blocks in strengthening 
the cocoa industry in the region, not only 
in the training, but with its innovation 
capabilities and the service platform that 
we are offering, as we have experts in 
our centre that can support the industry 
growth. One of the next steps will be to 
become accredited by the ministry of 
technical and professional education.” ♦

The site’s lab press, courtesy of GSR, is used for producing cocoa butter and cake

The company’s new facilities are in Abidjan, 
Ivory Coast 

Ivory Coast cocoa beans will be put to 
the test locally at the new facility
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D
espite recent market growth 
in Russia, this is not likely to 
be sustained, with analysts 
noting an economic recession 

in the country, caused by the outbreak 
of the disease, and rouble devaluation.

This has led to a significant increase 
of prices for raw materials (primarily 
cocoa, 100 per cent of which is still 
imported to Russia from abroad) 
and has also put serious pressure on 
producers. 

However, it also had some positive 
effects for the market, and has led to 
the short-term sharp growth in the 
demand and sales of chocolate and 
confectionery in the regional market 
(being equivalent to almost three times 
the year-on-year basis), which was 
observed during the period of strict 
quarantine measures in Russia. 

The increase of sales was observed 
in all segments of the market including 
chocolate wafers, chocolate paste, and 
bars and was the highest during the 
past 20 years. 

According to analysts at the Russian 
Ministry of Agriculture, in the case of 
maintaining at least part of these growth 
rates, the per capita confectionery 
consumption in Russia may set a new, 
historic record during this year. 

Furthermore, the Russian Association 
of Confectionery Industry Enterprises 
(Askond), confirmed that last year the 
per capita confectionery consumption 
in Russia amounted to 25.2kg, of which 
5kg accounted for chocolate.

In general, according to its 
assessment, for this year the overall 
confectionery output in Russia will 
barely exceed four million tonnes. 

That will be broadly comparable to 
the figures seen in 2019, as despite 
the increase of consumer demand, 
most local producers have no plans to 
expand capacities until at least the end 
of the current year. 

 In the case of exports, it is predicted 
this year they will remain on the level 
of 2019, and will vary in the range of 
630,000 to 640,000 tonnes. 

As for imports, according to analysts 
at Askond, they will not exceed 360,000 
tonnes this year. 

Significantly, the current structure 
of the Russian confectionery market 
radically differs from patterns seen 
observed several years ago, when 
imports exceeded the volume of export 
supplies by several times. According 
to analysts, at present the Russian 
confectionery market remains highly 
saturated, with an annual growth rate of 
two to three per cent. 

Still, there is a possibility that 
additional pressure on the market may 
be put by the state in the case of a final 
introduction of a practice of mandatory 
labelling for all confectionery products 
available in the domestic market.

Such an initiative, according to state 
plans, will provide an opportunity for 
regulators to better fight counterfeit 
products and to contribute to the 
growth of profits of legal producers. 
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However, the potential effects of 
labelling on the domestic market 
have already been criticised by 
representatives of some of Russia’s 
leading confectionery producers. 

Sergei Nosenko, president of Askond, 
commented: “Labelling is a very 
difficult topic. So far, the confectionery 
industry in Russia has not become a 
subject of mandatory labelling, as some 
other industries, however the Russian 
government is still considering such a 
possibility, taking into account the size 
of the industry and its revenue.”

According to Askond, the 
introduction of such measure will result 
in the increase of the average prices for 
confectionery in Russia by seven to 10 
percent and will lead to their additional 
costs on the sum of RUB 42 billion 
($591 million), most of which will be 
allocated for the purchase of necessary 
equipment designed for producing the 
required labelling.  ♦

Pandemic leads to short-term 
sharp growth of Russian market

The coronavirus pandemic and its quarantine measures 
in Russia have resulted in a significant increase of the 

demand and sales of confectionery products within the 
local market. Eugene Gerden reports

RUSSIA FOCUS 

Confectionery producers in Moscow and throughout the 
country are facing major challenges ahead
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Belting solutions for the Confectionery Industry

For cooling lines in the chocolate confectionery industry, our 
Ropanyl Series Belts exceed expectations for thermal 
conductivity, tracking, flexibility, non-stick properties, while 
lowering energy consumption.

Innovation and Service in Belting
www.ammeraalbeltech.com

Belts for EfficientChocolate Tempering
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INTERNATIONAL REGULATIONS

The aim is protecting Egypt's sugar 
industry from a 30 per cent fall in 
sugar prices during the Covid-19 crisis. 
The government says that local food 
manufacturers have been increasing 
imports and stockpiling cheap foreign 
sugar, prompting concerns about future 
domestic purchases of Egypt-made 
product.

The health crisis has strained 
the supply chain feeding the EU 
confectionery and sweet bakery sector. 
Actions taken by the EU to ease these 
problems, include additional support for 
the fruit and dairy sectors.

Covid-19 also delayed the release 
of the EU’s planned new ‘farm to fork 
strategy’, but when released in May, 
it included plans to introduce nutrient 
profile rules to restrict promotion of food 
high in sugars, salt and fats. 

E
uropean sugar users’ association 
CIUS has warned about slow 
progress within the talks between 
the European Union (EU) and 

the UK over a permanent relationship 
after the current transitional Brexit period 
expires on December 31. The CIUS 
wants this period extended – a step 
that the British government is currently 
refusing to take. 

Noting “the disruptions caused by 
the Covid-19 crisis”, the CIUS said: “We 
cannot afford the additional uncertainty, 
costs and disruption that the introduction 
of customs and trade barriers between 
the UK and EU on 1 January, 2021, will 
cause.” 

It wants a guarantee that free trade will 
continue between Britain and the EU for 
the next two years while governments 
deal with the economic crisis caused by 
the Covid-19 pandemic.

Meanwhile, the Egyptian government 
has banned imports of raw and white 
sugar until September 4, except for use 
by the pharmaceutical industry. 

Warnings over slow progress
on UK-EU trade talks    

The Mexican government has agreed 
to remove import duties of between 10 
per cent and 20 per cent on cocoa and 
chocolate products – which were first 
popularised in Mexico – when these are 
exported from the European Union (EU). 

It and Mexico have finalised a trade 
agreement between them, which will 
now be translated into formal versions 
for ratification by Mexican and EU 
parliaments. Under the deal, Mexico 
will also phase out duties on EU 
exports of chewing gum, maple syrup, 
glucose, sweet biscuits, jellies and 
other confectionery and sweet bakery 
products. 

As for the EU, it will open its 
confectionery markets to Mexican 
exporters in return – for instance 
scrapping a €16.5/100kg duty on white 
chocolate; a 15.4 per cent tariff on 

The coronavirus pandemic has affected 
supply chains for confectionery

Keith Nuthall rounds-up the latest key issues within 
international regulations for the confectionery and 

bakery sector   
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is harming “German sugar beet farmers 
and could lead to massive cutbacks in 
production”.

The EU’s food safety reporting network 
RASFF has alerted EU member states to 
a recall in the UK (which will participate 
in the organisation until 31 December) of 
chocolate-covered wafers imported from 
Germany because a wrapper did not 
declare potentially allergic ingredients – 
hazelnuts, eggs, milk, soya and wheat. 

RASFF has also reported the recall of 
Hungary-made ice cream from shops in 
Ireland and the UK over concerns that 
the products’ labels did not list milk as 
an ingredient, also over concerns it is a 
potential allergen. 

The European Food Safety Authority 
(EFSA) has called for new studies into 
concerns that human honey consumers 
and bees could be harmed by beeswax 
being adulterated with paraffin or 
stearin/stearic acid. 

Texas, USA-based ice cream 
manufacturer Blue Bell Creameries 
has agreed to pay $19.35 million, 
pleading guilty to allegations it shipped 
contaminated products linked to a 2015 
listeriosis outbreak, according to the US 
department of justice.

The Pakistan government has ordered 
law enforcement agencies to act against 
the country’s sugar sector, following a 
damning report by an interior ministry 
commission alleging mills illicitly inflated 
prices through under reporting sales, 
black-market sales, over- and under-
invoicing. 

Forensic audits have been ordered of 
sugar industry books, with charges being 
laid against industry officials suspected 
of breaking laws. ♦

chocolate milk crumb; and 8.3 per cent 
on Mexican sugar confectionery. 

Furthermore, sugar production and 
sales have been falling fast during the 
Covid-19 crisis, noted the International 
Sugar Organisation (ISO). 

Mexico production, for instance, to 
April 25, sank to 4.50 million tonnes, 
down from 5.37 million tonnes the same 
time in 2019. In the week to April 21, 
New York sugar futures prices were 
$0.0975 cents/lb, the lowest daily close 
since June 2008.

European cocoa bean processing 
has held firm initially during the Covid-
19 crisis according top data from the 
European Cocoa Association – with 
grindings in the first quarter at 373,625 
tonnes, up slightly (100.9 per cent) over 
the same period in 2019. 

This stability has been confirmed by 
the International Cocoa Organisation 
(ICCO), which has released revised cocoa 
output forecasts for 2019-20, predicting 
global production will be 4.75 million 
tonnes, down just 0.63 per cent from 
earlier estimates of 4.82 million tonnes.

The International Sweeteners 
Association has recommended that 
consumers under lockdown who are 
eating more meals at home consider 
eating low/no calorie sweetened 
products to control food cravings, for 
instance in rice pudding, chocolate 
mousse, sorbet or home-made yogurt 
ice-cream.

In other developments, the European 
Association of Sugar Manufacturers 
(CEFS) has welcomed the launch of a 
tender by European Commission for a 
study on strategies undertaken by the 
EU sugar sector to cope with the 2017 

abolition of production quotas. 
Regarding investments, the European 

Bank for Reconstruction & Development 
(EBRD) has lent Turkish confectionery 
producer Ülker Bisküvi Sanayi €R75 
million to fund expansion in Turkey and 
overseas, while continuing operations 
during the Covid-19 crisis. The EBRD 
has also helped arrange a syndicated 
financing facility of $374 million for the 
company, which makes biscuits, cakes, 
wafers, chocolate bars and chocolate-
covered biscuits.

The EBRD has also lent $D8 million to 
IE Datly Sherbet, a leading confectionery 
producer in Turkmenistan, helping it 
expand its product range, and explore 
export markets in China and Kyrgyzstan. 
Consequently, the company wants 
confectionery and pastry exports to 
comprise a total of 20 per cent of its 
output by 2023.  

The EU has welcomed the lifting 
of 100 per cent duties imposed by 
Kosovo since November 2018 of all 
goods, including confectionery and 
sweet bakery, imported from Serbia and 
Bosnia & Herzegovina, in retaliation for 
these governments blocking Kosovan 
accession to Interpol.

A German MEP fears for Germany’s 
sugar beet industry, expected to 
generate 4.26 million tonnes of 
refined sugar in 2019-20, claiming 
rival EU member states have unfair 
derogations from standard EU controls 
on neonicotinoids, insecticides linked 
to bee deaths, and excessive national 
production subsidies. 

David McAllister (whose father was 
Scottish) wants a common EU sugar 
beet policy, arguing unfair competition 

Mexico has agreed a deal for reducing import duty on confectionery

Sugar production and sales have slumped in 
the first quarter of 2020 amid covid-19
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The two country’s account for about 
two thirds of the world’s cocoa supply, 
and pressure keeps coming from NGOs 
for more due diligence action. 

A recent briefing paper from 
Mighty Earth on cocoa and African 
deforestation argued that despite in 
late 2017, the governments of Ghana 
and Ivory Coast both signing a Cocoa 
and Forest Initiative ‘Joint Framework 
for Action’ working with 34 of the 
world’s leading cocoa and chocolate 
companies, “deforestation linked to 
cocoa production in the top two cocoa 
producing nations of Ghana and Ivory 
Coast has increased – not decreased” in 
the two following years.

Industry action  
The international confectionery industry 
does want action but is keen to stress 
this should be pre-competitive and not 
affect free markets. 

A joint paper issued at the end of 
2019 by Barry Callebaut, Mars Wrigley, 
Mondelēz International, along with 
Fairtrade International, the Rainforest 
Alliance and the VOICE Network, 
stressed: “Most cocoa growers live 
in poverty, and the cocoa poverty 
trap has led to the widespread use of 

child labour and other human rights 
problems,” and that “cocoa is a major 
driver of deforestation, particularly in 
Ivory Coast and Ghana” – comprising 
two-thirds of global production. 

The paper noted the value of a 
robust EU regulation that will force all 
companies sourcing cocoa for the EU 
market to comply with legal obligations 
to proactively improve the social 
and environmental impact of cocoa 
production – preventing them being 
undercut by companies avoiding such 
responsibilities. 

The logic behind this approach is the 
dominance of the European market on 
global confectionery sales, with 49 per 
cent of chocolate receipts being earned 
in Europe in 2017, according to Dutch 
government figures.  

Even with the UK now outside the EU, 
such a regulation would inevitably be 
influential, telling chocolate companies 
to help local governments to apply 
social and environmental rules.

For such a system to work, accurate 
information on social and environmental 
practice linked to cocoa production 
would be needed via national producer 
country traceability systems for cocoa 
beans, with the joint paper asking the 

T
he global chocolate industry 
has been making all the right 
noises about practising due 
diligence over supply chains, 

so that brands ensure their cocoa is 
grown and processed responsibly – 
environmentally and socially. 

But doubts persist among NGOs that 
enough checks are made by companies 
and supplier country partners (including 
governments) and when wrongdoing 
is discovered it is contested effectively, 
in the confectionery and other sectors. 
So much so that regulators are mulling 
making supply chain due diligence 
mandatory.

A study released by the European 
Union (EU) executive, the European 
Commission, in February, flagged up 
a range of policy options, from doing 
nothing, releasing new voluntary 
guidelines, a new EU regulation 
requiring due diligence reporting and 
a tougher law that would make such 
reporting a legal duty of care, with 
potential judicial remedies if such due 
diligence was not undertaken. 

The report stated there is 
“widespread use of child labour in 
cocoa farms in Ivory Coast and Ghana 
to produce goods, including chocolate, 
for the European market”, but also that 
“several major chocolate companies 
have publicly called for an EU level 
regulation on mandatory human rights 
due diligence.” 
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▲

The issue of due diligence within confectionery supply 
chains is particularly topical, as Keith Nuthall reports 

for Confectionery Production

Confectionery 
groups backing 
due diligence 
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EU to help establish them. The paper 
called for consultation to deliver a draft 
EU regulation by December 2020.

A spokesperson for Mars said the 
company’s support of sustainability 
regulation “to create the desired state 
of having a supply chain where human 
rights are respected, the environment 
is protected, and everyone has the 
opportunity to thrive”. 

A key benefit of good supply chain 
regulation, said Mars, is helping 
businesses, governments and civil 
society work together “to effectively 
address the systemic human rights 
and environmental challenges in 
the cocoa supply chain”. National 
governments, said Mars, need to 
enforce and strengthen their own 
labour and environmental laws, while 
companies conduct due diligence to 
identify and respond to human rights 
and environmental risks, with “mutually 
beneficial results for cocoa farming 
families and their communities”.

The company welcomed pre-
competitive collaboration with 
other brands and suppliers to 
spread knowledge on supply chain 
improvements via industry forums 
including the World Cocoa Foundation 
and the International Cocoa Initiative, 
which promotes child protection in 
cocoa-growing communities.

Mars also said it would proactively 
spread sustainability information 
through messages on packs, social 
media, brand publicity and its annual 
Cocoa for Generations report.

Greater regulation  
Meanwhile, Francesco Tramontin, 
director global public affairs, Mondelēz 
International, agreed that regulation 

focusing on sustainability goals during 
and after the Covid-19 crisis, stressing 
that “alignment and improvements are 
needed” on due diligence policy, saying 
this was “a more logical starting point 
than other approaches (eg mandatory 
labelling)”.

Researchers are certainly pushing for 
proactivity on the topic. For example, a 
master’s thesis released last year (2019) 
by the EU-funded Global Campus of 
Human Rights, a global network of 
universities focusing on human rights 
and democracy education, called for set 
EU mandatory standards for companies 
to undertake cocoa supply chain due 
diligence to root out child labour. 

A policy paper released last March 
(2019) by Dutch sustainable forestry 
NGO Tropenbos International and 
the Dutch national committee of the 
International Union for Conservation of 
Nature (IUCN NL) called for mandatory 
cocoa sector due diligence for 
commodities companies.

Ultimately, however, a key issue is 
how much cocoa farmers earn – where 
they cannot afford paid help, children 
are drafted in, especially during harvest 
times.  Despite efforts by the Ghana 
and Côte d’Ivoire cocoa boards to 
insist last July (2019) on a $2,600 per 
tonne floor for their exports, and 
commitments by cocoa buyers to pay a 
$400/tonne supplement should prices 
fall, global cocoa prices have been 
tumbling of late. 

The International Cocoa Organisation 
(ICCO) said that in March they were 
$2,338/tonne on average, down from 
$2,716/tonne in February. How that 
impacts buying in a globally competitive 
market disrupted by a global pandemic 
remains to be seen. ♦

would help: “A harmonised due dili-
gence regulatory approach will provide 
legal certainty, level-playing field and 
more importantly more aligned impact 
of various programmes on the ground.” 

The company presently operates its 
$400 million Cocoa Life programme, 
which involves monitoring of farmers 
and liaising with local authorities to 
report child labour on cocoa farms and 
work to ensure such children are instead 
sent to school. The system also alerts 
the company if cocoa farming is being 
undertaken in protected conservation 
areas, providing “appropriate due 
diligence…to address social and 
environmental risk”, said Tramontin. 

“We’ve achieved transparency in our 
cocoa supply chain that was unthinkable 
just few years ago,” said the Mondelēz 
director, who added, however, that while 
online information was useful, labelling 
such data on products was not: “We 
do not think that overloading packs 
with a lot of information will necessarily 
resonate with consumers.”  

He hoped the EU would continue 

The EU commission, operating from Brussels, has presented a 
range of due diligence options

Mars is among major companies seeking
solutions for key supply chain improvements
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O
ur mission is to 
transform the way the 
world experiences dark 
chocolate,” explains the 

team behind Ecuador-based luxury 
confectionery business To’ak.

From making its initial bold entry 
into the market five years ago, the 
company’s elegantly packaged 
chocolate is continuing to gain an 
enviable global media spotlight.

Its unique selling point amid a 
crowded field of premium products is its 

use of an incredibly rare strain of cacao, 
ancient Nacional, which was thought to 
have been extinct, until the company 
contributed to its revival.

Significantly, its founding principle 
stems from being environmentally aware 
across its operations in offering a core 
commitment to ethical trading.

This extends to the fact that its team 
not only manufactures high grade 
chocolate, it is also actively involved in 
its harvest and ensuring that the small 
band of regional farmers it is engaged 

JULY/AUGUST 202020  confectioneryproduction.com

with, are rewarded fairly. 
Perhaps not unsurprisingly, its prized 

products, which include locally hand 
crafted wooden boxes for its signature 
chocolate range, were seized upon 
as being the ‘world’s most expensive’ 
luxury confectionery.

Costing around US$260 at the time of 
launch per item, the company certainly 
set its stall out to make an impact – 
but as the business explains, product 
pricing reflects the extreme rarity of its 
superior sourced cacao. 

Reviving the ancient 
food of the gods

Over the past five years, Ecuador-based To’ak Chocolate has successfully 
served up some of the rarest and costliest cacao in the world.

Neill Barston speaks to company CEO James Le Compte on navigating 
the pandemic and prospects for its future development

The Swiss Matterhorn mountain is said to have inspired Toblerone’s distinctive shape

“

To’ak Chocolate is made from some 
of the rarest cacao in the world
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“So I grew a liking for it from an early 
age, and by coincidence, my wife Rita 
is from Ecuador, so when we visited her 
family, my father-in-law had run a cacao 
farm for 20 years. Whenever we were 
over there, we used to spend as much 
time as we could at his place. 

“It was a real privilege to learn how 
the industry all starts on a farm level, 
to hold those cacao pods and the fruit. 
From there, I grew even more obsessed 
by the world of fine chocolate and 

As the company’s CEO James Le 
Compte explains to Confectionery 
Production, having previously worked 
in a number of sectors including setting 
up a peer-to-peer lending venture in his 
native Australia, he was “drawn to the 
magical story” of To’ak, which continues 
to gather attention across the world for 
its sustainability principles.

“With our chocolate we try to 
recreate some of that ancient wonder 
and value that it has always had, in a 
contemporary sense, and in doing so, 
we can also do justice to the farmers of 
this incredible plant, and ensure they 
get a fair share. We pay them between 
four and eight times the normal farm 
gate price of what they would normally 
be getting.”

He reveals that despite the major 
challenges of trying to operate a global 
business during a pandemic, it remains 
a rewarding industry to work in.

In terms of his recently adopted 
new home, he describes Ecuador as 
‘a complex and beautiful country’ that 
offers incredibly diverse conditions, 
which are perfect for growing cacao.

Its territory, encompassing areas of 
Amazon rainforest, Andes mountains at 
5,000 metres, and access to the Pacific 
ocean make it a rich and fertile land.

As he enthuses, his fascination in the 
origins of chocolate are particularly 
deep-rooted, and were at the core of 
making the decision to uproot with his 
family and make a major move to South 
America.

“My interest in cacao and fine 
chocolate has been lifelong, as it was 
pretty much the only treat that we had 
in our household when I was a child. 

the special place Ecuador has in that 
universe,” he adds, noting that the 
country’s rich history is intrinsically linked 
with the development of cacao, which 
traces its origin in the region back over 
the past 5,000 years.

From its revered roots reserved 
for ancient tribal nobility, through to 
its modern day status as a globally 
consumed luxury treat, its cultural 
significance continues to resonate and 
prove globally significant.

This is underlined by the fact the 
chocolate market segment in the region 
is, by some market reports, set to be 
worth over $20 billion by 2023.

He notes that the catalyst for the 
company’s development came from a 
cacao conservation project in Ecuador 
involving founding business partner 
Jerry Toth.

Thankfully for the confectionery world, 
the success of his mission gave rise to 
the business, which continues to carve 
out its place amid a highly competitive 
global market.

Handling a pandemic
Delivering the next chapter of the 
company is certainly proving something 

▲

CEO James Le Compte has helped drive 
the business over the past few years

“We are aiming to push the boundaries of what 
sustainable chocolate means”– James Le Compte,  
To’ak Chocolate

Harvest time in Ecuador, with 
To’ak team members assisting 
local farmers
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of an adventure, despite facing 
considerable tests amid the coronavirus 
pandemic.

While every aspect of the business is 
under pressure as the world moves to 
adapt to an altered landscape, the CEO 
says its team is working extremely hard 
to continue its core activities.

“Like every other company or person 
on the planet, we are doing our best 
in adjusting around the new reality. It’s 
the day-to-day matters like being able 
to get into our office here in Quito, or 
not being able to have face-to-face 
meetings, that you notice. 

“Also, we are not sure whether we 
will have a harvest this year. If we do, 
it's likely to be very late and we are not 
sure what that will mean in terms of its 
quality and quantity. With the pandemic 
conditions, our main bricks and mortar 
sales channels in retail have also not 
been open, which is another real issue,” 
explains the CEO.

However, he says the business is 
keeping in close contact with the small 
co-operative of farmers that handle its 
highly valued crops.

Significantly, he concedes it is a 
question of having to rapidly enhance 
its digital communications and online 
strategy to ensure To’ak remains 
as visible as possible during the 
unprecedented global conditions.

Clearly, in an age when consumers 
have instant access to a host of 
products from around the world, the 
premium segment of the market is 
particularly competitive.

Intriguingly, within the brand’s range, 

each batch of chocolate displays the 
year of harvest, lending each series a 
level of prestige aiming to mark it out 
from the crowd.

Among its luxury range is a bar 
sourced from two Galapagos island 
cacao farms, which has extremely 
distinctive properties that lends it a 
fudge-like quality.

Another especially notable focus of 
the company has been in adopting an 
ageing process for some of its series, 
based on that used for products such as 
whisky. 

Presently, this includes its tequila 
cask aged variety, and Islay whisky 
series, which have both spent three 
years in barrels to mature and intensify 

their flavour profiles. Its portfolio is 
further bolstered by a drinking cacao, 
as it seeks to broaden the scope of its 
product offering.

However, it’s the range-topping 
Origin series that has gained a key 
spotlight, with its award-winning 
packaging centred upon a hand 
crafted wooden box, with individual bar 
numbers engraved upon it. 

Besides its chocolate, the company 
has made creative ventures with an 
enterprise of art prints from renowned 
local Ecuadorian artists focusing on 
traditional themes.

Perfecting the process
As Le Compte notes, its comparatively 
high price point is a deliberate strategy 
that reflects its rarity and the costs of 
production that the small group of local 
farmers they work with have invested to 
revive the ancient strain of cacao.

However, he says the company is 
continuing to evolve to a point where 
it is becoming available at a more 
accessible cost to consumers (with some 
of its bars starting from around $25), as 
its production processes increase.

As the business continues to expand, 
it is finding a growing fanbase of 
chocolate lovers around the world.

Another key to its success, he says, 
has been the fact that the business is 
one of the few that actually goes to the 
extent of genetically testing its prized 
cacao supply sources.

“We also have a unique approach to 

Toblerone’s main packaging lines 
are put through their paces

The small team of farmers that 
the business works with

Harvesting of the
cacao continues 
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To'ak factfile
- To’ak was founded by Jerry Toth 
and Carl Schweizer, with the business 
emerging from a rainforest conserva-
tion project led by Toth in Ecuador in 
2007.
- After working on reviving nacional 
cacao, To’ak, meaning earth and tree, 
gained its launch in 2015
- With headquarters in Quito, Ecuador, 
the company both makes its own choc-
olate and assists with harvesting
- The business is pioneering varieties 
of aged dark chocolate, which sig-
nificantly enhances flavour, and now 
exports around the world.

making the chocolate, we harvest cacao 
with the farmers, which undergoes six 
stages of handling. After it has been 
fermented and dried, and removed 
those beans that have any imperfection, 
we then sort them by size so we can 
roast according to size to get an even 
roasting profile.

“We have also tried to create an 
experience around chocolate, as we 
want consumers to be guided on 
something of a journey when they 
receive it. 

“That starts with the first impressions 
of the packaging for our Origin 
collection, which come in hand crafted 
boxes, wrapped in gold foil, with a set 
of bamboo tasting utensils that comes 
with its own 60-page colour book, so it's 
really a visual and tactile experience that 
primes them for getting to this special 
bar of chocolate.”

Sustainability matters
While some manufacturers talk about 
sustainability and of improving the 
lives of farmers on the frontline of the 
industry, To’ak specialises in taking this 
to the next level.

This is achieved in pledging payments 
significantly above average prices within 
the sector, as well as taking a direct 
involvement in cacao harvests. The 
company is fiercely proud of its trading 
on an entirely ethical basis.

As Le Compte adds, the business 
is at heart a social enterprise, and it 
is endeavouring to refine its overall 
activities to be as environmentally 
responsible as possible. 
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Earlier this year, Confectionery 
Production reported on one of its most 
notable joint initiatives, Orijin, which was 
unveiled at the Chocoa confectionery 
event in Amsterdam.

This ambitious digital storytelling and 
traceability scheme for the speciality 
food sector uses an Android-based web 
app mapping cacao farms.

Its tracking activities examine 
harvests, fermentation, drying and 
sale of cacao, passing the data up 
the supply chain in order to improve 
the raw value of the crop. This will be 
accessible by small and medium-sized 
companies that will now have access to 
such systems that were previously only 
available for large corporations.

According to Le Compte, it’s an issue 
close to the hearts of many within the 
business, through going further than 
existing industry benchmarks to help set 
new standards of operating.

“For us, it’s the only way of doing 
things. Everything we do we look at 
through a sustainability perspective, 
and from the perspective of not being 
satisfied with the status quo. 

“From a farmer’s view, there are a 
lot of systems and value chains that 
are tired and unequal, so having built 
relationships with them and being cacao 
farmers ourselves, as well as chocolate 
makers, we have more empathy with 
them.

“When we talk about sustainability, 
it's not just about sustainability of our 
businesses or our small slice of the 
supply chain, it’s much more of a holistic 
approach, and we are aiming to push 

the boundaries of what sustainable 
chocolate means,” explains the CEO, 
stating that the company’s chocolate 
remains both Fairtrade and certified 
as being organic, which is central to its 
involvement with the Orijin traceability 
scheme in the region. 

Despite the numerous tests ahead 
amid uncertain markets, he remains 
optimistic about the company’s 
fortunes, as it continues to enhance its 
highly distinctive range.

“We are really excited to connect 
with a wider community of chocolate 
connoisseurs, so to do that we need 
products that they can enjoy more easily 
and frequently, which we are working 
on to do this in a way that won’t 
compromise the raw materials. 

“We are also fascinated by the 
products’ functional benefits, which has 
seen us develop a range of drinking 
chocolate, as well as a 100 per cent 
cacao powder. So those are the key 
things on the horizon over the next 
two years," he says, mindful of keeping 
an eye on an ever-changing industry 
that he feels is showing encouraging 
signs of progressing in delivering on 
fundamental sustainability targets to 
ensure the sector’s future. ♦

To’ak’s chocolate is considered among 
the most expensive due to its rarity

Forest conditions in Ecuador are 
ideal for cacao cultivation
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Advanced technology used within packaging machinery ranges continues to drive 
equipment development within the sector, as Neill Barston reports

Devising digital solutions 
fit for the 21st century 

W
hatever sphere of industry 
in which you’re operating, 
the effects of coronavirus 
have had far reaching 

effects upon business continuity. 
From disrupting supply chain 

timelines for supplies of specialised 
parts for machinery, engineering staff 
having to down tools due to pandemic 
conditions, through to wider issues 
such as companies holding off investing 
in developing new lines amid market 
uncertainty. 

These are certainly some of the most 
challenging times faced by economies 

around the world, yet there have been a 
diverse range of companies determined 
to continue with delivering latest 
innovations to market. 

According to one recent forecast 
from Grand View Research the global 
packaging equipment market is set 
to continue rising to a value of $65 
billion by 2025, and annual growth at a 
projected 5.2 per cent. 

One thing is certain, the seemingly 
unstoppable rise of automation, robotic, 
and web-based industry 4.0 features 
for machinery is showing no signs of 
diminishing – with confectionery and 

bakery sectors fast catching up with 
other manufacturing market segments. 

Despite May’s major Interpack 
showcase in Germany being postponed 
until next February, many businesses 
took the internet to display their latest 
innovations, in a largely successful 
bid staging a virtual alternative to the 
physical event. 

German-based Syntegon Technology 
was among those engaging customers 
with its digital representation of its 
planned live event. 

One of its key highlights was a new 
TPU paper form, fill and seal machine 

Syntegon has developed a broad 
range of packaging systems, including 

for forming specialised paper ranges 

24  confectioneryproduction.com  
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Syntegon’s paper-based packaging 
system offers versatile and environ-
mentally sustainable solutions  

high speed wrapping systems with its 
Hybrid Drive concept (patent pending), 
has been created with electronics and 
mechanics inside the machines are used 
in combination in order to maximise their 
benefits. 

Vision picking systems 
Meanwhile, Germany’s Theegarten-
Pactec is releasing a key new Vision 
Picker line developed for fast handling of 
products including moulded chocolate 
figures. The Dresden business explained 
its latest robot feeding system with 
camera recognition ensures an even 
more flexible, streamlined and more 
cost-effective processing of ranges, 
placing machine speed and efficiency as 
key factors in its design. 

With the Vision Picker, the company 
demonstrates how even highly sensitive 
products can be packaged flexibly and 
by means of a lean process using a 
bundling system, as shown by its existing 
CWM2 packaging machine. This has 
been further optimised to enhance 
production results. 

As the company notes, using an 
integrated image processing system, 
individual products are now detected 
within the product flow.  

Each product is individually sucked in 
by the robot and placed in the correct 
position in the infeed chain of the 
packaging machine to ensure secure 
and reliable packaging as usual. The 
advantages of the new development 
are obvious: thanks to the Vision Picker, 
different product formats can be packed 
even more flexibly and therefore more 
quickly and cost-effectively. The new 

using BillerudKorsnäs natural 3D 
formable FibreForm paper within shaped 
paper pods for product samples, portion 
packs and inserts. 

As the company reveals, its latest 
sustainably developed system has been 
devised to offer snacks, biscuits and 
other manufacturers operating within the 
confectionery sector uniquely shaped 
and right-sized packaging, with a tactile 
feeling reflecting the brand and product 
content, delivered in an environmentally 
mindful manner. 

According to Syntegon, in addition to 
confectionery uses for sweets and jellies, 
concepts are also being developed for 
applications within the gum market, 
with the machine being capable of 
modification for modified atmosphere 
packaging technology for increased 
product freshness. 

The new TPU paper form, fill and seal 
machine forms environmentally friendly 
Shaped Paper Pods with a filling volume 
of just a few and up to 100 millilitres.  

Furthermore, the FibreForm paper is 
shaped by air pressure and embossed 
by press force. Using heat-sealing 
technology, the Shaped Paper Pod can 
be sealed with any heat-sealable lidding 
materials; barriers will be completely 
customised to customer needs. 

For its part, Italian firm also devised its 
very own online experience to replicate 

Interpack, including equipment lines 
from the company’s long established 
Carle & Montanari confectionery 
equipment brand. 

In terms of its packaging systems, the 
company has devised a total solution 
through a gondola buffer feeding the 
new HY7 (image below), an hybrid 
wrapping machine and the flow-
wrapping machine connected to a new 
trifunctional packaging cell, that will be 
demonstrated this autumn at Pack Expo 
in Chicago, US. 

As the company noted, this latest line, 
which represents a new generation of 

Cama is continuing to add a greater level of automation to its packaging systems 
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development is clearly demonstrated 
in the packaging process of small, cast 
chocolate teddies, for example. At a 
speed of 400 products per minute, 
the CWM2 gently wraps the delicate 
chocolate figures in bundles.  

Digital investment  
Having placed significant investment 
into robotics and modular designs, Italy’s 
Cama Group is also demonstrating 
a key focus for digital solutions for 
its equipment. From initial design, 
through simulation and testing and 
onto optimum in-field operation, the 
company’s machines will help deliver 
better, faster, more focused packaging 
solutions, while enabling customers to 
increase throughput, shorten time to 
market, slash downtime and quickly and 
easily undertake format changes. 

“These new digital technologies will 
enable us to truly exploit Industry 4.0 
capabilities, to create added value at 
every stage of our machines’ life cycle,” 
explains Massimo Monguzzi, R&D 
manager at Cama Group.  

“Indeed, we are now capable of 
defining a machine’s value proposition 
even at the design stage, thanks 
to  simulation-based design and 
engineering and virtual commissioning. 

“As well as making our 
conceptualisation more realistic and the 
design and test phase a lot more robust, 
accurate and application specific,” he 
continues, “these digital technologies 
will deliver immense value to our end-
user customers, thanks to core platforms 
upon which our machines are based.” 

As the company notes, it has 
demonstrated such with a delta-robot-
equipped loading unit, running – in real 
time – alongside its own digital twin. This 
highlighted how product flows can be 
simulated and then integrated into other 
upstream machines, also running in a 
virtual environment. 

26  confectioneryproduction.com  

Theegarten-Pactec has 
released a key new Vision 
Picker line with advanced 
robotic features 

Lareka has released its personalised chocolate concept, as shown with a special 
Confectionery Production design  
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from uploading a design online to 
the wrapping of the tablets, has been 
designed to be possible within three 
minutes. 

Another business continuing to 
show new innovations is Australian-
headquartered tna. 

The company had been due to 
showcase its latest vertical form, fill and 
seal packaging system at Snaxpo in the 
US back in March, but the event was 
just one of many that was subject to 
coronavirus postponement. 

The tna robag 3e is fully integrated 
real-time communication software and 
smart diagnostics, which the company 

Augmented reality (AR) is among 
another key technology, with two 
machines highlighting its power and 
flexibility; one for a product-changeover 
cycle and the other for maintenance. In 
both cases, augmented reality removes 
the need for line operators to have 
intimate knowledge of the machines. 
Instead, clear, easy-to-understand 
overlaid 3D renders will allow them to 
perform even complex tasks quickly and 
easily. Cama’s AR solution is also vital 
for training, giving operators concise 
and realistic experience of the machine 
before it has even left the factory.  

Solving the puzzle 
Another business showing clear creativity 
in spotting major opportunities within 
the confectionery machinery sector is 
Netherlands-based Lareka. 

The business specialises in machinery 
for the low-volume, luxury product 
market, and is launching its ‘personalised 
chocolate concept’ (PCC) – an end-
to-end solution using its established 
BTB25 wrapping machine. Its latest 
breakthrough enables businesses to offer 
smaller runs of customisable chocolate 
puzzles, single chocolates, as well as in 
bar format.  

Creating luxury packaging in such 
small series allows companies to make 
optimal use of the added value of this 
packaging trend. As the firm notes, 
personalised chocolate packaging 
creates multiple marketing opportunities 
as it turns a regular chocolate tablet in an 
exclusive treat, personal/corporate gift or 
memorable souvenir. 

Its latest packaging concept is 
designed to appeal to a number 
of businesses; chocolate museums, 
experience centres and brand stores, 
theme parks, producers of personalised 
chocolate wanting to reduce their 
minimum batch size, online gift shops. 

The concept in its initial format has 
been devised for chocolate tablets in a 
batch of six, as has been demonstrated 
with a special demonstration produced 
for Confectionery Production, featuring 
one of our front covers (pictured left). 

Significantly, the company’s chocolate 
concept contains all that is needed to 
take advantage of the added-value of 
customisable packaging: a web-based 
application, high-quality industrial 
printer, precision cutter and its own 
BTB25 wrapper line. The entire process, 

“Manufacturers are finding themselves under 
ever-increasing pressure to improve the operational 
efficiency of their packaging processes,” 
 Steven Wolfe, general manager, US, tna

believes takes control sophistication to 
an unprecedented level. 

“The food packaging industry 
is evolving at a rapid pace, with 
manufacturers finding themselves under 
ever-increasing pressure to improve the 
operational efficiency of their packaging 
processes,” notes Steven Wolfe, general 
manager at tna North America, on key 
trends within the market.

 “In an industry where the real 
and virtual worlds are increasingly 
converging, digital control systems 
must become more sophisticated to 
deliver the levels of automation and 
performance expected. ♦

tna’s Robag3e has been claimed as 
one of the world’s fastest vertical 
form fill and seal packaging lines
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Extrufood made a breakthrough in 
creating a range of 100 per cent fruit 
snacks using its cooking and forming 
extruders.

As the company explains, the most 
important aspect of extrusion is a more 
homogenous and consistent cooking 
process, which leads to a final product 
of a consistently higher quality. When 
this process is combined with the use 
of real fruit juices and purees with 
natural colours and flavours, the result 
is a wide range of premium, healthier 
confectionery products.  

Within its present range of 
continuous production equipment 
options, Extrufood is able to supply 
new and upgraded versions of existing 
equipment in order to help meet 
customers’ requirements. Addressing 
the need for greater flexibility and 
unique candy designs, the firm revealed 
it has been developing an innovative 
eight-colour extrusion system, adding 
that further details will be released ‘very 
soon’.   

Tastes and textures
A growing demand for organic and 
natural candies is expected to aid 
market growth within the confectionery 
segment. A strong perception among 
consumers is that these products 
provide health benefits while also 
being of a higher quality to traditional 

JULY/AUGUST 2020

T
he global demand for 
indulgent snacks with a healthy 
twist has been increasing 
steadily over the past decade, 

with premium confectionery set to drive 
market growth between now and 2026.  

There are infinite NPD opportunities 
associated with the premium segment, 
as it encompasses so many overarching 
trends such as convenience, protein, 
better-for-you options and healthful 
eating.  Since the confectionery and 
snack sectors are among the most 
competitive in FMCG manufacturing, 
new product development remains an 
invaluable weapon for 

suppliers in their battle to hold onto 
their share. In order to do so, a heavier 
reliance on efficient and flexible 
machinery offering more than its 
intended function is paramount. 

The forming and machinery market 
is no exception, with automation and 
smart technology helping to drive 
down manufacturing costs and ensure 
productivity at these critical steps of the 
production process.    

The real fruit deal 
One company that is evolving and 
adapting in accordance with customer 
requirements is leading expert 

in extrusion and co-extrusion 
technology, Extrufood. The 

premiumisation of snack 
products, driven by an increased 
interest in health, nutrition 

and food ethics, is fuelling 
the need for more flexible 

equipment capable of 
handling shorter 

runs and faster 
changeovers. 

The same rule 
applies in the 
context of 

confectionery 
products.  
By applying 

these market shifts to 
development strategies, 

As buying behaviour among 
consumers continues to evolve on a

global scale, optimised forming and extrusion 
technology is being increasingly used by snack 

manufacturers. Daisy Phillipson reports 

28  confectioneryproduction.com  

Fruit snack developed by 
Extrufood 

Forming the perfect
premium products 

Extrufood made a key 
breakthrough with a range 
of 100 per cent fruit snacks 
using its extruders
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Raising the bar 
As well as candy and desserts, forming 
and extrusion systems are integral to 
the overall efficiency of many snack 
manufacturing plants. Snacking 
occasions have been steadily rising 
in recent years. In fact, snacking is 
preferred to eating meals for 59 per cent 
of adults worldwide. 

Common interests in health and 
wellbeing, alternative diets and unique 
flavour profiles have driven a rise in 
premium products hitting the market. 
By ticking all of the boxes, as well as 
the added benefit of convenience, the 
snack bar segment is one of the fastest-
growing. In the context of bar forming, 
confectionery and snack machinery 
specialist Sollich KG’s Conbar range is 
proving popular with manufacturers due 
to its flexibility.  

Different styles such as cereal, 
nutrition, brittle, candy and fruit bars 
are made possible by the forming lines. 
Then there are the styles: single- and 
multi-layer products with an additional 
layer of yogurt, cream, caramel, fruit 
mass or filling can be produced, as well 
as rectangle cuts and stamped bars with 
a variety of cross-sections. “If required, 
a following chocolate enrobing line, 
either for only bottom or full enrobing, 
including the possibility of a decoration 
increases the range of products which 
can be produced on the Conbar lines,” 
adds Sollich's Ralf Schäffer. 

From visuals to edibles
Accommodating such a wide range of 
choice leaves plenty of room for NPD 
in the snack bar department. Although 
the protein bar market is established, 
the range of variants continues to 
soar alongside sales. Vegan bars, 
for example, contain plant-based 
alternatives to dairy protein such as 
pea derivatives and peanut powder. 
Functional ingredients such as CBD 
oil, reishi mushrooms and chia seeds 
present additional consumer benefits. 

 Mike Sherd, project manager at Egan 
Food Technologies, explains: “Many of 
our customers are looking to expose the 
more beneficial and premium inclusions, 
for example by sprinkling dried fruit 
onto the top of their products.” In 
addition, cannabis-infused snack bars 
are now popular in regions where the 
psychoactive plant has been legalised 
for medicinal or recreational use. ♦  
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sweets. Of course, there is room for 
confectionery from both ends of the 
spectrum, and this is precisely where 
BCH comes in. 

 The company offers everything from 
turnkey lines to standalone systems, 
as well as bespoke and tailor made 
solutions. Its flexible extruders are 
primarily designed for liquorice, starch 
gels, fruit twists and sugar pastes, and 
are manufactured with 75, 130 or 200mm 
diameter screws to produce a broad 
range of throughputs of between 50 and 
1500kg an hour through a side flow die 
configuration. These can be designed to 
extrude sheets, ropes and twisted ropes 
in solid, hollow or co-extruded form. 

Addressing the surge of healthy snack 
ranges, a highlight in the company’s 
recent achievements arrived with the 
development of a 100 per cent fruit 
cooking and extrusion system. Utilising 
BCH’s large surface area MaxiVap 
Evaporator technology, users are able 
to achieve evaporation of high moisture 
fruit mixes to typically 85 per cent solids, 
at which point they have a consistency 
of a soft dough that can be extruded 
using BCH extrusion technology.    

The wheel fits 
Other than creating products using just 
fruit ingredients, another technique that 
encompasses so many trends is the 
use of fruit and nut inclusions. While 
this idea has been around for some 

time, in recent years, suppliers have 
increasingly placed these components 
on the surface of a snack product or in 
conjunction with functional ingredients 
and superfoods. Even the ice cream 
category – traditionally associated with 
high fat, dairy and sugar content – has 
been stepping up its innovation game to 
raise both the health and visual profile 
of indulgent desserts.  

A challenge that arises when 
adding large and uneven fruit and 
nut pieces to stick-based ice cream is 
that conventional processing methods 
can often result in misplaced sticks 
or inclusions, leading to costly waste 
and downtime. To overcome these 
roadblocks, food processing and 
packaging solutions firm Tetra Pak 
launched an extrusion system capable of 
producing stick ice cream products with 
large-sized inclusions at high capacity.  

The Tetra Pak extrusion wheel, which 
can be added to existing lines, reverses 
the traditional method of stick ice cream 
production. Rather than inserting the 
stick at the end of the processing line, it 
is there from the start, so the ice cream 
containing large pieces is then filled 
around it.

This maintains the position of the stick 
and the integrity of the inclusions, which 
can be up to 25mm in diameter. The 
wheel design includes moulding cavities 
ensuring uniform product shapes and a 
smooth surface. 

The Tetra Pak extrusion 
wheel, which can be 

added to existing lines
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a sustainable ingredient and that it is 
ethical with no negative environmental 
impact. On the contrary, acacia 
trees contribute to the prevention of 
desertification of the Sahel in Africa 
and the trees where the ingredient is 
harvested play an important role to 
tackle climate change.” 

Acacia gum is multi-functional in 
confectionery applications. Traditionally 
used in sugar-free chewing gums for 
coating, it is also widely applied to 
coat candies that require a gumming 
operation of their centres and chocolate 
panning, as well as gumdrops, gummies 

I
t’s safe to assume that conscious 
consumerism is no fad. In fact, in its 
food and drink trends for 2030, global 
research group Mintel predicts that 

the most successful companies over 
the next ten years will be those that 
improve the health of the planet and its 
population. 
 “Tomorrow’s conscious consumers will 
be looking for eco-friendly packaging 
and products, while also seeking 
guidance on how to make their diets 
more sustainable,” explained Alex 
Beckett, associate director, Mintel 
Food & Drink. The more transparent a 
product is the better. When specifying 
ingredients, consumer trust can be won 
with the use of recognisable ingredients 
and provenance visibility. Beyond the 
more high-profile components such as 
cocoa, fats and oils and sugar, edible 
surface coatings and glazing agents are 
integral inclusions for the production of 
candy and snacks. Sourcing advanced 
additives that are both functional and 
sustainable shows a commitment to 
addressing the needs of the conscious 
consumer.  

Sustainable sourcing 
Dr. Isabelle Jaouen, head of R&D at 
Alland & Robert, a company that focuses 
primarily on the supply of acacia gum, 
discussed the move towards ethical 
products. “We’ve noticed an increasing 
interest for ethical and sustainable 
consumer products,” explains Dr. 
Jaouen. “This is where the sourcing 
of acacia gum is very important: we 
work on explaining why acacia gum is 

From the adoption of plant-based lifestyles to reducing 
food waste, conscious consumerism is on the rise and has 
significant implications for brands within the confectionery 
market. Daisy Phillipson explores the latest innovations in 

coating, polishing and glazing agents  

Coatings for 
the conscious 

consumer 

and boiled or medicated candies. The 
benefits are varied, forming a protective 
barrier between layers, improving 
textures, providing thickness and acting 
as an anti-crystallisation agent. 

Although acacia gum is a versatile 
component, to reap the benefits it’s 
important to understand how best to 
apply it to an existing or new recipe. 
Challenges may arise along the way 
when using it in place of less sustainable 
or synthetic ingredients, which is 
why Alland & Robert’s research and 
development team works closely with 
clients so they can use it to develop 

30  confectioneryproduction.com  

Coating and glazing for 
confectionery and bakery 

ranges has become a major 
industry over the past

decade 

Acacia gum is multi-functional and used 
widely across confectionery applications 
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healthier and safer products. “Our main 
challenge has been the communication 
about our natural gums,” Dr. Jaouen 
concludes. “An ‘E’ label doesn’t 
mean that the additive is chemical 
or synthetic, but that it is a molecule 
(which can be 100 per cent natural) 
that fulfils a technological role in the 
finished product. As such, transparency, 
naturalness and technical support are 
key for us; we strongly believe that it is 
essential to educate the consumer.” 

Vegan alternatives
Increasing consumer awareness for the 
environment, health and animal welfare 
has helped the vegan movement gain 
momentum, encompassing all of the 
requirements of the conscious consumer. 
As a result of the upsurge in demand 
for the removal of animal products 
from recipes, candy and chocolate 
manufacturers are increasingly turning 
to ingredient suppliers such as Capol to 
provide a solution.  
   As the company pointed out, while 
moving away from animal-derived 
ingredients, confectionery manufacturers 
still need to preserve the texture of their 
products and make sure they look as 
good as their non-vegan equivalents. 
Plant-based anti-sticking, glazing and 
polishing solutions play their part 
in achieving this goal. “We see an 
increasing number of requests for vegan 
surface treatment solutions, especially 
in middle and western European 
countries,” says Thomas Mücklich, 
regional sales manager at Capol.  
Although a major part of the ingredients 

used for surface treatment agents are 
derived from plants, commonly used 
functional components like beeswax or 
shellac are not vegan – and omitting 
them can lead to challenges. 

For gummies with a firmer texture, 
beeswax is commonly used to provide 
shine on the surface and protect the 
gummies from sticking together. To 
create the same function for vegan 
applications, Capol developed vegan 
anti-sticking agents with carnauba 
wax, which is a plant-derived wax that 
provides the ideal gloss and protection 
properties manufacturers are looking for.  

Consequently, the business developed 
two-in-one glazing solutions which do 
not need additional shellac sealing, 
providing quick drying time and less 
stickiness.  However, to reap the benefits 
of Capol’s plant-based derivatives 
depends on the product environments 
and the right adjustment of parameters.  

Product and application know-how are 
integral to the process, which is why the 
company’s application technicians are 
ready to help with sample testing and 
technical advice, offering consultancy 
from the beginning to end so that 
product developers are able to recreate 
the functionality of traditional ingredients 
in products that meet the requirements 
of the conscious consumer.   

Tackling food waste 
Another company to provide alternative 
solutions for confectionery products 
is Thew Arnott. “In today’s world 
we are being increasingly asked to 
use ingredients which fulfil a larger 
number of criteria,” explains Paul Jupp, 
commercial director, Thew Arnott. “Non-
GMO, Kosher, Halal, vegan, sugar free, 
responsibly sourced, gluten-free, clean 
or clear label, allergen free to name but 
a few, and all this has to be done at a 
reasonable price.” 

In addition to standard ingredients 
used in its AraTAs range of confectionery 
coatings blends such as gum arabic, 
starches, vegetable oils, sugar, glucose 
syrup and shellac, the company is 
continually looking for new ingredients 
to increase the flexibility of its bespoke 
solutions and expand where the 
products can be used. 

An example is the use of Zein, a water-
insoluble protein extracted from maize 
that is vegan, sustainable, digestible and 
biodegradable, and is available as non-

GMO. Its functionality can replace shellac 
as a glazing agent, and being extracted 
from corn, is a cleaner ingredient with a 
wider range of uses. “Zein has proven 
to be an excellent way to both glaze 
and seal the confectionery surface and 
also adhere pearlescent colours in one 
application,” adds Jupp. 

 But beyond technical advantages and 
plant-based credentials, Zein addresses 
the issue of food waste by extending the 
shelf-life of confectionery products and 
its components. An estimated 1.3 billion 
tonnes of food is wasted globally each 
year – one third of all food produced for 
human consumption. The manufacturing 
sector plays a big part in this overall 
figure, with many suppliers placing focus 
on reducing its waste using a circular 
economy approach.   
     In the case of confectionery, new 
processes are being developed to 
help manufacturers address the issue 
of food loss by extending product 
shelf-life – this is where Zein comes in.  
Despite comprising one aspect of a 
more complex, comprehensive recipe 
checklist, coating, glazing and polishing 
agents are integral components.    
     Choosing the right ingredient from a 
supplier that offers technical support can 
result in increased product quality as well 
as a host of other functional benefits. 
Furthermore, they can be used by food 
firms to develop natural, quality products 
that meet the requirements set out by 
consumers who are seeking peace of 
mind and a cleaner supply chain with 
their food choices. ♦

Confectionery manufacturers still need to 
preserve the texture of their products, 

says Capol 

Glazing products have remained a key area 
of focus for Capol  

Gumdrops, gummies and boiled or 
medicated candies are areas of
specialism for Alland & Robert 
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W
hile this year is 
proving one of the 
most exceptionally 
challenging on record 

amid the coronavirus pandemic, there 
remains a spirit of determination from 
many within the confectionery sector. 

Sara Jayne Stanes, chair of the 
Academy of Chocolate, is certainly 
among those approaching present 
conditions with a ‘glass half full rather 
than half empty’ philosophy. 

In her view, though there may well 
be multiple challenges brought about 
by an unprecedented shutdown of the 
economy over the past few months, 
she believes the industry will return to 
its former fortunes before too long.  

As market analysts note, the 
confectionery sector is weathering the 
sharp economic storm relatively well, 
as millions of Brits seek comfort food 
and a few luxury treats to get them 
through an unprecedented moment in 
our history. 

Perhaps one of the most striking 
features of recent months has been 

Championing 
chocolate excellence

Since its creation 15 years ago, the UK’s Academy
of Chocolate has hailed some of the world’s finest

artisan producers. Neill Barston speaks to its founder 
and Confectionery Production editorial board

member Sara Jayne Stanes on challenges facing the 
sector, plans for the academy’s annual awards and her 

undimmed love for the industry

an unwelcome sight of barren high 
streets, as stores temporarily pull 
their collective shutters down under 
lockdown rules, which has impacted 
considerably on trading potential. 

Furthermore, key events, such as 
the annual Academy of Chocolate 
Awards have been affected, with 
judging for this year’s event (for which 
Confectionery Production is a part), is 
suspended until the relinquishing of 
quarantine measures that have radically 
altered the shape of everyone’s lives. 

Despite the surreal circumstances, 
Sara Jayne Stanes, believes that hope 
is genuinely on the horizon.

“So much has been put on hold 

in the chocolate world, it's been a 
process of just trying to make sure 
we do as much as we can to keep the 
profile of high quality chocolate up 
to all our followers at the academy.  
“We've had to postpone the second 
part of our awards due to the 
pandemic, but we're hoping to be able 
to do that again in September when 
things have settled, as I am an eternal 
optimist,’ explains the expert, who says 
that under crisis conditions, keeping 
a resolute attitude is of significant 
importance. 

As she notes, prior to the 
unprecedented lockdown, there were 
plenty of encouraging signs that 
inventiveness and creativity within the 
sector are alive and well. According 
to Stanes, there are already some 
exceptional entries that have been 
placed for the latest round of judging. 

“When we started back in 2004/5, 
I really didn't think there were 
enough people that were interested 
in chocolate to the level that I was 
in order to make it work, but it was 
through the likes of chef Michel Roux, 
and Egon Ronay (critic and food writer), 
who made me realise that maybe it is 
all worthwhile.  

“We had a maximum of 20 entries 
for the first time we held the awards in 
2005, but 15 years later we're looking 
at a total of 1,800 people entering, 
which is absolutely amazing. I would 
never have dreamt it in a million 
years,” she enthuses. 

Sara Jayne Stanes has seen the 
Academy of Chocolate Grow 

immensely over the past 15 years 
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While she concedes that her own 
preference is very much for tasting 
products physically in a store, there’s 
notable scope for online trading, which 
savvy entrepreneurs are continuing to 
make the most of, before the ‘green 
light’ was recently given to start once 
again opening up our high street 
shops.  

“I think it has posed a considerable 
problem with stores having been 
closed, but I know people like 
William Curly, Paul A Young, Duffy 
Sheardown and Pump Street Bakery 
are doing really well at getting 
products out there through delivery 
and are doing a roaring trade, which 
is great to see,” adds Sara, who is 
also the chief executive of the Royal 
Academy of Culinary Arts, Britain’s 
leading association of head chefs and 
restaurant managers. 

While she acknowledges there have 
been some key logistical hurdles to 
overcome, such as coping with delivery 
demands and transporting chocolate 
amid peak summer temperatures, 
companies are exhibiting some 
inventive solutions. Notably, she says 
there continues to be a number of 
individuals and global businesses 
pushing creative boundaries, which in 
turn is driving the industry forward.  

“I believe there has to be a degree 
of optimism about the present 
situation, or people won't have an 
incentive to continue, but it is going 
to be very bumpy over the next 
few months, with those who have 
developed good products likely to 
survive in present climate,” says the 
academy’s chair.  Significantly, Sara 
reveals she remains as passionate 

about the industry as ever, adding that 
there’s a considerable debt of gratitude 
owed to the academy’s former patron 
Michel Roux, who sadly passed away 
in March.  The Michelin starred chef 
became known as the ‘godfather 
of British cuisine’ and as a media 
personality, whose expertise very much 
extended into luxury confectionery. 

“His contribution to the academy 
was enormous, as he made sure 
that quality was at the forefront of 
everything that we've done. I knew him 
very well, and it was he who actually 
got me into chocolate in the first place.  
“A friend of mine had some tickets for 
a tasting event back in the mid 80s, 
and we went along to it in Richmond, 
and he gave a fantastic cooking 
demonstration. I can't remember the 
first two courses, but the third was a 
chocolate truffe gateau.  

“I tasted it reluctantly as, only 
familiar with chocolate confectionery, 

I thought it would just be too sweet, 
but it was bliss. I said I'd never tasted 
anything like it before and he told me 
that I'd obviously never tasted real 
chocolate, and that's what started the 
whole thing off for me – from making 
chocolate truffles for 25 years to 
writing Chocolate the Definitive Guide 
(the complete history of chocolate 
from bean to bar). It is extraordinary to 
think in the mid 1980s, the term bean 
to bar was rarely heard.  

“Michel played a big part in many 
peoples' culinary lives and will be 
enormously missed,” adds Sara, who 
says her own adventures in the industry 
were sparked as a child, fascinated by 
the stories behind differing foods. As 
the academy chair adds, she retains a 
high degree of respect for the diverse 
range of pastry chefs and chocolatiers 
now operating in the business.  

One such example is last year’s 
‘Golden Bean’ award winner, Denise 
Castronovo, of US-based Castronovo 
Chocolates, whom she describes as 
a ‘beacon for the industry’ having 
entered the sector a relatively short 
time ago, to evolve her skills in 
delivering acclaimed confectionery 
series. Ever eager to champion new 
chocolate makers, Sara adds that she 
‘would love for people to have the 
chance to learn as much as I’ve been 
able to about it over the years,” which 
goes to the heart of the academy’s 
ongoing mission in enlightening 
consumers about the wealth of fine 
chocolate confectionery 
emerging from around 
the world. ♦

Academy of Chocolate patron Michel Roux 
(below, right) passed away in March and will be 

greatly missed

The Academy of Chocolate 
Award winners from 2019, 

with the event set to 
resume again shortly
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Snyder's of Hanover 
GFT Retail (UK) Ltd
Tel: +44 (0) 1932 267541 
Web: www.snydersofhanover.com

Dina Foods Ltd
24-26 Gorst Road
Park Royal
London NW10 6LE
Tel: 020 8621 5511
E-mail: sales@dinafoods.com
Web: www.dinafoods.com 

New Bakery d.o.o 
Tratinska 72, 10412
Lukavec, Donja Lomnica
Velika Gorica, Croatia
Tel: +385 16238 044
E-mail: sales@nubake.eu
Web: www.nubake.eu

Cakes & Biscuits

Ashbourne Foods Ltd
Blackfriars Bakery
185 Gloucester Crescent
Wigston, Leicester LE18 4YH
Tel: 0116 278 6029
Fax: 0116 278 5348
Web: www.ashbournefoods.com
sugar@ashbournefoods.comom

Nutty Tarts Gifts & Goodies 
14 - 15 Levellers Lane 
Eynesbury
St Neots  PE19 2JL, UK 
Tel: +44 (0) 1480 406434 
E-mail: tarts@thenuttytarts.co.uk
Web: www.thenuttytarts.co.uk 

Stockleys Sweets Limited
Mitre House,
Shadsworth Business Park,
Blackburn, Lancashire. BB1 2QR
www.stockleys-sweets.co.uk
Tel: 01254-682388
Fax: 01254-266490
info@stockleys-sweets.co.uk

Fairfield Farm Crisps
Fairfields Farm, Fordham Road
Wormingford, Colchester 
Essex CO6 3AQ, UK
Tel: +44 (0) 1206 241613
E-mail: hello@fairfieldsfarmcrisps.
co.uk
Web: www.fairfieldsfarmcrisps.
co.uk
“Produced from our own grown 

potatoes”

Fudge Kitchen
Tel: +44 (0) 1303 864400 
E-mail: sales@fudgekitchen.co.uk
Web: www.fudgekitchen.co.uk

“Luxury handmade gourmet 
fudge producer”

Heede Bolcher A/S
Dianavej 9
7100 Vejle
Denmark
Tel: +45 7582 5500
E-mail: info@heedebolcher.dk 
Web: www.heedebolcher.dk

“Production of hardboiled 
candy”

 
Joe and Seph’s
Tel: +44 (0) 1923 839285
E-mail: joseph@joeandsephs.com
Web: www.joeandsephs.co.uk

“Award winning popcorn,
superior in taste”

Mr Filberts
Filbert’s Fine Foods Limited
Greens Barn, Page Lane, West 
Pennard, Glastonbury, Somerset 
BA6 8NX.
Tel: 01458 833744
Email: sales@filbertsfinefoods.
co.uk
Web: www.mrfilberts.com
“Using locally sourced, all natural 

ingredients”

Oloves
Tel: +44 (0) 208144 1641
E-mail: info@oloves.com
Web: www.oloves.com

“The healthy olive snack”

Olives Et Al
1 North Dorset Business Park
Sturminster Newton
Dorset DT10 2GA, UK
Tel: +44 (0) 1258 474300
E-mail: sales@olivesetal.co.uk
Web: www.olivesetal.com

 

Oh My Goodness
www.ohmygoodnessfood.com> 
Tel: 01277 225 808
Email: 
trade@ohmygoodnessfood.com

Amore Sweets GmbH
Geierstr. 11
22305 Hamburg, Germany
Tel: +49 (0) 40 2000 5744
E-mail: kontakt@amoresweets.de
Web: www.amoresweets.de

"Manufacturer of traditional 
handmade Rock Candies & Rock 

Lollipops, Single Wrapped. 
Also Private Label."

The Original Candy Company
Confectionery Corner,  
4 Wessex Road
Bourne End, Bucks SL8 5DT, UK
Tel: +44 (0) 1628 520 927
E-mail: enquiries@originalcan-
dyco.com
Web: www.originalcandyco.com 

“Supplier of Natural 
Confectionery”

Panda Licorice
PO Box 3
Asematie 2
40801 Vaajakoski, Finland
Tel. +358 (0) 20 785 4200
E-mail: panda.bear@panda.fi
Web: www.pandalicorice.com
UK distributor Bravura Foods
Web: www.bravurafoods.co.uk

Tilly Confectionery Ltd
Barnpark Business Estate
Tillicoultry, FK13 6BP, UK              
Tel: +44 (0) 1259 751846
E-mail: blair@mrstillys.co.uk
Web: www.mrstillys.co.uk
“Traditional tablets and fudge”

Baked Snacks

Baklava

Confectionery

Crisps

Fudge

Hardboiled Candy

Popcorn

Snacks and Nuts

Snacks

Sugar Confectionery
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Worldwide Supplier of New, Used & Rebuilt
Processing & Packaging Machinery

Jim@unionmachinery.com
www.unionmachinery.com

718.585.0200
Sell Us Your Used Equipment

Four Generations

Buying and Selling Since 1912
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Raymond Travel Machinery Ltd
97 South Street, Dorking,

Surrey, RH4 2JU, United Kingdom
Tel: +44 (0) 1306 743 780 Fax: +44 (0) 1306 743 764

WALTER. 
Equipment for snack 
and wafer baking.

WALTERWERK KIEL 
GmbH & Co.KG
info@walterwerk.com
www.walterwerk.com

Lothar A. Wolf Spezialmaschinen GmbH
Max-Planck-Strasse 55 • 32107 Bad Salzuflen
Telefon: +49 52 22  98 47-0
Telefax: +49 52 22  98 47-22
eMail: info@wolf-machines.de
Internet: www.wolf-machines.de

New and second hand machines for the confectionery and chocolate industry

To advertise here please contact:
Katie Healy 

Advertisement Sales Manager
katie@bellpublishing.com

+44 (0) 1474 558976
www.confectioneryproduction.com

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery
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Aeration &
Depositing Equipment

HAAS -MONDOMIX B.V.
Damsluisweg 41
1332 EA Almere
The Netherlands

Tel: +31 36 5210 999
Fax: +31 36 5210 900

E-mail: sales.hmm@haas.com

Adhesive Applications

Your adhesive application 
specialist:
robatechGT.com
+44 1268 490 035

Hacos NV
Industrieweg 11
B-2390 Malle, Belgium
Tel : +32 3 311 70 80 
Fax : +32 3 311 68 95
E-mail :  Info@hacos.com
Website: www.hacos.com

“Fine equipment for fine chocolates”

Chocolate Moulding Plants

Chocolate Coating Machinery

Candy Recycling GmbH
Lister Damm 19

30163 Hannover, Germany
Tel: +49 (0) 511 6267 0

Fax: +49 (0) 511 6267 333
Email: info@candyrecycling.com
Web: www.candyrecycling.com

Candy RecyclingCandy Machine 
Manufacturer

Professional Candy Machine 
Manufacturer

Ningbo East Sea Industrial Co.,LTD
No.338, Anju Road, Xiaogang, 
Beilun district, Ningbo, China

Tel: 86 574 88410000
Fax: 86 574 88353777

Email:cathy@candy-machines.com
Website:www.candy-machines.com

Russia Website: 
www.candy-machines.ru

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976
katie@bellpublishing.com

Caramel Plants

www.chocotech.de

Perfect_Candy_75x40mm_gb.indd   1 01.09.17   10:55

Al Ferdaws Food Industries 
Materials Co.

New Borg El-Arab City
Block 2, South of First Industrial Zone

P.O. Box 79 Borg El Arab
Tel: +2 03 462 1000
Fax: +2 03 462 1444

E-mail: fimco@fimcobase.com
Web: www.fimcobase.com
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M 100
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Bubble Gum Base

Chewing Gum Base

Chocolate Chip &
Drop Depositors

Headquarter 
 

12050 GUARENE (CN) ITALY 
str. Porini 13/n

Tel +39 0173 061491 
Email info@ceda.it

www.ceda.it

Al Ferdaws Food Industries 
Materials Co.

New Borg El-Arab City
Block 2, South of First Industrial Zone

P.O. Box 79 Borg El Arab
Tel: +2 03 462 1000
Fax: +2 03 462 1444

E-mail: fimco@fimcobase.com
Web: www.fimcobase.com

C 100
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C 30
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Chocolate Moulding Plants

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976
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Chocolate Processing Machines

Cocoa, chocolate & compound 
processing systems, tablet molding 
machines, drop depositors, center 
forming, enrobing & bar forming 

lines. Tempering machines 
& cooling tunnels.

S.A. MARTIN LLOVERAS
Terrassa-BARCELONA-Spain

Tel: +34 93 783 63 11
www.lloveras.com

• Complete plants for Chocolate
• Fillings, coatings, fat binders
• Chocolate spread, nut paste
• Complete plants for Cocoa
• Cocoa liquor from bean on
• Solid blocks, tablets
• Complete plants for Nuts

Royal Duyvis Wiener B.V.
Schipperslaan 15
1541 KD Koog aan de Zaan
Netherlands

Tel: +31(0)75-6126126
Web: www.duyviswiener.com 
Email: sales@duyviswiener.com 

WINKLER und DÜNNEBIER
S ü ß w a r e n m a s c h i n e n

WDS

ConfecECO
Manufacturing plant for 
up to 600 kg/h

www.confec-eco.com

NEW

Coating, Glazing, Sealing,
Anti-sticking, Release Agents 

• Complete plants for Chocolate
• Fillings, coatings, fat binders
• Chocolate spread, nut paste
• Complete plants for Cocoa
• Cocoa liquor from bean on
• Solid blocks, tablets
• Complete plants for Nuts

Royal Duyvis Wiener B.V.
Schipperslaan 15
1541 KD Koog aan de Zaan
Netherlands

Tel: +31(0)75-6126126
Web: www.duyviswiener.com 
Email: sales@duyviswiener.com 

Coating Technology

Cocoa & Chocolate
Processing  

WE SUPPLY BESPOKE MACHINERY 
AND KNOW-HOW FOR: 

Contact: Tel: +44 7973122578   
Email: fitmailcontact@gmail.com 

For sale or rent. We also provide 
the know-how and recipes 

      

CHOCOLATE FLAKE BARS 
and pieces

Cocoa Ingredients

Olam Europe Ltd.
New Zealand House

80 Haymarket
London SW1Y 4TE, UK
T: (+44) 20 7389 6464
cocoa@olamnet.com

olamgroup.comChocolate Wrapping 
Machinery

J.F. Kennedylaan 1 
5555 XC Valkenswaard

Netherlands, P.O. box 836 
NL 5550 AV Valkenswaard 
Tel: +31 (0)40 208 66 66 
Fax: +31 (0)40 204 87 38

Email: info@lareka.nl

Cocoa Processing Machines

Cocoa / Oilseed 
Pressing Lines

GSR srl

Via Gerola, 1  23801 
Calolziocorte LC - Italy
Tel: +39 0341 631048 
Fax: +39 0341 644578
Email: grs@gsr.it
Web: www.gsr.it

GSR srl

Via Gerola, 1  23801 
Calolziocorte LC - Italy
Tel: +39 0341 631048 
Fax: +39 0341 644578
Email: grs@gsr.it
Web: www.gsr.it

Thouet Lehmann GmbH 

Hickelweg 21
52068 Aachen
Germany

Tel: +49(0)241-5591520
Web: www.thouet.com
Email: sales@thouet.com

Conching Machines

Cocoa Processing Machines

• Lab Coating Pan
• Lab Destarching Machine
• Lab Dissolving & Cooking Unit
• Sugar Pulling Machine
• Depositing Hoppers

 

Drouven CLE GmbH
Hirzenrott, 6 52076 Aachen
Tel: +49 (0)2408 92 99 908

Fax: +49 (0)2408 – 92 99 990
Email: info@drouven-cle.de

Web: www.drouven-cle.de/en

Confectionery 
Lab Equipment

confectioneryproduction.com  37
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Cutting Machines

Baker Perkins Ltd
Manor Drive, Paston Parkway

Peterborough PE47AP, UK

Tel: +44 1733 283000
Fax: +44 1733 283001

Email: 
bpltd@bakerperkins.com

Web:
 www.bakerperkins.com

www.confectionery-innovations.com

Microfilm, plate pack and jet 
cookers for hard and soft candy, 

jellies and gums, 
toffee and caramel. 

Outputs up to 2,000/hour.

Depositing Plants for Hard
& Soft Confectionery

PREFAMAC CHOCOLATE MACHINES NV
Dellestraat 11/11A
Industrial Zone Zolder-Lummen 1058
3560 Lummen Belgium
Tel: +32/13/52.18.84
www.prefamac.com
info@prefamac.com 
“25 years of expertise, 1 second to see it”

Dairy Ingredients

Success needs 
best ingredients.
Milk Powder | Milk Fats 
Sweetened Condensed Milk | 
Cream & Yoghurt | 
Contract Processing 
and Drying

Uelzena eG
www.ingredients.uelzena.com 
Tel. +49 (0)581  806 - 0 
Im Neuen Felde 87 
29525 Uelzen, Germany
info@ingredients.uelzena.com

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

Cooling Tunnels

Cooking Extruders
for Liquorice

Castle Road
Eurolink Industrial Centre

Sittingbourne,
Kent ME10 3RF

Tel: +44 (0) 1795 421771
Fax: +44 (0) 1795 428905 

E-mail: sales@wirebelt.co.uk
Web: www.wirebelt.co.uk

Wire Belt Company is the
leading manufacturer of the 

Flat-Flex® conveyor belt.
Contact us for all your Metal 

Belting requirements. 

We also manufacture conveyors 
that meet our customers' 

specific requirements.

Conveyors

Cooking Extruders
for Hard Candy

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

Confectionery Packing Equip-
ment

J.F. Kennedylaan 1 
5555 XC Valkenswaard

Netherlands, P.O. box 836 
NL 5550 AV Valkenswaard 
Tel: +31 (0)40 208 66 66 
Fax: +31 (0)40 204 87 38

Email: info@lareka.nl

 • Tube in shell cookers
 • Scraped heat exchanger
 • Lab cookers

Hänsel Processing GmbH
Lister Damm 19 

30163 Hannover, Germany
Tel: +49 (0) 511 6267 0

Fax +49 (0) 511 6267 333
Email: info@haensel-processing.de
Web: www.haensel-processing.de

www.chocotech.de

Perfect_Candy_75x40mm_gb.indd   1 01.09.17   10:55

Baker Perkins Ltd
Manor Drive, Paston Parkway

Peterborough PE47AP, UK

Tel: +44 1733 283000

Fax: +44 1733 283001
Email: 

bpltd@bakerperkins.com
Web:

 www.bakerperkins.com
www.confectionery-innovations.com

Microfilm, plate pack and jet 
cookers for hard and soft candy, 

jellies and gums, 
toffee and caramel. 

Outputs up to 2,000/hour.

Continuous Cooking

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976
katie@bellpublishing.com

Development, Training
& Consulting

Development and Training Center
for Confectionery and Chocolate

• Technological Advice
• Confectionery Development
• Sample Production 
• Seminars & Workshops 
• Lab Analysis

D&F Drouven GmbH
Hirzenrott, 6
52076 Aachen 
tel.: + 49 (0)2408 - 92 99 908
fax: + 49 (0)2408 - 92 99 990
email: info@df-drouven.de
web: www.df-drouven.de/en

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976

katie@bellpublishing.com

38  confectioneryproduction.com  
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Drying Rooms

Fats & Oils

Extruded Snacks

INNOVATIVE
SOLUTIONS

PROCESS-
EXELLENCE

HIGH-END
ENGINEERING

 www.hebenstreit.de

RZ_Kleinanzeige_40x80_Hebenstreit.indd   127.02.17   08:23

Flavours

Success needs 
best ingredients.
Milk Powder | Milk Fats 
Sweetened Condensed Milk | 
Cream & Yoghurt | 
Contract Processing 
and Drying

Uelzena eG
www.ingredients.uelzena.com 
Tel. +49 (0)581  806 - 0 
Im Neuen Felde 87 
29525 Uelzen, Germany
info@ingredients.uelzena.com

Enrobers

	 Mogul	lines	
	 Chocolate	
	 moulding	lines
➨		 Hard	candy		lines
	 Starchless	plants
	 for	fondant,	toffee			
	 and	jelly
	 Extruder
	 Lab	depositors
➨		 Ringstraße	1

56579	Rengsdorf	·	Germany
Tel.	+49	2634	9676-200
Fax	+49	2634	9676-269

sales@w-u-d.com · www.w-u-d.com

wds-anzeige-32x60-englisch.indd   118.12.12   16:24

We add value to your ice cream 
and milk products with

delicious signature taste
solutions made for you.

Symrise AG 
Mühlenfeldstraße 1

37603 Holzminden, Germany
Tel: +49 5531 90 0

Fax: +49 5531 90 1649
info@symrise.com 

www.symrise.com

Fruit Snack Extruders

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

 
 • Die forming lines

Hänsel Processing GmbH
Lister Damm 19 

30163 Hannover, Germany
Tel: +49 (0) 511 6267 0

Fax +49 (0) 511 6267 333
Email: info@haensel-processing.de
Web: www.haensel-processing.de

The finishing touch 
on your confectionery

T:+44(0)1488 648988
sales@mantrose.co.uk
www.mantroseuk.com

Coating, Glazing, 
Sealing, Anti-sticking 
and Release Agents

A World Leader in

Glazing & Polishing

Gourmet Chocolate 
Equipment

JAF Inox 
Av. Seis, 29
13710-000 TAMBAÚ - SP
Brazil

Tel:  +55 19 3673 4467
Web:  www.jafinox.com.br 
E-mail:  jafinox@duyviswiener.com

Forming Machines

Hygienic Process Equipment

DIXON GROUP EUROPE LTD 
Providing you with 

"The Right Connection"
for all your Hygienic processes

Dixon Group Europe Limited
350 Walton Summit Centre, 
Bamber Bridge, Preston PR5 8AS
Tel: +44 (0) 1772 323529 
Fax: +44 (0) 1772 314664
marketing@dixoneurope.co.uk

Glazing & Polishing

Ice Cream Cone Machines

High added value 
Solutions for Coating, 

Glazing, Polishing, 
Releasing, Emulsifying

STEARINERIE DUBOIS
696 rue Yves Kermen
92658 Boulogne Billancourt Cédex, 
France
Tel. : +33 1 46 10 07 30
Email : info@stearinerie-dubois.fr
www.stearinerie-dubois.com

R & D Engineers
HYDERABAD INDIA. 

Mobile: +91 9959000380 
E-mail : info@rndwafers.com
Web : www.rndwafers.com 

Ice Cream Cone  & Wafer Baking Machines

ZAW Series

ADM WILD Europe GmbH & Co. KG 
Rudolf-Wild-Straße 107-115 
69214 Heidelberg / Eppelheim 
Germany

Learn more at wildflavors.com

ADMWild_SupplierEntry-ConfectioneryProduction_40x40_RZ.indd   107.01.19   14:11

Forming Machines

www.chocotech.de

Perfect_Candy_75x40mm_gb.indd   1 01.09.17   10:55

Lab Cooking Equipment

confectioneryproduction.com  39
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• Complete plants for Chocolate
• Fillings, coatings, fat binders
• Chocolate spread, nut paste
• Complete plants for Cocoa
• Cocoa liquor from bean on
• Solid blocks, tablets
• Complete plants for Nuts

Royal Duyvis Wiener B.V.
Schipperslaan 15
1541 KD Koog aan de Zaan
Netherlands

Tel: +31(0)75-6126126
Web: www.duyviswiener.com 
Email: sales@duyviswiener.com 

Nut Processing Machines

Packaging Machines

Cama 3 Ltd.
Suite 44, Berkeley House - Hunts Rise 

South Marston Park, Swindon, 
Wiltshire, SN3 4WA, UK 

Tel.  +44 (0) 1793 831111
Fax +44 (0) 1793 831481 
www.camagroup.com

cama3@camagroup.com

Your adhesive application 
specialist:
robatechGT.com
+44 1268 490 035

C

M

Y

CM

MY

CY

CMY

K

Kanegrade A4 ad NATURES INGREDIENTS UKA copy.pdf   10/3/13   14:50:22

Ingredients to meet the 
needs of today’s market.
l Produced in our UK plant
l Polish & Varnish
l Anti-sticking
l Release Agents

+44 (0) 1244 280 190 
polish@thewarnott.co.uk
www.thewarnott.co.uk  
follow us on 

Polishing

Natural Ingredients 
Supplier

Headquarter 
 

12050 GUARENE (CN) ITALY 
str. Porini 13/n

Tel +39 0173 440679
Email sales@live-tech.com

www.live-tech.com

Liquorice Systems

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

SETTER GmbH & Co.
P.O. Box 100 832

D-46428 Emmerich, Germany
Tel: +49 (0)2822-91458-0

Fax: +49 (0)2822-91458-30
E-mail: info@setter-germany.com
Website: www.setter-germany.com

Lollipop Papersticks

Manual Handling

Thouet Lehmann GmbH 

Hickelweg 21
52068 Aachen
Germany

Tel: +49(0)241-5591520
Web: www.thouet.com
Email: sales@thouet.com

GSR srl

Via Gerola, 1  23801 
Calolziocorte LC - Italy
Tel: +39 0341 631048 
Fax: +39 0341 644578
Email: grs@gsr.it
Web: www.gsr.it

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976

katie@bellpublishing.com

 • Batch cookers
 • Continuous cookers
 • Fondant cookers
 • Scraped heat exchanger

Hänsel Processing GmbH
Lister Damm 19 

30163 Hannover, Germany
Tel: +49 (0) 511 6267 0

Fax +49 (0) 511 6267 333
Email: info@haensel-processing.de
Web: www.haensel-processing.de

Lab Extruders for Confectionery

Milling

www.packline.co.uk     
info@packline.co.uk     

T: +44 (0)1202 307700 

Multihead Weighers

Ishida Europe Limited
11, Kettles Wood Drive 
Woodgate Business Park 
Birmingham B32 3DB, UK
T: +44 121 607 7836
F: +44 121 607 7740 
www.ishidaeurope.com
info@ishidaeurope.com 

Lab Cooking Equipment

Natural Ingredients 
Supplier

ADM WILD Europe GmbH & Co. KG 
Rudolf-Wild-Straße 107-115 
69214 Heidelberg / Eppelheim 
Germany

Learn more at wildflavors.com

ADMWild_SupplierEntry-ConfectioneryProduction_40x40_RZ.indd   107.01.19   14:11

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976

katie@bellpublishing.com
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Elefant Chemische Produkte Gmbh
Essener Strasse 5
DE-71332 Waiblingen
Germany
Tel: (+49) 07151 9 65 77-0
Fax: (+49) 07151 9 65 77-10
info@elefantoil.com
www.elefantoil.com

Sugar Dissolving Oil

Sugar Sanding

Winnowing

Processing Equipment

Castle Road
Eurolink Industrial Centre

Sittingbourne,
Kent ME10 3RF

Tel: +44 (0) 1795 421771
Fax: +44 (0) 1795 428905 

E-mail: sales@wirebelt.co.uk
Web: www.wirebelt.co.uk

Wire Belt Company is the
leading manufacturer of the 

Flat-Flex® conveyor belt.
Contact us for all your Metal 

Belting requirements. 

We also manufacture conveyors 

that meet our customers' 
specific requirements.

Pumps & Pipework

jacob-uk.com
E sales@jacob-uk.com  
T +44 1694 722841

NUMBER ONE FOR 
PIPEWORK SYSTEMS
MODULAR PIPEWORK 
- FAST ASSEMBLY
- TIGHT CONNECTIONS

INNOVATIVE
SOLUTIONS

PROCESS-
EXELLENCE

HIGH-END
ENGINEERING

 www.hebenstreit.de

RZ_Kleinanzeige_40x80_Hebenstreit.indd   127.02.17   08:23

Robotics

Cama 3 Ltd.
Suite 44, Berkeley House - Hunts Rise 

South Marston Park, Swindon, 
Wiltshire, SN3 4WA, UK 

Tel.  +44 (0) 1793 831111
Fax +44 (0) 1793 831481 
www.camagroup.com

cama3@camagroup.com

Ishida Europe Limited
11, Kettles Wood Drive 
Woodgate Business Park 
Birmingham B32 3DB, UK
T: +44 121 607 7836
F: +44 121 607 7740 
www.ishidaeurope.com
info@ishidaeurope.com 

Production Equipment 
for Food & Cones

Wafer & Snacks

Refiners

Thouet Lehmann GmbH 

Hickelweg 21
52068 Aachen
Germany

Tel: +49(0)241-5591520
Web: www.thouet.com
Email: sales@thouet.com

Thouet Lehmann GmbH 

Hickelweg 21
52068 Aachen
Germany

Tel: +49(0)241-5591520
Web: www.thouet.com
Email: sales@thouet.com

Extrufood B.V.
De Factorij 40
1689 AL Zwaag
+31 (0) 229 233 815
sales@extrugroup.com
www.extrugroup.com

Wafer Production Lines

X-Ray Inspection Systems

Olam Food Ingredients UK Ltd. 
Glews Hollow, Britannia Way,

Goole, East Yorkshire,
DN14 6ES, United Kingdom

T: (+44) 14 0576 7776
UK@olamnet.com
olamgroup.com

Speciality & 
Confectionery Fats 

Wafer Baking Machines

R & D Engineers
HYDERABAD INDIA. 

Mobile: +91 9959000380 
E-mail : info@rndwafers.com
Web : www.rndwafers.com 

Ice Cream Cone  & Wafer Baking Machines

ZAW Series

Wafer & Cone
Baking System

To advertise in 
The Directory please 

call: Katie Healy
+44 (0) 1474 558976
katie@bellpublishing.com

confectioneryproduction.com
sweetsandsavourysnacksworld.com

bellpublishing.com

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery

WALTER. Equipment for 
Snack and Wafer Baking

www.walterwerk.com 
info@walterwerk.com

confectioneryproduction.com  41
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DIARY DATES

 
M A R C H  2 0 2 1

Modern Bakery Moscow
23-26 March
IEC Expocentre, Moscow
www.modern-bakery-moscow.ru.messefrankfurt.com

Anuga FoodTec
23-26 March
Cologne Exhibition Centre, Germany

www.anugafoodtec

World Confectionery Conference
26 March 
Marriott Hotel, Brussels, Belgium
www.confectioneryconference.com

M AY  2 0 2 1

Sweets and Snacks Expo 
23-27 May 
McCormick Place, Chicago, US
www.sweetsandsnacks.com

J U N E  2 0 2 1

The Snack Show 
29-30 June 
Olympia, London, Uk
www.thesnackshow.co.uk

O C T O B E R  2 0 2 0

Sial 
18-22 October 

Parc des Expositions de Villepinte, Paris, France 
www.gulfoodmanufacturing.com 

 
N O V E M B E R  2 0 2 0

Gulfood Manufacturing
3-5 November
Dubai World Trade Centre 
www.gulfoodmanufacturing.com

D E C E M B E R  2 0 2 0

Food Ingredients Europe
1-3 December
Messe Frankfurt, Germany
www.figlobal.com

JA N UA RY  2 0 2 1

ISM/ProSweets
31 January-2 February
Cologne Exhibition Centre, Germany
www.ism-cologne.com
 

F E B RUA RY  2 0 2 1

Interpack 
25 February-3 March
Messe Düsseldorf, Germany
www.interpack.com 
 
 
 
 
 

Do you have a diary item you’d like to share with our readers? 
You can upload your event and logo to our website 

www.confectioneryproduction.com/events-diary or email nbarston@bellpublishing.com

CONFERENCE
CONFECTIONERY

chocolate, sweets, snacks & bakery

WORLD

20
21

Brussels
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Subscribe online NOW at confectioneryproduction/subscribe

Can Tech
INTERNATIONAL

Visit: www.bellpublishing.com for our other titles

DAIRY

in
te

rn
at
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na

l

INDUSTRIES

There is only one way
you can be sure of

receiving every issue of 
Confectionery Production 
– you need to subscribe…

NOW!

TECHNOLOGY
D

Confectionery Production subscription rates
Prices reduced from January 2020 

Postal & Digital Issue One Year: 
UK £122 GBP   EUROPE £132 GBP  REST OF WORLD $180 USD  

Postal & Digital Issue Two Years: 
UK £208 GBP   EUROPE £225 GBP  REST OF WORLD $306 USD

DIGITAL issue only (1 year) £119 GBP  $159 USD

Bell Publishing Ltd, The Maltings, 57 Bath Street, Gravesend, Kent DA11 0DF, UK. Tel: +44 1474 532202

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery

• Your reliable source for Vital News,  
 Data and Information across the   
 confectionery, chocolate, biscuits  
 and snacks industries
• The magazine features high quality 
 technical and business news, site 
 visits, interviews and product  
 developments also technical 
 information on materials, 
 ingredients, marketing trends, 
 production processes and 
 packaging machinery.  
 Every issue also features a 
 regional focus highlighting 
 developments in key regions of 
 the world as well as previews and 
 reports on relevant trade shows

• 10 issues a year to any worldwide  
 destination with PRIORITY mail 
 service 
• Global Industry Events Calendar
• Digital magazine and back issue   
 archive available as PDF or    
 interactive e-zines
• FREE Weekly News Alerts bringing 
 you the essential industry news

CP SUBS AD2020.indd   1CP SUBS AD2020.indd   1 02/07/2020   15:1002/07/2020   15:10



Scan me for 
more details

We put a lot into this one perfect gummy.

Processing (      )

Project 
Management

Finishing

Controls & AI

Kitchen

End of Line

Performance

Packaging

 

SimplicityFlexibility

Distribution
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