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Cama Group is a leading supplier of advanced secondary packaging systems in the confectionery industry, 
continuously investing in innovative solutions. www.camagroup.com

PICK AND PLACE:
      A CANDY
            IN YOUR
            MOUTH
OR A BOX
           IN A CARTON.  
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Creating confectionery 
perfection means getting a 
lot of things right, all at the 
same time: ideal sourness and 
texture, long-lasting fl avor, 
stability in hot and humid 
export climates, the desired 
nutrient content and more. 
That can be tricky; tweaking 
one factor can compromise 
another. 

Whatever your confectionery 
application, Corbion has the 
formulation expertise and 
biobased ingredient solutions 
to help you bring it all 
together in perfect alignment.  

Learn more at
corbion.com/confectionery

We can help you make the perfect candy

food@corbion.comcorbion.com/confectionery

Let’s create the 
perfect candy!
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trends that are emerging within cooking and 
depositing machinery, as well as form, fill 
and seal lines, which are all showing signs of 
weathering present conditions. 

We also investigate some key developments 
making headlines within the ingredients 
segment, which further underlines that despite 
the present situation, our industry continues to 
evolve at a significant pace. 

Once again, we thank you for your continued 
support with our magazine – please keep the 
conversations coming with any suggestions 
for news and features that we can shine a 
spotlight upon around the world. The issue 
will again be available free online so visit www.
confectioneryproduction.com to view the e-zine 
or download the magazine as a PDF. 

Neill Barston, editor, 
Confectionery Production magazine

In response to the events of the past few 
months, our latest edition is focused on how 
businesses around the world are battling 

through the coronavirus pandemic.
 Though it has clearly unleashed numerous 

effects upon businesses in all sectors, from 
investment strategy through to processing 
and logistics chains, there has been a 
commendable level of commercial continuity 
right across the global food and drink sector.

 Confectionery and bakery operations are 
no exception to that, and I have spoken to a 
number of companies that are keenly aware of 
the required factors to ensure that they survive 
this most challenging of periods. 

One such example is that of Ishida Europe, 
which is our site visit for this month, which 
we fortunately managed before the present 
pandemic took hold. As the company’s 
management explained, having an effective 
plan in place for delivering equipment orders 
within the UK and far further afield has been of 
vital importance to the firm’s fortunes this year.  

There have been plenty of other businesses 
that have shown determination in progressing 
their plans and strategies for 2020, which we 
showcased in last month’s innovation feature 
section. It revealed some notable new lines 
within packaging, processing and systems 
developed for our sector. 

This month, we explore some of the major 

EDITOR‘S COMMENT

Showing resilience
through challenging times 

Editorial Advisory Board Search for Confectionery 
Production magazine

@confectionprod
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She has a special interest 
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GLOBAL SUGAR CONFECTIONERY 
MARKETS PROJECTED TO INCREASE  
Sales of sugar confection-
ery, including toffee, boiled 
sweets and marshmallow, 
are projected to reach $69.5 
billion by 2026, according to 
new research published by 
Polaris Market Research.

As the organisation 
revealed to Confectionery 
Production, in 2017, the 
offline stores segment 
dominated the global sugar 
confectionery industry, in 
terms of revenue, with over-
all figures for the segment 
standing at $48.2 billion in 
sales, and producing annual 
growth rates of 4.3%.

However, as global finan-
cial institutions including the 
International Monetary Fund 
have warned, world econo-
mies face a period of reces-
sion surrounding the effects 
of the present coronavirus 
pandemic, so the scale of 
the impact upon the sector, 
and wider food and drink 
markets is as yet unknown. 

According to the research 

from Polaris, Asia-Pacific 
is expected to grow at the 
highest rate during the 
forecast period, driven by 
a significant increase in 
population, changing eating 
habits, and rising disposable 
income. 

Other factors influencing 
the global sugar confection-
ery industry include growing 
inclination towards gifting 
of confectionery products, 
and investments by market 
players in promotional activ-
ities, advertising campaigns, 
and social media marketing. 
Improvement in lifestyle 
due to rise in income level, 
especially in the developing 
countries of Asia-Pacific, 
further fuels the market 
growth. 

Factors such as increase in 
per capita income, changes 
in consumer behaviour, and 
rising trend of e-commerce 
are expected to accelerate 
the growth of sugar confec-
tionery industry within the 

next few years ahead. 
However, increasing 

health awareness, rising 
cases of obesity related 
diseases, and shift in trend 
towards consumption of low 
calorie food are expected 
to restrict the growth of 
the sugar confectionery 
industry. Increasing demand 
from developing nations, 
rising demand for organic 

and premium chocolate 
products, and growing 
trend of gifting confection-
ery products are factors 
expected provide numerous 
growth opportunities to the 
market players during the 
forecast period. Asia-Pacific 
is expected to grow at the 
highest rate during the fore-
cast period, driven by China, 
Japan and India. 

Mondelēz International 
has reported a first quarter 
2.6% rise in net revenues 
to $6.7 billion, though has 
withdrawn its forecast for 
the remainder of 2020 amid 
coronavirus-affected markets 

around the world. 
The company said its 

first priority is to protect 
and support the safety and 
well-being of employees, 
which has included We 
introducing strict health and 

Mondelēz reports quarterly financial upturn 
despite prospect of market turbulence 

safety protocols across its 
facilities, adding that it is 
providing enhanced benefits 
for front-line employees.

Furthermore, the business 
said that it is supporting 
community partners advanc-
ing critical food stability 
and emergency relief efforts 
across the world with both 
cash donations and prod-
ucts, totalling $20 million 
to date. The company 
added its second priority 
was to support supply chain 
continuity, focusing on the 
most important products 
for retailers and consumers 
to maintain good service 
levels. This has involved cost 
discipline and protecting 
cash by reducing non-crit-
ical spending, as well as 

The sugar confectionery sector is predicted to continue growth  

expanding credit facilities. 
Significantly, the business 

added that it is accelerat-
ing a number of strategic 
initiatives and continuing to 
invest in its brands despite 
the trading uncertainties 
brought about by the 
ongoing global impact of           
coronavirus. 

“We had a strong first 
quarter, with record market 
share gains, and executed 
very well in challenging cir-
cumstances, thanks to the 
dedication and commitment 
of our colleagues, especially 
those on the front line, who 
are working tirelessly to 
provide food to consumers 
around the world,” said Dirk 
Van de Put, chairman and 
chief executive officer. 

Mondelēz records profit increase in 
spite of major challenges ahead
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The US-based Hershey 
Company has confirmed 
plans to invest $1 million to 
create a new manufacturing 
line for face masks aiming 
to tackle the coronavirus 
pandemic. 

As the business explained, 
the new production line, 
which will be capable of 
delivering up to 45,000 
masks per day, will become 
operational near the end 
of May, and comes just as 
America became the nation 
with the most cases of the 
virus, with over one million 
recorded cases so far. 

The company’s latest 
move follows in the wake of 
its quarterly results, which 
revealed net sales of just 
over $2 billion for the peri-
od, representing a year-on-
year increase of 1.0%. 

However, the business 
made the unusual move 
of withdrawing its finan-
cial outlook in the wake 
of the unexpected global 
emergence of coronavirus, 
which is anticipated to result 
in recession for markets 
around the world. 

Speaking on the pres-

HERSHEY’S $1MILLION MOVE FOR FACE 
MASKS TACKLING CORONAVIRUS 

ent crisis Michele Buck, 
president and CEO, said: 
“Supporting our communi-
ties in difficult times is part 
of our legacy, and an impor-
tant value that our current 
employees share.  

“From the building pro-
jects that created local 
jobs during the Great 
Depression, to producing 
military rations during the 
Second World War, we take 
great pride in making a dif-
ference where we can.” 

Leveraging its internal 

engineering capabilities, 
and its relationships with 
equipment manufacturer JR 
Automation and General 
Motors, who is making sim-
ilar masks, the company is 
moving quickly to address 
the nationwide shortage of 
protective equipment.

“Disposable masks will 
be an integral piece of 
protecting the health and 
safety of our employees, 
their families and our com-
munity as we move forward 
over the weeks and months 

ahead,” said Jason Reiman, 
chief supply chain officer.  
“Changing how we work, 
and adding this capability 
is a testament to the adapt-
ability of our team, and 
our desire to make a differ-
ence.” 

To date, Hershey has 
donated millions in cash and 
product to benefit commu-
nity groups and a variety of 
healthcare organisations, 
while also simultaneously 
supporting employee safety 
and wellbeing.

The US-founded Fine 
Chocolate Industry 
Association (FCIA) has 
unveiled “Make Mine Fine”, 
an online marketplace fea-
turing specialty chocolates 
from across America and 
other key global markets to 
support businesses affect-
ed by coronavirus trading 
restrictions. 

As the organisation 
explained, over 50 com-
panies are listed on the 
website by location so con-
sumers can easily find local 
shops with delivery or road-
side services. 

Created in 2007, the trade 

organisation which unique 
for the US region in focusing 
100% on supporting fine 
chocolate professionals. Its 
membership of more than 
300 includes fine flavour 
cacao farmers, chocolate 
makers, chocolatiers, suppli-
ers of ingredients, packag-
ing and equipment, pastry 
chefs, marketers, specialty 
retailers, wholesalers, and 
festival organisers. 

“Make Mine Fine” helps 
our specialty chocolate 
members who are finan-
cially struggling due to 
the coronavirus pandemic. 
By purchasing from these        

Fine Chocolate Industry Association unveils 
web trading platform 

companies, chocolate lovers 
are helping support small 
chocolate businesses and 
the farmers who depend on 
cocoa for their livelihoods,” 
said Bill Guyton, FCIA        
executive director. 

The initiative offers a 
healthy, alternative to mass 
market chocolates and can-
dies, typically sold during 

the recent Easter period. 
Many of the businesses fea-
turing on the new website 
provide information on how 
their chocolate is made and 
sourced. 

This can offer a potential 
learning opportunity for 
families and individuals 
staying at home during the 
coronavirus pandemic. 

Hershey is investing in producing 
masks to help tackle the coronavirus 

Fine Chocolate Industry Association unveils web trading platform  
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A joint venture has been 
launched between the 
Jacobs Foundation, a global 
youth development organ-
isation, and major players 
in the chocolate sector to 
create a national action plan 
tackling child labour in Ivory 
Coast. 

The government-backed 
initiative includes collabora-

tion from key firms including 
Cargill, Mars, Ferrero, Barry 
Callebaut, The Hershey 
Company, Mars Wrigley, 
Mondelēz International, 
Nestlé, Olam International, 
features a 10-year Education 
Sector Strategy and has 
introduced a Multisectoral 
Plan for Nutrition. 

Central to its goals will 

be the creation of two cap-
ital funds totalling CHF150 
million, to promote early 
childhood learning and 
promote opportunities 
for young people in Ivory 
Coast, and address the root 
causes of enforced labour 
affecting young people in 
the country. Investigations 
by international civil groups 

Joint venture from cocoa sector
supports Ivory Coast education  

have reported that there are 
in the region of 2.1 million 
children working within the 
cocoa industry across Ghana 
and Ivory Coast. 

The issue of child labour 
within key cocoa markets 
has been repeatedly raised 
on a global level, including 
at the last World Cocoa 
Conference held in Berlin, in 
which children from German 
schools gathered to protest 
regarding the conditions 
that many youngsters have 
found themselves in with-
in Ivory Coast and other 
prominent cocoa growing 
nations.

According to the Jacobs 
Foundation, a decisive 
milestone was reached last 
month, when the Council 
of Ministers of the Ivorian 
government committed to 
an agreement laying the 
ground for what has proved 
an unprecedented public- 
private partnership. 

While important from a 
public health perspective, 
this measure will signifi-
cantly impact learning and 
development opportunities 
of Ivorian children. Learning 
hours per child will simply 
be lost. 

The World Bank further 
warns that the Coronavirus 
will push Sub-Saharan 
Africa into recession, which 
would place increasing 
pressure on farmer incomes, 
and research shows that 
when household incomes 
decrease, child labour tends 
to increase. 

“This is a unique oppor-
tunity to come together and 
rigorously address the root 
causes of child labour and 
promote quality education 
in a systemic manner”, said 
Fabio Segura, co chief exec-
utive of Jacobs Foundation. 
“All partners strongly 
believe that only joint 
forces will ultimately bring              
sustainable change.” 

Farmers working in major 
cocoa territories based in 
Ghana and Ivory Coast are 
gaining key updates from 
Cargill’s digital farming tool 
helping amplify government 
measures around safety and 
sanitation designed to tackle 
the spread of coronavirus.

As the company notes, 
these African communi-
ties are at the heart of the 
industry, and this technol-
ogy offers a direct means 
to helping keep them safe 
in such an unprecedented 
crisis. Yves Kone, managing 
director, Conseil du Café, 
Cacao said: “We are work-
ing together with our part-
ners in the supply chain to 
put measures in place prior-

itising the health and safety 
of cocoa farmers and their 
community members.

"We welcome Cargill’s 
use of their traceability 
technology to provide addi-
tional ways to reach farmers 
with critical governmental 
information around hygiene 
best practices to contain the 
spread of coronavirus.”

FarmForce, Cargill’s 
mobile application, used for 

Mobile applications are set to assist farmers 
in Ghana and Ivory Coast tackle coronavirus 

GPS polygon farm mapping, 
cooperative management 
system (CMS) and traceabili-
ty, will be deployed to reach 
over 1,200 cooperative 
leaders and lead farmers 
to raise local awareness on 
coronavirus, to sensitise on 
recommended WASH and 
sanitary practices and to 
relay the message to farm-
ers as well as to wider local 
communities. 

A cross-industry drive for education and support 
in Ivory Coast has been approved 
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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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Cadbury has undergone 
its first major rebranding 
in 50 years for its flagship 
Cadbury and Dairy Milk 
bars, which includes a 
redrawn wordmark, new 
iconography and typogra-
phy for its long-established 
chocolate series. 

The key image revamp 
has been created by design 
agency Bulletproof, which 
created the restyled look 
amid a period when con-
sumers are seeking more 
natural, authentic, and high-
er quality product offers.

Customers in Australia will 
be the first to see the new 
identity hit shelves there this  
month, followed swiftly by 
releases planned for South 
Africa and Malaysia later in 
the year, with the UK and 
Ireland, launching at the 
start of 2021. 

As the business 
explained to Confectionery 
Production, the revitalisation 

of the Cadbury wordmark 
drew inspiration from the 
hand of founder John 
Cadbury himself, to create 
a newly devised signature 
with a more contemporary 
feel. 

Taking cues from the 
archives, the Dairy Milk logo 
has been re-designed and 
a distinctive Dairy Milk pat-
tern based on the original 
1905 pack has been created, 
which gives greater depth 
and purpose to the iconic 
Cadbury purple and 
provides an element of dis-
covery on the packaging. 

The iconic Glass and a 
Half logo has also been 
redesigned so that it links 
directly with the chocolate 
chunk, further emphasising 
the quality of the ingredi-
ents and the classic creamy 
taste of Cadbury Dairy Milk. 

Furthermore, as was 
recently reported, the clas-
sic bars, which are produced 

under parent manufacturer 
Mondelēz International, 
were recently voted as the 
world’s favourite chocolate 
in a consumer study that 
analysed Google search 
patterns. 

It revealed that Dairy Milk 
was searched for online 
an average 466,000 times 
around the world. It was 
voted the top product in 
a total of 78 nations. Last 
summer, the brand released 
a 30% reduced sugar ver-
sion that responded to 
Public Health England calls 
for manufacturers to reduce 
sugar levels by 20% by 2020. 

The company has also 
received much attention for 
reportedly been considering 
expanding the series with 
a vegan version, though it 
has confirmed that no such 
product is being directly 
commissioned at present as 
it continues to refine poten-
tial recipes. 

The major rebranding of Cadbury’s bars has placed the company in the media spotlight 

Ilapak latest flow wrapper 
The packaging specialist 
ilapak has released a new 
flow wrapper for the global 
confectionery and biscuit 
sector, designed for place-
ment into fully automated 
production systems. 

As the company revealed 
to Confectionery Produc-
tion, its Carrera 5000 meets 
demand from middle-tier 
bakers and confectioners for 
a robust, easy to maintain 
machine that offers the same 
in-line integration and perfor-
mance capabilities as a top-
of-the-range flow wrapper, 
simply delivered with fewer 
added features.   

Sacmi’s virtual showcase 
Italian-founded Sacmi Pack-
aging and Chocolate is set to 
stage a virtual booth show-
casing its latest integrated 
solutions that had been due 
to be unveiled at Interpack.

With the key trade fair 
postponed until next Febru-
ary, the company is hosting 
a digital event, during 25-29 
May, which will be split into 
four areas, including zones 
dedicated to chocolate, bak-
ery and wrapping lines.

During the tour, virtual vis-
itors will have the chance to 
take part in sessions focusing 
on individual solutions.

They will also be offered 
one-to-one meetings with 
specialists so they can gain 
in-depth information on the 
complete range of equip-
ment available.

 For more information on 
the company's virtual show-
case visit www.sacmi.com   

Chocolate brand assists in 
Madagascar 
UK chocolate company MIA 
has moved to support com-
munities hit by the corona-
virus in Madagascar. The 
company is committing £500 
of its 1 for Change charitable 
fund to enable local produc-
tion of face masks and free 
meals. 

As the business noted, the 
continent faces the risk of se-
rious economic impact from 
the virus, amid widespread 
poverty and sanitation issues.  

NEWS IN BRIEF CADBURY GAINS ITS FIRST KEY 
REDESIGN IN 50 YEARS

The classic company typography has been updated
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When plans were first 
unveiled by Public Health 
England seeking a volun-
tary sugar reduction across 
sweet goods including con-
fectionery, the 20% target 
met with a mixed response 
from industry observers.

The health body’s plan in 
2016 was revealed against 
a backdrop of an alarming 
statistic that showed a third 
of children within the UK are 
considered obese, which is 
set to place a major long-
term strain on national NHS 
medical services.

From the outset, cam-
paigners questioned wheth-
er the target should have 
been made mandatory 
– and subsequently cited 
the sugar tax introduced 
on drinks leading to a 30% 
drop in consumption within 
that category.

However, a number of 
industry manufacturers 
expressed doubt the target 
could be achieved with 
sugar being such an integral 
part of confectionery. There 
have been several cam-
paigns from manufacturers 
encouraging responsible  
enjoyment of confectionery 
that addressed the issue.

However, after several 
years of data being collect-
ed, the 2020 deadline has 
elapsed and it appears the 
sector has fallen short on 
key sugar reduction levels. 

The last progress report 
available from Public Health 
England was released in 
2019, which monitored 
progress between 2015-18. 
This found that during those 
three years there had been 
0.6% sugar reduction within 
the biscuit segment, 0.3% 
for ice-creams, and 0.3% 
for chocolate confectionery. 
The sweet confectionery 
category actually saw a 0.6% 
increase on figures from five 
years ago.

For its part, campaign 
group Action on Sugar, has 

called for an ‘energy densi-
ty’ levy, which is effectively a 
similar tax to that on drinks, 
to drive progress.

Holly Gabriel, a nutrition-
ist with the group, explained 
there had been "huge varia-
tions" in how manufacturers 
had tackled sugar reduction.

In terms of reformulation, 
she said it had been the 
case that larger companies 
were able to make the most 
inroads on the basis of hav-
ing greater research and 
development budgets, while 
many SME’s did not have 
the resources to deliver 
amended recipes.

To date, there have been 
several high profile reduced 
sugar ranges, including a 
30% reduced sugar Dairy 
Milk bar, as well as Nestlé 
Wowsomes snack bars – the 
latter being discontinued at 
the end of last year.

Furthermore, Prime 
Minister Boris Johnson has 
questioned whether such 
measures are effective, 

labelling levies as ‘sin taxes’ 
that affected the poorest. 
He promised a review, which 
has yet to be enacted.

Gabriel said: “The sugar 
reduction programme hasn’t 
been very successful, and 
one of the main reasons for 
this is that it is voluntary. 

“As a group, we believed 
the best way to tackle it 
would have been to do it in 
an incremental, more subtle 
way, so consumers almost 
don’t realise that it has  
happened.

“Mandatory measures 
are much more successful 
than those which are not, 
as has been seen with the 
drinks sugar tax,” explained 
the nutritionist, who added 
that while there had been 
some notable developments 
such as portion sizes being 
reduced, there was a genu-
ine concern this simply led 
to recipes including higher 
levels of calories.

She added: “There has 
been a number of 30% 

INDUSTRY STALLING ON PUBLIC HEALTH 
ENGLAND'S SUGAR REDUCTION TARGETS

Government advisory body Public Health England set a voluntary target 
for sugar reduction of 20% by 2020 for food manufacturers operating 
within the sweet goods and confectionery sector, which has seen a low 
level of progress over nearly five years, reports Neill Barston

reduced sugar bars that 
have been created, but 
some of these are no longer 
being made. The issue with 
these is that they are only 
targeting a specific market, 
and they are not the main 
lines that are marketed.”

Industry consultant 
Andy Baxendale believed 
there was still no effective 
replacement for sugar in 
most confectionery. 

He said: “The government 
would be better advised to 
educate the public on diet 
and exercise rather than 
pillorying the manufacturers 
with taxes and pointless 
redevelopment that includes 
utilising artificial sugar alter-
natives and sweeteners, 
some of which have ques-
tionable health benefits.”

Public Health England 
offered a brief response on 
the issue: “Our focus is on 
tackling the coronavirus out-
break, and we will discuss 
future plans when more nor-
mal business resumes.”

Sugar reduction efforts have so far failed to make key inroads within the confectionery sector
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Among our industry show-
case’s core elements will be 
a celebration of excellence 
across the entire sector with 
the launch of the World 
Confectionery Awards. 
While there may be  
challenges facing glob-
al economies, there are 
many reasons to highlight 
achievements across our 
fields of business.

Traditionally, confec-
tionery, snacks and bakery 
markets have often been at 
the centre of wider industry 
innovation, which we aim to 
put firmly in the spotlight.

With many outstanding 
developments across our 
sector, and as our parent 
company Bell Publishing 
recently celebrating its 
own 20th anniversary, we 
believed the timing was 
right to ensure significant 
developments and break-
throughs are recognised. 
The awards, voted for 
entirely by those working 
within the industry, will mark 
supplier innovations across 
equipment, ingredients and 
finished product market 
segments. They will be pre-

sented at a drinks reception 
that draws our conference 
to a celebratory close in 
Brussels on 11 September, 
2020, with event delegates 
expected from a wealth of 
small and medium enter-
prises, as well as larger 
businesses from around 
the globe. In total, there 
will be five supplier awards 
presented. Each business 
will be allowed to nominate 
a maximum of one compa-
ny innovation into each of 
these awards.  

This year, the categories 
are:   
• Equipment innovation 
– Dedicated to the overall 
design of new or existing 
equipment 

• Sustainability – Focusing 
on efficiency of equipment 
and systems for confection-
ery and snacks sectors 

• Team of the Year – 
Marking leading team con-
tributions and achievement 
to an individual business. 

• Ingredients innovation  
– Celebrating major break-
throughs in ingredients 

• Finished Product  
innovation – Showcasing 
dynamic new finished prod-
uct confectionery lines 

The awards are free to 
enter, with companies able 
to place entries until 10 July 
2020 to nominate in each 
respective category. 

This will be done through 
the World Confectionery 
Conference website, which 
is now live. Entries should 
include a 200-word descrip-
tion on why their nomina-
tion has made a difference 
to the sector over the past 
year.  

This can also be done 
through contacting Kyra 
O’Sheen at Bell Publishing 
at kyraosheen@bellpublish- 
ing.com 

The awards will be inde- 
pendently moderated by 
our editorial board, and to 
ensure neutrality, only one 
vote per person is permit-
ted. Multiple votes from 
an individual, or excessive 
votes from any one compa-
ny will be discounted. 

There will be a shortlist 
announced prior to the 
event, with accolades being 
presented at the conference 
on 11 September 2020. 

Contact Assistant Events 
Manager Kyra O’Sheen,  
at kyraosheen@ 
bellpublishing.com for  
further event details on the 
event, or by post, addressed 
to the World Confectionery 
Awards, The Maltings, 57 
Bath Street, Gravesend, 
Kent DA11 0DF, UK.

Our awards offer the chance to put your team in the 
spotlight for work on a specific project  

Countdown continues for the
World Confectionery Conference 
Plans for our debut World Confectionery 
Conference are fast gathering pace, as the stage is 
set for the event this September in Brussels 

Among this year’s award will
be equipment innovation of the year

The World Confectionery 
Awards is also seeking the 
Sustainability development 
of the year 
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K
nown as the "city of a thousand 
trades", Birmingham has 
historically proved a global 
centre for manufacturing across 

the industrial spectrum. 
From its once extensive 19th century 

canal network ferrying goods destined 
around the UK and onward across the 
world, through to the Jaguar Land Rover 
vehicle plant, the area has a proud and 
diverse array of businesses. 

Perhaps one of its most high profile 
jewels within the confectionery sector 
has been its claim to fame as the original 
home of Cadbury chocolate, complete 
with its workers’ village, Bournville, which 
has proved one of Britain’s most notable 
global exports. 

So it is perhaps unsurprising given the 
city’s industrial pedigree that Japanese 
equipment and systems manufacturer 
Ishida sized up its potential as a suitable 
base for its European operations. 

From setting up its initial UK facilities 
in 1985, sourcing equipment and parts 
from the parent Asian company, the 
business opened a purpose built its 
present European headquarters in 
Woodgate, Birmingham, which serves as 
a complete manufacturing base for the 
EMEA region. 

Since opening its doors in 1997, the 
present site is continuing to develop 
the scope of its operations and now 
employs around 400 people. There is 
also a further smaller production facility 
in Poole, Dorset, further bolstering 
production activities. 

The company, which produced a 
European turnover in 2019 of £153 
million, has enjoyed a notable reputation 
for its series of automated food and 
drink sector solutions. Its broad base 
of equipment now includes multihead 

weighers, checkweighers and snack bag 
makers, through to its x-ray inspection 
lines as well as case packing systems 
that have enabled the business to offer 
a growing number of complete turnkey 
solutions. 

While the company has been well 
known for its production efficiency, the 
business is undergoing unprecedented 
disruption with the emergence of the 
coronavirus pandemic impacting all 
spheres of industry. 

Speaking on the issue, European 
managing director, Dave Tiso, 
comments:“Ishida remains committed to 
acting in a responsible manner ensuring 

Despite considerable challenges facing the 
manufacturing sector resulting from coronavirus, 

companies such as Ishida Europe have put in place key 
strategies aimed at business continuity. 

Neill Barston reports  

Efficiency and quality 
remain key despite

pandemic challenges 

a ‘duty of care’ to our people, our 
customers and our communities.  

“At this point we continue to strive 
to maintain the efficiency expected 
from Ishida, and you can be sure that 
we are deploying very best endeavours 
to deliver on all of our commitments 
in these unprecedented times. I am 
proud of the commitment and resolve 
from across the company, to look after 
our customers in this peak demand 
situation,” he adds, explaining that its 
teams had gone the extra mile to ensure 
business continuity.  

This has been achieved principally 
through employing a twin shift system 

Production facilities at Ishida Europe’s Birmingham HQ deliver a range of equipment 
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▲
at its headquarters, that has enabled the 
business to carefully navigate present 
conditions at a controlled pace.  

 
Founding principles 

The highly unexpected global 
conditions that the company is 
contending with are a world away 
from events just a couple of months’ 
previously, when Confectionery 
Production was invited for an on-site 
media day. 

The event had been intended as a 
preview for Interpack in Germany, but 
that too, has fallen by the wayside amid 
the global pandemic.

 However, being offered the chance 
to explore the facility proved highly 
rewarding, as we examined some of the 
company’s present series of equipment.

As Tiso explains during a media 
session, the philosophy of the business 
is all important, known as the “three way 
harmony’ introduced by the late Ryuichi 
Ishida, who had been president for over 
40 years from 1967.  

His core strategy had revolved around 
a focus on considering what was good 
for customers, society and the company 
as a whole in its key business decisions.

This same spirit has seemingly 
followed through to the present day 
ethos within the business, which had 

planned to showcase at Interpack how 
its integrated packing lines can help 
drive efficiencies while minimising waste, 
reducing the physical size of machinery 
footprints, that in turn offer key energy 
savings for production operations. 

The company has also placed an 
emphasis on how its equipment handles 
alternative packaging materials as the 
food industry continues to move away 
from the use of plastics, which have been 
of major environmental concerns.

Leading the site tour of the its large 
purpose-built 11,000m2  facilities, 
marketing manager Torsten Giese, shows 

us around one of its core production and 
assembly halls, where he demonstrates 
one of its multihead weighing systems 
that are at the heart of its operations.

With the company’s equipment 
portfolio continually expanding, the 
extensive Birmingham site is able to 
serve markets right across Europe.

There remains a strong emphasis on 
providing bespoke production solutions 
for its customers, with the company 
confirming that there has been growing 
demand for providing turnkey solutions. 

As we reported in last month’s 
edition, we revealed that at Interpack, 
the company was due to showcase its 
flagship 32 head multihead weigher, 
capable of handling up to eight products 
at a time. 

Further to this, another key innovation 
is its ‘sugar extraction’ multihead 
weigher designed to prevent sugar 
compromising pack seals at extremely 
fast speeds and with Ishida weight 
accuracy. 

Significantly, the business has also 
devised quality control and x-ray 
inspection systems set for release this 
year, created for detecting low to high 
density foreign bodies in both packaged 
and unpackaged bulk flow formats.   

Present focus 
Speaking to Confectionery Production, 
Steve Jones, marketing director, 
explains the company’s key priority lies 
in supporting its customers through the 
coronavirus crisis. 

This involves a strategy of employees 
working remotely and a split shift basis 
within its Birmingham HQ. 

Dave Tiso, Ishida Europe managing 
director, explains the history of the 

Japanese-founded company

“I am proud of the commitment and resolve from 
across the company, to look after our customers 
in this peak demand situation,” Ishida Europe 
managing director, Dave Tiso

Torsten Giese offers a site tour in Birmingham, including its x-ray inspection equipment
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Regarding the company’s flagship 
multihead weighing systems, he says 
these have evolved considerably over 
time, with 56,000 units having been sold 
since the first commercial designs were 
released in the early 70s. 

The company has devised 20 ranges in 
its history, with some of the most notable 
developments including sector specific 
designs. Among them, are three models 
created for the confectionery market.

Another key technical development 
in his eyes has been the introduction 
of high head lines, which facilitate mix 
weighing and high-speed single product 
applications. These are said to be 
especially useful for low target weight 
applications for handling sweets. 

In terms of developing complete 
systems, he said the business recognised 

this as a particularly strong area of 
requirement from customers. “Within the 
packaging machinery sector there are 
an evolving array of competitors in many 
machine categories, and all of these 
organisations are looking to establish a 
certain market position at a given price 
point.  

“The Ishida advantage is built upon 
the breadth of our machine category 
solutions, local sales management, 
project management capability, local 
direct service teams in many countries, 
and sector expertise.  

“Couple this with an evolving 
array of data products which enable 
our customers and Ishida, with the 
permission of our customers, to access 
machine/line performance data and then 
optimise OEE and hence productivity, 
it can be easily seen that we are fully 
equipped to deliver relevant turnkey 
solutions.” 

 
Sustainability features 
Devising ranges that are fit to meet 
future production demands is increasing 
a point of focus for manufacturers, with 
sustainability features. 

As Jones notes, it’s something that 
the business has honed in on, as market 
requirements continue to grow year-on-
year around the world. 

He adds: “Sustainability is a key 
consideration for us, and this includes 
consideration of packaging materials, 
efficient energy use, food waste and also 
food safety. 

“It’s now common knowledge that one 
third of the food produced is wasted 
on an annual basis, but an associated 
consideration is that “even if just one-
quarter of the food currently lost or 

wasted globally could be saved, it would 
be enough to feed 870 million hungry 
people in the world, and this is obviously 
a key consideration.

“In particular, it needs to be 
understood that there is a link between 
packaging materials and food waste. 
Modified atmosphere packaging (MAP) 
is used to extend the shelf life of many 
products,” explains the marketing 
director, who reveals that containing 
the protective atmosphere within the 
pack relies upon some packaging 
material characteristics, and therefore 
materials need to be developed that are 
increasingly recyclable or reusable but 
do not detract from shelf life and worsen 
the food waste situation. 

He adds that in order to tackle this, 
the firm’s tray sealers all include MAP; as 
well as offering seal testers that check 
the integrity of pack seals. In terms of 
the company’s future development, he 
adds that its equipment range continues 
to be reviewed regularly by machine and 
category. 

Such activities also extend to its 
aftersales service, which is an important 
element of its work. 

As he concludes, with the present 
health pandemic, the creation of an even 
greater level of fully automated solutions 
may well take centre stage. He says 
driving productivity is an ever-present 
factor, which will form an area of focus for 
the business in delivering products that 
offer the capability to provide real-time 
data informing efficiency enhancements 
that are the key to success for modern 
production facilities. ♦

Steve Jones (pictured centre), marketing director, says the 
business is well-placed to cope with coronavirus challenges

• Ishida was established in the 
1890s in Japan.

• The company developed the first 
automatic weigher at the end of 
the 1950s

• Its range includes packing 
machinery, x-ray inspection lines, as 
well as complete turnkey solutions 

• Ishida Europe was established at 
Smethwick, West Midlands, UK, in 
1985, with Ishida Europe Woodgate 
in Birmingham created in 1997.

• The European HQ now employs 
400, with a turnover of £153 million 
in 2019. 

Ishida factfile

The tour takes in some of the company’s 
multihead weighing systems, widely used in 
confectionery 
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T
hese are unprecedented times 
we’re living in. No one can fully 
predict what long-term impact 
the coronavirus outbreak may 

have on the global economy, but for now 
many businesses including those in the 
confectionery, snack and bakery sectors 
are adapting their processes and work 
schedules in a bid to mitigate the risks. 

A recent survey conducted by auditing 
firm EY found nearly half of businesses 
across 45 countries are speeding up 
plans to automate their processing as 
employees are forced to stay at home 
during the pandemic. 

Approximately 41 per cent of the 2,900 
participants said they were investing in 
accelerating automation in preparation 
for a post-crisis world. 

Even before the outbreak, the food 
industry has been edging towards 
heavier dependence on automated 
machinery. In the context of processing 
machinery for baked goods, flexibility 
is an important feature as suppliers 
respond to market changes by increasing 
their product range.  

With this in mind, depositors from 
equipment manufacturer Bakon’s BD 
range ensures a high degree of flexibility. 
These stand-alone machines help 
customers with efficient and accurate 
dosing on a smaller scale, but can also 

be used in combination with a conveyor 
to consequently form a production line.  

In line with automation and labour-
saving technology, the firm launched its 
Redcase concept to ensure users run 
into as few problems as possible after 
commissioning. The service and support 
programme means machines can be 
monitored via a modem connection and 
possible malfunctions can be detected 
at an early stage, therefore preventing 
production downtime.   

Continuous cooking and 
depositing for functional
confectionery 
As for the changes in consumer 
behaviour, the coronavirus has resulted 
in a huge growth of online searches 
for foods with functional benefits. 
For confectionery, nutraceuticals and 
functional gummies is a significant 
growth area, one in which Baker Perkins 
has been serving for years. 

The equipment supplier recently 

introduced the continuous ServoForm 
Mini cooking and depositing line in 
response to demand for a low volume 
system with the efficiency of automatic 
operation. 

The range now comprises batch and 
continuous options for both cooking and 
depositing, incorporating a JellyCook 
batch or Turbofilm Mini continuous 
cooker with a ServoForm Mini 
continuous depositor and cooling tunnel 
in one line.  

The system can produce high-value 
functional pectin jellies or medicated 
hard candies, as well as standard 
confectionery including toffees and 
lollipops. 

The JellyCook and Turbofilm are 
both designed for extremely accurate 
addition of expensive active ingredients, 
colours and flavours. The ServoForm 
Mini incorporates a hygienic, starch-free 
design, making it ideal for production 
to validation standards for healthcare 
products. As such, Baker Perkins outlines 

Confectionery Production examines the latest 
innovations in automated depositing machinery 

alongside the rise of healthier and functional 
confectionery, bakery and snack products. 

Daisy Phillipson reports  

18 confectioneryproduction.com  

Making a healthy 
deposit  

Depositing lines have become ever-more advanced for the confectionery and bakery sector 

P.18-20 COOKING-DEPOSITINGS√.indd   18P.18-20 COOKING-DEPOSITINGS√.indd   18 11/05/2020   09:1311/05/2020   09:13



JUNE 2020

COOKING & DEPOSITING 

that most of the systems sold so far have 
been to make functional gummies, with 
a rising number of suppliers looking to 
process a variety of ingredients including 
vitamins, minerals, fibre, CBD, protein, 
omega-3 and energy supplements. 

Flexible depositors with 
hygienic design 
Market insights forecast a continued 
growth of healthier confectionery 
and bakery products, particularly as 
consumers turn to snacking to replace 
the traditional format of three square 
meals per day. 

]A recent survey by Channel Pulse 
discovered an increase in snack 
occasions in the UK, the figure jumping 
from 17.4 per cent to 18.1 per cent in the 
space of one week.  

“We’re seeing a big push on the 
chocolate side for the healthier, 
sugar-free chocolate,” explains Mike 

Sherd, project manager at Egan Food 
Technologies. “For snack bars, gluten-
free and protein powder options are on 
the rise.”  

Sherd also discussed the popularity 
of more natural ingredients such as fruit 
and nuts, which suppliers are looking to 
expose more by sprinkling ingredients 
on deposited chocolate to give 
customers a visual representation of the 
ingredients inside. 

Egan Food Technologies supplies a 
range of customised food processing 
machinery for the confectionery, baking 
and snack food industries that allows 
suppliers to cater to these trends. For 
the depositing process, the company 
has developed many levels of chocolate 
and non-viscous mass depositors. “Most 
of our depositors come with numerous 
options,” adds Sherd. 

“Most often, customers choose to 
deposit into a mould, which can be 
loaded by hand on our entry level style 
depositors. Alternatively, our depositors 
can fit on top of an automated moulding 
line.” The depositors themselves are 
servo-driven and PLC-controlled, 
providing full control over the functions 
alongside high flexibility. The most 
significant depositor developments 
made by Egan in recent months have 
been with regard to hygienic design and 
ease of changeover.  

“The user requires very few tools to 
change our depositors over and you 
can have them cleaned and allergen-
free within the space of an hour, or 
15 minutes with another set of parts,” 
Sherd says. “This means less downtime, 
allowing the customer to deposit other 
chocolate products that may or may not 

contain allergens, while also eliminating 
the risk of cross-contamination.”  

The benefits of 
increased automation
For suppliers considering increased 
automation, Egan Food Technologies 
offers users the option to start out with 
an entry level machine and upgrade and 
add components further down the line. 

This was the case for gluten-free bar 
and bites company The GFB, who chose 
Egan Food Technologies to help deliver 
a solution that would allow it to stop 
hand-forming its bars to meet a surge in 
demand. 

After testing on the machinery firm’s 
lab extruder, engineers began designing 
custom equipment that would best fit 
The GFB’s process requirements. 

 They added a simple retract conveyor 
to the end of the extruding line that 
placed the portioned bars right into steel 
pans. This eliminated the cumbersome 
step of using rolling pins to portion the 
bars, and the bars could cool in pans 
overnight prior to final packaging. As 
a result of the instalment, The GFB has 
gone from processing roughly 400 to 500 
lbs to as high as 15,000lbs of product 
each day.  

“The gluten free trend has been 
big for a while,” Sherd states. “I see 
this continuing to grow alongside the 
demand for natural foods and the 
relative newcomer of cannabis edibles 
in the countries that have introduced 
laws allowing for recreational or 
medicinal use. These will likely evolve as 
manufacturers look for new ways to add 
natural ingredients in the products that 
we know and love.”  

confectioneryproduction.com 19
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Baker Perkins recently introduced its Mini 
cooking and depositing line  

Egan has responded to market 
demands in developing its own series 

of moulding lines  
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Solutions for 
reformulated recipes
Equipment manufacturer Aasted 
similarly noted the shift towards 
healthier ingredients in snack products, 
describing the demand for protein bars 
as the most significant trend in the past 
couple of years. From being a quite 
simple product and having a sandy bite, 
protein products are evolving to be 
more sophisticated by adding several 
components such as flavours, vitamins 
and minerals to the recipes, according to 
Aasted.  

The company also highlighted the 
aforementioned increase in the use 
of sprinkled materials on the top of 
products. Aasted can help or ease the 
reformulation of recipes in two ways. 
Firstly, the Alice S extruder can handle 
extremely viscous masses that allow the 
formulation of, for example, protein bars 
with a high amount of protein, or dried 
fruit masses with very low water content. 

In terms of recent developments, this 
year Aasted will launch the updated 
Alice II, the next generation of extruding 
and depositing. The system is built 
entirely in stainless steel for optimum 
hygiene and sanitation. Users can run 
products with a high content of salt 
and high acidity or alkaline production, 
eliminating the risk of contaminating 
the final product due to corrosion and 
granting an extended mass landscape.

When discussing production lines, 
the Aasted Smart Control User Interface 
provides context-sensitive help. The new 
Alarm display has clear colour codes for 

alarms and visual error localisations. If 
an error were to occur, the user would 
see the alarm description, details and 
location of the error in either the 
stand-alone machine or entire 
production line, therefore shortening 
the troubleshooting downtime for a 
more efficient production.   

Advantages of a closed
system design

Another major player within 
this segment is Wymbs 
Engineering, a company that 
has been designing, developing 
and manufacturing manifold 
depositing systems for operation 
in the sugar and chocolate 
confectionery industries for nearly 
40 years.  
Supplying some of the industry’s 

biggest global names with specialist 
depositing systems and processing lines 
has provided many challenges for the 
company’s design team, from increasing 
capacity and depositing speeds and 
accuracy of deposit weight to tackling 
the industries ever-changing mechanical 
and electrical standards.

With everything produced in-house 
using 3D SolidWorks modelling and 
computer aided design capabilities, R&D 
laboratory testing and digital product 
concepts can quickly be brought into 
commercial reality.  

One example was seen in central 
Asia where a Wymbs customer took 
on the OCD with twin pressurised 
depositing manifolds to produce two-
coloured, multi-layered, multi-shaped 
marshmallows, some with a centre fill, all 
on the same line with the same machine.

The Wymbs Universal OCD overhead 
depositing system can be mounted 
above a starch or sugar dusted 
conditioning conveyor for deposited 

marshmallow production or positioned 
above a chocolate moulding line 
conveyor, running either intermittently 
or continuously to deposit aerated 
chocolate and similar masses.  

For healthier sweet bakery products, 
the system can also be mounted above 
a hollow wafer line for the depositing of 
aerated non-dairy cream fillings. With 
a few exceptions, all manifolds are of 
a ‘closed system design’, offering a 
variety of advantages such as better 
temperature control for temperature 
sensitive masses and less retention of 
product within the system. 

Since there are no hoppers, less 
waste is generated during cleaning 
regimes and it is easier to clean. As 
well as addressing fluctuating industry 
challenges and trends, sanitation and 
reduction of waste remain top of the 
agenda for confectionery and bakery 
manufacturers. ♦

Pandora Bell’s Valentine’s range
earlier this year

The GFB brand has increased its production 
volumes since installing equipment from Egan 

Aasted has included extruder ranges with its 
portfolio that have been widely used within 
confectionery and bakery sectors

The Wymbs Universal OCD overhead 
depositing system
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HARD & SOFT CANDIES 

A
nyone who graced the aisles 
of last year’s sweet and snack 
trade shows will have likely 
heard murmurings of the 

coming cannabis boom.  
Unlike THC - the psychoactive 

component in marijuana - cannabidiol, or 
CBD oil, is legal for consumption in many 
countries across the globe. Derived from 
the cannabis plant, it comes with a whole 
host of perceived health benefits, from 
anxiety relief to pain management. As 
such, this year has seen a monumental 
growth in its use in confectionery 
products.  

A new 2020 trend tracker report from 
Innova Market Insights describes the 
relative newcomer as one of the most 
high profile ingredients in recent months. 
As consumers become familiar with the 
benefits CBD can bring to their mental 
and physical health, companies are 
increasingly tapping into the hottest new 
trend, leading to new product launches 
such as mood-uplifting chocolate, 
relaxation tea and sleep aid gummies. 

In the context of hard and soft candies, 
we’re only at the start of this flourishing 
sector, one that leaves plenty of room 
for NPD. The global cannabidiol market 
was valued at $4.6 billion in 2018 and 

is anticipated to witness a lucrative 
CAGR of 22.2 per cent over the forecast 
period, with candy products described 
as a significant vehicle for consumption.  
But how is it possible for confectionery 
manufacturers to get involved and 
what challenges arise when adding this 
functional ingredient into the mix?  

Confectioney Production spoke with 
UK sweet expert Andy Baxendale, 
a member of our editorial board, 
to find out. He is currently working 
with confectionery manufacturer 
Sweetdreams to produce a unique 
selection of products combining the 
current appetite for legally-sourced, 
cannabis-derived oil. 

When speaking about the process, 
the candy consultant reassured that 
cannabidiol is oil-based and is therefore 
simple to integrate with any hard or soft 
sweet recipe.  

“The only challenge that might arise is 
with regard to taste, depending on the 
strength of CBD oil used,” he explained. 

Confectionery Production examines CBD candy
and the processing machinery actuating this
ever-growing trend. Daisy Phillipson reports 

22 confectioneryproduction.com  

Sweet Mary Jane: 
   The rise of CBD 
   confectionery 

Andy Baxendale:
“Because CBD is plant-
based you have to be 
careful with the candy 
and may need to use an 
emulsifier”

Cannabis is being increasingly used in confectionery ranges

Andy Baxendale, an editorial board 
member of Confectionery Production 

has recognised there is significant 
CBD potential
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“You’ll need to increase the dosage if 
using a low-strength oil, which can lead 
to an earthy or bitter taste.” 

However, this is easily overcome 
when creating sugar candy products as 
suppliers can simply increase the flavour 
levels within the recipe. “Because CBD 
is plant-based you have to be careful 
with the candy and may need to use an 
emulsifier to ensure the oil is combined 
with the other ingredients,” said Andy. 
“But overall it works well in candy 
recipes, especially when using a high 
strength oil.” 

Manufacturing machinery for 
medicinal candy 
Besides the ingredients, a number of 
equipment manufacturers have updated 
their machinery to provide the means 
for confectioners to bring CBD-infused 
products to the market. One of the 
major players within this ever-growing 
sector is iSweetech, a China-based 
provider of confectionery processing 
machinery.   

The company’s founder outlines the 
benefits of adding healthier ingredients 
such as CBD oil to hard and soft sweet 
recipes. “As well as relieving chronic pain 
and offering relaxing properties, it’s a 
great option for pill-averse consumers,” 
iSweetech founder Angela explained. 

“The production of CBD-infused 
candies applies the same process and 
machinery as ordinary candies. The 
challenge is finding the right method for 
infusing and balancing the oil with the 
other ingredients.” The plant-derived 
additive has a boiling point within 
the 160-180°C range, and so to avoid 
volatilization, Angela recommends 
utilising a cooling table when 
incorporating cannabidiol. 

In addition, a pulling machine will 
ensure a better balance of the oil with 
the mixture, as well as a batch roller for 
the next manufacturing steps. 

iSweetech offers a whole host of 
solutions for this process, including 
entire production lines for hard candy, 
gummies and lollipops. The company’s 
Gummy Making Machine GDQ Series, 
for example, can be used to create 
CBD-infused gummies, and consists of 
a batch-wise jelly cooking system, FCA 
(flavour, colour and acid) dosing and 
mixing system, multi-purpose candy 
depositor, cooling tunnel, sugar coating 

machine and oil coater.  
Another example is the GD Hard 

Candy Production Line, a compact unit 
which can continuously produce various 
kinds of hard candies under strict sanitary 
conditions. Such innovations are just 
a sample of iSweetech’s wide-ranging 
portfolio of machinery lines capable 
of producing high-quality candies with 
updated formulas. 

The CBD seal of approval 
Confectioners are right to bet on this 
booming industry, as the trend is set to 
grow in the coming months - particularly 
after distinct regulations are mandated. 
Many nations including Australia, Canada 
and the US are reviewing CBD safety 
in food but have not yet endorsed its 
sale or production methods, creating 
confusion about its legality.  

The UK, however, has set a new 
standard this year thanks to the FSA’s 
announcement of a regulation to set 
dosage recommendations and warn 
pregnant and nursing women to avoid 
CBD consumption. The new ruling gives 
the CBD industry, including partaking 
confectionery producers, a year to 
apply for safety evaluations in order to 
remain on the shelves. “This will clean 
up the industry and hopefully we’ll see 
more advanced uses of the product,” 
explained Andy.  

Certainly, this is already unfolding 
across the pond and in other countries 
where marijuana for medicinal or 
recreational use has been legalised. In 
Canada and the US, the cannabis edibles 
market is projected to quadruple to 

$4.1bn by 2022, with significant growth 
attributed to candy products.  

“The demand for cannabis-infused 
edibles has grown steadily for the last 
four or five years in the US as each state 
adopts its own laws and rules governing 
both medicinal and recreational use,” 
said Jim Greenberg, co-president, Union 
Confectionery Machinery. 

A series of candy edibles have proved 
popular with customers, from US-based 
Dixie Elixirs and Cheeba Chews’ 
respective THC-infused hard candies 
and taffy, to Canadian cultivator Aurora 
Cannabis gearing up for a release of 
mints and gummies containing the 
psychoactive cannabinoid. “As each 
state adopts rules allowing either 
medicinal or recreational cannabis 
use, the demand for these types of 
products will continue to grow and we 
have already seen a notable increase in 
machinery purchases by cannabis-based 
manufacturers,” added Jim.   

Complete solutions for 
appealing edibles 
When it comes to the processing 
of products containing THC, global 
chocolate and confectionery machinery 
supplier Loynds has been working with 
cannabis companies for the past five 
years and can offer complete solutions 
for those looking to manufacture and 
wrap premium candy edibles. “Initially 
people were investing in our small scale 
machinery, but in the last two years it’s 
really picked up with those companies 
now investing in much larger production 
lines,” noted director Richard Loynds.  

confectioneryproduction.com 23
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Chinese-based iSweetech has manufacturerd a 
number of machinery lines for use with CBD
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A major concern for suppliers is waste, 
added Richard, an area in which Loynds’ 
small scale candy machinery can help. 
Equipment from the company’s Artisan 
and Laboratory series is a good place 
to start for a compact and affordable 
manufacturing solution. Creating smaller 
batches means any waste made is 
easier to reprocess and send back into 
production.  

“We have developed a range of 
machinery that is low output, very 
flexible and unique to the market,” said 
Richard. “By ticking all of the boxes of 
the cannabis and vitamin market for both 
hard candies and jellies, this is giving 
manufacturers the edge against using 
high output machinery.”  

After many requests for small scale 
gummy machinery, Loynds is in a 
position to help suppliers looking for 
small outputs from 5kg to 150kg per 
hour. For example, the newly developed 
semi automatic starch moulding line is 
ideal for where scratchless moulding 
doesn't work. Winkler und Dünnebier 
Süßwarenmaschinen (WDS) is another 
leading supplier of technologies and 
machinery for the production of active 
over-the-counter confectionery and 
cannabis products.  

As outlined by the company, the 
number of confectionery products 
becoming sweets with health-promoting 
or biologically-effective properties by 
adding various ingredients has been 
increasing for years. From vitamin 
candies to fruit gums for headaches or 
smoking cessation, the market is diverse 
and growing steadily.   

Fast forward process 
Based on experience, WDS offers 
customers complete lines for the 
development of individual OTC-sweets, 
tailor-made production processes and 
exact dosage of active ingredients, all 
with hygienic, GMP-compliant design. 
In addition, together with ingredients 
supplier Gelita and machinery 
manufacturer Hänsel Processing, WDS 
developed a novel processing method 
for fortified gelatin gummies.  

A key problem when adding active 
ingredients into the formulation is starch-

based cross-contamination. This could 
only be avoided by replacing the starch 
during each changeover, although this 
would not be economically viable, as 
approximately five to six kilograms of 
starch is used for each mogul machine 
tray. 

This is where the so-called ‘fast 
forward process’ comes in. A starch-free 
process avoids cross-contamination and 
reduces the production time of gelatin 
gummies from 24 hours to one hour or 
less. Instead of using traditional starch 
trays, the production method utilises 
reusable silicone moulds and provides 
a cleaner working environment. This 
process, alongside numerous others, has 
positioned WDS as a successful supplier 
of safe, hygienic and compliant solutions 
for cannabis and pharmaceutical gummy 
products.  

As for the future, market insights 
suggest cannabis candy is only at the 
beginning of its journey. Considering the 
wealth of NPD and forecasted growth, 
it’s clear the cannabis confectionery 
sector will continue to develop 
innovative ideas to overcome any 
processing challenges.  “This trend isn’t 
going away,” concludes Sweetdreams’ 
Andy. “It’s the biggest I’ve seen in 25 
years and once it’s properly regulated, 
it will continue to boom and become 
another major food offering.”  ♦

A processing unit from Loynds 
is just one of the company’s 
extensive machines for the 
complete sector  

UK-based equipment manufacturer Loynds has 
also enabled CBD confectionery with its lines
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T
he trend towards consumers 
buying confectionery made 
with natural ingredients is 
gathering pace, with research 

from Germany-based international food 
ingredients-maker Döhler saying that 
worldwide more than 50 per cent of 
confectionery consumers now want a 
“healthier” product and more than 60 
per cent “value natural ingredients”. 

In a report, Döhler admitted this 
was a challenge for the confectionery 
industry and its suppliers, “since natural 
ingredients are more sensitive than 
artificial ingredients”. The company says 

this can be delivered, however, stressing 
that it utilises selected fruits, vegetables 
and other natural raw materials to deliver 
coating systems, purées, fibres, natural 
and calorie-reduced sweeteners, natural 
flavourings and colourants. Such a shift 
in demand has been backed up by other 
research, for instance from US-based 
research company FMCG Gurus, which 
says that 32 per cent of consumers 
worldwide are now trying to reduce 
their sugar intake and 20 per cent of 
consumers worldwide check for organic 
claims on food packaging. 

For ingredient suppliers able 
to meet this market, big revenues 
await. US-based market researcher 
MarketandMarkets has projected that 
the global confectionery ingredients 
market will generate $76.81 billion in 
receipts by 2021, having grown at an 
average compound annual growth rate 
(CAGR) of 6.2 per cent between 2016 to 
2021, and it will deliver $97.38 billion in 
sales by 2025, according to India-based 

Zion Market Research.  This serving a 
global confectionery market that India-
based researchers Fortune Business 
Insights says will generate $245.28 billion 
in sales by 2026. 

Looking at the wide array of  
ingredients assessed by Marketand 
Markets - cocoa, dairy, hydrocolloids, 
emulsifiers, malts, oils and shortenings, 
starches and derivatives, sweeteners, 
flavourings, colourants, fruits and 
vegetables – it is clear many of these 
inputs remain artificial – so what cutting 
edge research is developing natural 
alternatives helping confectioners satisfy 
shifting consumer demand? 

Academics are certainly busy. One 
study released in March involved 
replacing surfactants in chocolate with 
natural lipids from spinach leaves or 
spinach chloroplast (the cell extract that 
conducts photosynthesis). Researchers 
from the UK’s University of Nottingham 
and Universiti Malaysia Terengganu said 
both natural alternatives worked, but the 

Industry innovation drives 
upturn in healthier and 
alternative ingredients  

Delivering viable alternative and sustainably produced 
ingredients for the confectionery sector has required 

considerable research and skill from global manufacturers. 
Keith Nuthall explores some of the major developments 

within the sector that are making their way to market  

Corbion notes that ingredients that are 
environmentally responsibly resourced
are of key importance

Natural ingredients, including fruit inclusions have become increasingly popular within confectionery and bakery  
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lipids were more effective. Meanwhile, 
Brazilian academics, including 
researchers at the University of Campinas 
(UNICAMP), in São Paulo, have 
investigated using extracts of a Brazil-
grown fruit called uvaiato to colour hard 
sugar-based confectionery, replacing 
synthetic caramel colouring. The study 
concluded that uvaiato additives made 
such confectionery harder, more stable 
and consistently crunchy.  

Ice cream is also a confectionery with 
artificial flavourings that can be replaced 
with natural inputs. Another Brazilian 
project, funded by the country’s National 
Council for Scientific and Technological 
Development (CNPq), for example, 
has focused on using phycocyanin, a 
pigment sourced from the microalgae 
spirulina, to replace artificial emulsifiers 
and stabilisers in ice creams, while 
increasing protein within the product.  
Gummy bears have also been a focus 
of research – given they can be used 
as a delivery agent for nutraceuticals. 
Scientists at the Lithuanian University of 
Health Sciences have been investigating 
whether gummy bears can be made of 
more natural ingredients while still being 
able to mask the unpleasant taste of 
incorporated medicines. 

 They concluded this was possible, 
for instance, using agave syrup instead 
of artificial sweeteners (although this 

increased flexibility within the bears) and 
acai berry as a flavouring and colourant.  

Consequently, research is also 
delivering new ingredients for sweet 
bakery. Scientists at Russia’s Far Eastern 
State Agrarian University, for example, 
have been investigating replacing 
fillers in Medovaya honey-cakes with 
powdered black chokeberries, which are 
widely grown in Pacific Russia. Combined 
with the onion-based flavouring 
dihydroquercetin, the cake’s taste and 
nutritional quality is improved along with 
storage life, with the researchers saying 
this discovery could be applied to other 
cookies.  

Sustainability focus 
 As ingredients business Corbion notes, 
with consumer demand for transparent 
and responsibly-sourced products that 
have natural credentials continuously 
increasing, confectionery manufacturers 

are under pressure to operate in more 
sustainable ways.  

From ethical sourcing to 
environmentally responsible processes 
and business practices, companies’ 
environmental impacts are being 
scrutinised, and manufacturers are 
turning to their ingredients suppliers for 
answers.  

The company has adopted a three-tier 
framework to ensure all its ingredients 
meet the enhanced expectations of 
manufacturers, retailers and consumers.  

By focusing on three fundamental 
initiatives - responsible sourcing, 
responsible operations and sustainable 
solutions – the framework ensures 
negative environmental impact is 
minimised, and that the entirety of 
the supply chain is transparent – for 
ingredients such as acid powders and 
buffers right through to label-friendly, 
non-PHO emulsifiers. All innovation 
projects are aligned with the company’s 
‘green’ ambitions too, as it assesses 
potential new products and processes 
against the relevant material themes in 
its sustainability strategy. 

For key agricultural raw materials, 
stakeholders are engaged through 
initiatives such as Bonsucro and 
Field to Market to make continuous 
improvements throughout the 
agricultural supply chain.  

The company’s customers are also 
encouraged to make conscious choices 
through Life Cycle Assessments (LCAs), 
methodologies for the evaluation of the 
environmental performance of a product 
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“A total of 32 per cent 
of consumers worldwide 
are now trying to reduce 
their sugar intake,” 
research from FMCG 
Gurus  

Sugar reduction is one of consumers’ key aims, which
manufacturers are responding to with alternative ingredients 

Döhler is among key businesses developing
an enhanced range of natural ingredients 
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through all stages of its life cycle, 
from raw material extraction through 
production, use and disposal. For 
example, Corbion’s lactic acid production 
operations in Thailand achieved a 
negative carbon footprint of -224kg 
CO2 per ton of lactic acid – thereby 
allowing customers both to improve 
their environmental footprints and 
substantiate their sustainability claims. 

As the business recognises, 
sustainability is like to become ever more 
relevant in future, with finished product 
confectionery manufacturers needing to 
be aware that their products are set to 
be scrutinised more than ever before, 
and in response, will need to re-evaluate 
their entire supply chain to meet these 
heightened expectations. 

Other ingredients firms have also been 
innovating, with US-based Symrise last 
year launching a range of non-GMO 
and organic flavourings under a ‘code 
of nature’ brand that it says complies 
with International Federation of Organic 
Agriculture Movements (IFOAM) 
standards.  

Sugar major Tate & Lyle recently 
expanded a non-GMO texturiser range 
made from USA-sourced dent corn, 
which can help bulk out sweet bakery 
products, for instance. Such ingredients 
could help confectioners target 
sustainability-focused millennial and 
generation Z consumers. 

Another recent key example of natural 
ingredients under active development 
is cacaofruit, with its juice and pulp from 

the cocoa pod providing a number 
of potential product solutions for the 
confectionery and drinks sector. 

As Confectionery Production covered 
last September, Barry Callebaut 
launched its ‘Cacaofruit Experiences’ 
as a chocolate made from the entire 
cacaofruit, avoiding juice and pulp 
discards, and containing no added sugar.  

The Swiss-headquartered 
manufacturer also stressed that these 
cacaofruit by-products can be used to 
make desserts and sweet bakery, which 
it anticipates will be brought to market 
within the next year or two. 

Meanwhile, the industry is also 
developing lines for vegans and lactose 
intolerant consumers, with reports of 
Cadbury has been recently considering 
a vegan version of its iconic Dairy Milk 
chocolate bar, which may include plant-
based milk.  

The manufacturer is still adjusting 
recipes and no launch date has 
yet been released. Cadbury will be 
following trailblazers such as Canada-
based Purdy’s, which launched a vegan 
chocolate bar in March 2019.  

Its 60 per cent cocoa content 
dark chocolate bar is made from 
unsweetened chocolate, sugar, cocoa 
butter, soy lecithin and vanilla flavouring, 
says the company. 

Of course, Canada, having legalised 
cannabis-infused edibles since 
October last year, has been the focus 
of confectionery innovation with the 
novel natural ingredient of THC, the 
cannabis chemical that delivers the now 
legal Canadian high. Brands seeking 
to serve this natural niche include a 
Toronto-based cannabis-infused gummy 
brand called BuudaBomb, which offers 
fruit-flavoured gums made with organic 
ingredients.  

Also, Florida, USA-based Bhang 
Chocolates has also been selling 
cannabis-infused chocolate into Canada 
and in USA states where the drug 
is legal, whether for recreational or 
medicinal use. 

Finally, if there is one natural 
confectionery product that is the 
purists’ choice, it is high cocoa content 
chocolate. Lindt offers a ‘Excellence 100 
per cent Cacao Dark Chocolate’ line for 
consumers that like this unsweetened 
taste, and there are plenty of smaller 
high cocoa brands. US-based Santa 
Barbara Chocolate, for instance, sells a 
Pure Cacao Organic Dark Unsweetened 
Chocolate, with ground cacao formed 
into discs. It is the ultimate natural 
confectionery, although many consumers 
might find it bitter and hanker after a 
little sweetener, artificial or natural.  ♦

Cadbury is considering a vegan version of its classic bar ranges

Barry Callebaut’s wholefruit chocolate launch 
taps into sustainability in its production methods 
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the Shaped Paper Pod can be sealed 
with any heat-sealable lidding materials; 
barriers will be completely customised to 
customer needs. 

Sustainability key
Meanwhile, Volpak is enhancing its fill 
form and seal-based range with a strong 
focus on delivering sustainability features 
within its respective machines.

These include the SC+ series, a 
continuous high speed pouching 
machine. The proposed configuration 
which was due to be show at Interpack 
was in the form of 1-litre “doypacks” with 
corner cap at speeds of 280 pieces per 
minute, equipped with features as quick 
size changeover and the capability to 
run with recyclable material, ensuring our 
customers a sustainable solution.

Furthermore, the SI platform, designed 
for stand-up pouching, features all 
the internet 4.0 capabilities needed 
nowadays as well as the capability to 

A
s with any segment 
of equipment for the 
confectionery and bakery 
sectors, machinery 

manufacturers are facing continued 
demands to deliver faster, ever more 
productive ranges for their global 
customer bases.

This has been underlined by 
industry studies from research group 
MarketsandMarkets that noted the rapid 
rise in urbanisation around the world is 
continuing to drive growth for a dynamic 
range of packaging.

Consequently, the organisation said 
expansion in machinery has increased 
at an annual rate of 4.9 per cent, with 
equipment, including vertical and 
horizontal packaging machinery market 
worth $14.6 billion by 2021 globally.

Clearly, this year is unlike any 
other in that the sector is facing 
major business disruption from the 
emergence of coronavirus, yet there 
are new innovations coming forward 
that demonstrate the resilience of the 
segment.

Among manufacturers releasing 
new series is German-based Syntegon 
Technology. It has just released a key 
new TPU paper form, fill and seal 
machine using BillerudKorsnäs natural 
3D formable FibreForm paper within 
shaped paper pods for product samples, 
portion packs and inserts.

This 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 (pictured) forms environmentally 
friendly Shaped Paper Pods with a filling 
volume of just a few and up to 100 
millilitres. The FibreForm paper is shaped 
by air pressure and embossed by press 
force. Using heat-sealing technology, 

There is an increasing array of technology being developed 
for the form fill and seal market across the world. 

Neill Barston reports on key developments

Forming new
horizons

run recyclable materials, will be present 
with the SI280 model, running in an 
integrated line with a RAJ cartoner and 
Flexlink’s conveying and palletising 
solution. The company has a further 
addition with its Enflex line, a new 
F-17DX machine, a flat pouch and easy 
to handle machine.

Furthermore, packaging specialist 
ilapak has released a new flow wrapper 
targeting the global confectionery and 
biscuit sector, designed for placement 
into fully automated production systems.

As the company revealed to 
Confectionery Production, its Carrera 
5000 meets demand from middle-tier 
bakers and confectioners for a robust, 
easy to maintain machine that offers the 
same in-line integration and performance 
capabilities as a top-of-the-range flow 
wrapper but with fewer added features.

The Carrera 5000 slots neatly into the 
company’s range between the entry-
level Carrera 1500 and the high-spec, 
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operational efficiency.
Another notable development this 

year, which had been due for release at 
Interpack, was PFM’s Solaris Evo, a time 
saving vertical form fill and seal wrapper. 

The machine features a smart two-
way film transport system that enables 
standard pillow bags, steelo-bags, block 
bottom bags and doy style bags to be 
produced without the need to rotate the 
reciprocating sealing unit.

Designed in stainless steel for hygiene 
benefits, the R700 series of flexible 
vertical form fill and seal packaging 
machinery will also be exhibited. These 
unique solutions, which can process a 
range of different, bag styles, feature 
automated film reel set-up, eliminating 
one of the most difficult and time-
consuming tasks for operators. ♦

high-speed Carrera 6000. The firm’s 
engineers have removed some of the 
features available on the Carrera 6000 
that are superfluous to requirement for 
this target market and identified ways of 
stripping out cost without compromising 
build quality or performance. The 
Carrera 5000 is capable of 80 m/min on 
cold seal films and 40 m/min on hot seal 
films – matching the performance of the 
Carrera 6000. This has been achieved via 
a radical re-engineering of the machine 
frame that has produced the first of the 
company’s flow wrapper with a tubular 
frame for added robustness.

The Carrera 5000 is engineered to 
be integrated into a fully automated 
continuous workflow.

Redesigned systems
For its part, packaging and processing 
solutions group GEA has released its 
latest SmartPacker TwinTube vertical 
packaging machine for the European 
confectionery and snacks market.

As the company revealed, the machine 
has been redesigned as a future-proof 
modular system with increased functional 
efficiency promoting higher operational 
uptime and ease of use.

The updated version reduces 
operational costs and energy use thanks 
to sealing technology advances. Plastic 
as well as functional paper can be used 
for bag production.

Developed as a continuous motion 
vertical machine, it’s suitable for 
packaging small-sized, food products 
such as candy, nuts and dried fruits and 
other on-the-go products in pillow bags 
of different sizes. It is part of a complete 

packaging process with 
upstream and downstream 
equipment operating in a dry 
manufacturing 
facility.

The line 
operates with two 
parallel forming 
tubes, achieving 
combined speeds of up 
to 500 bags per minute 
(weighing 10 to 18 g each). 
It is also possible to run a 
different film reel for each 
tube, meaning calorie packs of different 
widths or designs can be simultaneously 
filled. A new feature to the machine 
is the Jumbo Roll, which allows film 
reels of up to 100 kg to be used for 
long production runs, which boosts 

One of ilapak’s latest lines is a flow wrapping system 
for the confectionery and bakery sectors

Volpak had set out to launch a new pouching line at this year’s now postponed Interpack

GEA has completely redesigned its Smartpacker
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Q: How has the past year been 
for your business - what have the 
highlights been? 
A: I knew I had a hit on my hands with 
bonbonco. from the moment I shared 
the product with people. I love the joy 
that this range brings. It’s an edible, fun 
and unique offering, an ‘event in a box’ 
to be made up alone or with family/
friends/lovers. In these unusual times it 
can bring families together. My three-
year search for a UK manufacturer 
concluded, allowing me to step back 
and concentrate on being creative, to 
explore my ideas. 

Creating chocolate
with real character

32  sweetsandsavourysnacksworld.com  

Jersey-based chocolatier 
Mandy Gagnerie has spent 

the past few years honing her 
online business, Bonbonco. 

offering ‘experiential/theatrical 
retail’ with an array of highly 

artistic kits. 
She explains to Confectionery 

Production her drive to
support the sector through 

devising ranges that are 
bright, fun and interactive 

Mandy Gagnerie is
passionate about the 
British confectionery 

sector, see her Facebook 
page, Bonbonco, for 

more details.  

Fast forward to January 2020, and 
there is a manufacturing team in place, 
headed by someone with the requisite 
breadth of skills, who understands 
my vision for the business and who 
displays the same gritty mindset. 
I know that these products can be 
produced and delivered with the same 
care and attention I expect.  

Q: How did you get into the con-
fectionery world, was it through 
working in retail, or with specific  
training?
A: Both. I learnt to cook while young, in 
my French Grandmother’s kitchen. 

I studied various aspects of cooking, 
catering, food science and nutrition 
through my local college at Advanced 
Level, hand made pretty food gifts 
throughout my student life and never 
stopped. This grew to become a 
creative outlet and a passion. Later, 
following from the success of displaying 
them in a local art gallery, I created 
and retailed a range of chocolate 
and confectionery items from a local 
delicatessen, near a picturesque 
harbour. I spent several years serving 
on my local consumer council, gaining 
insight. I’m customer centric.  

Q: What was the inspiration for 
setting up your business? 
A: I love sharing and had visited 
some of the finest chocolateries in 
the world, noticing that their biggest, 
complicated constructions were fragile 
and travelled badly. 

Nevertheless, I began in much 
the same way, creating edible, table 
centrepieces over 1kg in weight, 
requiring a dinner party of over 20 
people to devour the content. 

They sold well, were feted as ‘works 
of art’ and I was invited to talk to local 
groups about my work. People kept 
telling me how wonderful it must be 
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Bonbonco. (its closing dot 
is inspired by chocolate 
drops), features an array 
of colourful characters  

The company has offered and produced guidance for creative workshops using its range of designs  

to be a chocolatier, but I noticed they 
weren’t able to take part in the fun 
element of construction. 

A lightbulb moment came while 
editing our twin girls dissertations, 
from an earlier one I’d written on 
personalisation, originally for the textile 
industry. Insight from this now forms 
part of an agreement with New Food 
Innovation Ltd, UK. This encouraged 
me to experiment with what we’ve 
come to know today as experiential/
theatrical retail. People want products 
that are more immersive, interactive 
and can create an emotional response. 

I experimented, to see if any or all of 
the insights would hold true for a British 
audience. They did, and I concentrated 
my efforts on providing consumers with 
personalised experiences.

The idea of constructible chocolate, 
confectionery characters, shrubs,trees, 
avalanches, volcanoes, grew from 
there. I perfected a method enabling 
consumers to take part in the 
construction element of being a  
chocolatier the bonbonco. way. 

Q: With the coronavirus pandem-
ic causing major problems, how 
concerned are you for the con-
fectionery sector in the UK and 
elsewhere? 
A: Very concerned. Just before the 
pandemic I’d made some exciting 
connections with manufacturers, 
suppliers and event spaces in the UK 
and hope that they manage to come 
out the other end of this in one piece. 

My motivations for creating my 

venture and for writing this piece 
are to bring hope, to invigorate the 
British confectionery industry, to work 
alongside it and to ask manufacturers 
to take a look at what I’m doing and 
to step up if they have products they 
believe will complement my range. 

Q: What is it that you enjoy most 
about your role? 
A: Bringing joy and pleasure to people. 
That my role is constantly changing, 
stretching me in areas I didn’t expect 
and necessarily so. Learning about what 
other, related industries, might be able 
to do with and for my brand, especially 
tv and gaming.  

Q: When you are not in work 
mode, what do you most enjoy? 
A: Eternally curious, I enjoy travelling 
and not surprisingly, enjoy meeting 
people through their experience of 
food. I enjoy the company of family 
and friends, Zumba and swimming in 
tropical seas. 

Q: What are the best things about 
living on an island like Jersey? 
A: Easy question. The good people 
and food. Walking in country lanes and 
being on the beach within minutes. 
Listening to birds sing, observing 
shards of sunlight through the 
greenery. 
Looking and listening to blue sea 
crashing on the shore and tasting the 
salt. I do my best thinking in moments 
like this. 

Q: What challenges lie ahead? 
A: These are many and varied and 
none of them unique to my business. 
Bonbonco. could go in many different 
ways and just because we can, doesn’t 
always mean we should, and just 
because people offer me money, 
doesn’t always mean that I should take 
it. I’m looking for good fits that mean 
the brand can stay true to its roots, 
maintaining authenticity. 

Essentially ‘bonbonco. makes fine 
chocolate fabulous fun’ and brings 
people of all ages together, to share 
and have fun around confectionery’. ♦
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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

C

M

Y

CM

MY

CY
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K
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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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The Suppliers Directory
A definitive guide to the suppliers of equipment, ingredients

and packaging solutions for the confectionery industry.

To advertise in the directory, please contact Katie Healy on
+44 (0) 1474 558976   katie@bellpublishing.com 

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
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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
M 0
Y 80
K 30 

C 30
M 100
Y  0
K 15 

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
M 0
Y 80
K 30 

C 30
M 100
Y  0
K 15 

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 
Equipment

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
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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
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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

World Cocoa Conference
20-23 September
Bali Nusa Dua Conference Centre, Bali
www.worldcocoaconference.org

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

Food Ingredients China 
National Exhibition and Convention Centre,
Shanghai, China   
25-27 November

www.figlobal.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 Jan-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

M A R C H  2 0 2 1

Anuga FoodTec
23-26 March
Cologne Exhibition Centre, Germany
www.anugafoodtec

J U N E  2 0 2 0

International Food Processing Packaging 
Machinery and Equipment Exhibition
3-5 June
China Convention Centre, Johannesburg, South Africa
www.africabig7.com

Africa's Big 7 
21-23 June
Gallagher Convention Centre, Johannesburg,   
South Africa
www.africabig7.com

J U LY  2 0 2 0

Bakery China
21- 24 July
Shanghai New International Expo Centre, China
www.bakerychina.com

Malaysian International Food 
and Beverage show    
22-24 July
Kuala Lumpur Convention Centre 
www.mifb.com.my

 
S E P T E M B E R  2 0 2 0

Fi Asia
9-11 September
Jakarta International Expo, Indonesia
www.figlobal.com/asia-indonesia

World Confectionery Conference
11 September
Marriott Hotel, Brussels, Belgium
www.confectioneryconference.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
20

Brussels
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Introducing ...

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery

Organised by

Brussels, Belgium
September 2020

confectioneryconference.com
With support from Offi cial SponsorWith support from Offi cial Sponsor
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