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during this challenging time, which we will 
naturally reciprocate through offering the 
strongest coverage of the sector we possibly 
can. For this month’s site visit, we explore 
behind the scenes at Cargill’s facilities in 
Mouscron, Belgium, which was possible just 
before travel restrictions were enforced. 

We also offer an innovation focus for 
equipment and systems which were due to 
appear at Interpack, revealing an array of 
creativity within the sector. 

As a gesture to our readers, we are also 
making this edition free to read on our website, 
and we can also arrange for copies to be sent 
to a home address. 

Here’s hoping you enjoy this latest edition, 
wherever you find yourself working.

Neill Barston, editor, 
Confectionery Production magazine

These are very much unprecedented days 
we are experiencing, as we face dealing 
with the global pandemic unleashed by 

coronavirus. Every aspect of our working and 
personal lives continues to be impacted by the 
unfolding situation, which poses a number of 
notable challenges. 

This has been very clearly illustrated with the 
cancellation of major events across all spheres 
of industry, including the confectionery sector.

Underlining this, shortly after going to press 
with our last edition, we learned that Interpack 
was being postponed until next year, followed 
rapidly by the cancellation of Sweets and 
Snacks Expo in Chicago.

However, despite the events of the past 
few weeks, our business, like many others, 
is carrying on as usual, and we continue to 
publish our magazines with our staff and writers 
all working remotely. 

One thing that has particularly stood out and 
impressed me is the response to the crisis from 
individuals and companies in our sector that 
are further revealed in our news pages. 

There have been a number of instances 
of people and firms who have given back to 
communities with gestures of assistance for 
much-needed medical services tackling this 
pandemic around the world.

It has also been encouraging to see that 
businesses have continued to support us 
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CONFECTIONERY SECTOR MAKES 
MARKED SUSTAINABILITY PROGRESS
Italian confectionery brand 
Ferrero has joined other 
major firms in releasing its 
sustainability performance 
action plan to protect 
forests in Ghana and Ivory 
Coast.

The business said it had 
made notable progress as 
part of its joint initiative 
with the two African govern-
ments alongside industry, 
with the likes of Olam, Mars 
Wrigley, Nestlé and Barry 
Callebaut all having similar-
ly issued updates on their 
work towards the Cocoa & 
Forest Initiative (CFI)

According to Ferrero, 
the company is on track to 
meet its commitments to 
the scheme, which it aims 
to implement by 2022, to 
protect forests used by the 
cocoa sector for the con-
fectionery market, building 
on its initial environmen-
tal action plan that was 
released last year.

The company said: ”For 
over 30% of our CFI indi-
cators we are already close 
to reaching or have even 
exceeded our defined goals 
for 2022. This progress was 
possible due to the trusted 
partnership we have built 
with our suppliers over 
many years.

”We will even increase 
the targets where needed 
to continue delivering on 
ambitious goals. We are 
proud of our performance in 

the first year. It energises us 
to continue with the same 
dedication to make sure 
that we meaningfully con-
tribute to this collective ini-
tiative and to the common 
goal of ending deforestation 
within the cocoa sector.”

The company added that 
in the first year of its plan, 
the firm mapped more than 
140,000 cocoa farms in total 
in both countries. 

It also developed more 
than 15,000 hectares of 
cocoa agroforestry in total 
Ghana and Ivory Coast. 
Furthermore, it distribut-
ed about 500,000 trees 
to farmers to plant, and 
trained over 90,000 farmers 
and organisations in Good 

The Coco and Forests Initiative has made 
inroads into protecting forests used for cocoa

Agricultural Practices and 
over 32,000 farmers in 
Climate Smart Cocoa.

Significantly, the business 
added that by the end of 
2020, all the cocoa in its 
supply chain will come from 
sustainable sources, as well 
as aiming to have all farm-
ers supplying the firm cocoa 
fully mapped.

Among other major com-
panies to join the CFI, Mars 
Wrigley confirmed it was 
also in line to reach its own 
goals as part of its work on 
key issues including envi-
ronmental protection.

In collaboration with 
the Grameen Foundation, 
The Rainforest Alliance, 
Satelligence and 
Waterwatch Projects, the 
company, along with Touton 
were the first businesses 
to embrace FarmGrow, an 
Android-based, decision 
making tool for cocoa 
farmers that combines 
agronomy and economics 
to help them improve their 
productivity and the sustain-
ability of their farms in the 
long-term.

In a statement on its 
progress, the company 
said: “In order to achieve 

a deforestation-free cocoa 
supply chain by 2025, we 
have been advancing part-
nerships with cocoa suppli-
ers, governments and civil 
society partners who share 
our common goal of forests 
preservation for the future, 
and are accelerating our 
progress by working only 
with cocoa suppliers who 
can be accountable to meet 
the milestones in our Cocoa 
for Generations plan.”

For its part, Olam Cocoa 
added that the company’s 
teams in both Ivory Coast 
and Ghana have worked in 
partnership with farming 
communities over the last 
12 months to implement the 
commitments in its Cocoa 
& Forests Initiative (C&FI) 
Action Plans. 

These range from dis-
tributing over 1,735,233 
cocoa seedlings to teaching 
agroforestry techniques to 
78,624 farmers. This has 
also included GPS mapping 
through the company’s 
entire direct supply chain, 
as well as providing micro-
financing money to help 
thousands of women in 
cocoa communities in sup-
porting their families.

Companies such as Olam 
have made innovations with 
cocoa monitoring equipment
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The US-based National 
Confectioners Association 
(NCA) president and CEO 
John Downs has highlighted 
the urgent need to support 
businesses in surviving the 
economic impact of the 
coronavirus outbreak. 

In an opinion piece, he 
stressed that smaller compa-
nies, including those within 
the confectionery sector, 
required an immediate 
need for support from gov-
ernment in order for such 

businesses to continue trad-
ing. He warned that if such 
companies were allowed 
to fail then there would be 
a significant number of job 
losses that would cause 
‘major harm to the econo-
my,’ which made decisive 
action on the issue a key 
priority.

In response to the situa-
tion, US president Donald 
Trump said he would be 
seeking multi-billion finan-
cial support from Congress 

NCA RAISES URGENT NEED FOR BUSINESS 
SUPPORT DURING CORONAVIRUS PANDEMIC  

John Downs, president 
and CEO of the US National 

Confectioners Association, 
called for government aid

for businesses, including 
a package of short-term 
loans. Consequently, the 
US government agreed a 
financial support package 
of $1.7 trillion, as a record 
6.6 million US citizens filed 
for unemployment amid 
the crisis. Downs said: “It’s 
time to harness the col-
lective resilience, grit and 
determination needed to 
get assistance measures 
across the finish line for the 
family-owned companies in 

l-r Father and son John 
and William Whitaker, of 

Whitaker’s Chocolates report-
ed a successful ISM for 2019

The major Sweets and Snacks Expo in Chicago was 
cancelled this month due to coronavirus   

UK confectionery firm offers support to medical workers amid pandemic  
UK manufacturer Whitakers 
Chocolates has been 
doing its bit to lend some 
cheer during the corona-
virus outbreak, by offering 
thanks to NHS staff in 
donating thousands of 
chocolates to Airedale 
General Hospital. Gemma 
and William Whitaker, pic-
tured, felt moved by the 
present crisis and wanted 
to give something back to 
the community, which they 
said they’re determined 
to keep doing while the 
country faces a hard period 
ahead with most economic 
activity grinding to a halt. 

“It was safe to say these 
were greatly received with 
very big smiles, and over 
the coming weeks we plan 
to continue to donate choc-
olates to local charities and 
food banks to help lift spir-
its and to give people the 
chance to enjoy chocolate 
who wouldn’t necessarily be 
able to afford to in these 
current circumstances,” 
explained Gemma.

The Yorkshire-based 
business has more than 
130 years heritage, as 
Confectionery Production  
has previously featured, 
producing its own branded 

our industry and all small 
businesses across the coun-
try. Wholesalers, distributors 
and other family-owned 
companies alike need busi-
ness interruption liquidity so 
that they don’t have to lay 
off their employees. In other 
words, our elected officials 
need to move quickly to 
provide no-interest loans 
to these companies so that 
they can make payroll,” said 
Downs.

Manufacturers of choco-
late, candy, gum and mints 
directly employ nearly 
54,000 people across the 
US, with the majority of 
these jobs being created by 
small businesses.

range of chocolates, as 
well as considerable work 
within the private label 
sector.  For this year’s ISM 
event in Cologne, the com-
pany unveiled a re-branded 

image and product range, 
which included luxury choc-
olate truffles, foiled choco-
late hearts, truffle spheres 
and new flavours of fondant 
creams. 

Gemma and William Whitaker 
at Airedale Hospital
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Deploying technology against the virus

Seeking a practical means 
of overcoming restrictions 
on working environments 
surrounding the coronavirus 
pandemic has posed 
businesses considerable 
challenges (see our inno-
vation feature later in the 
magazine for further 
content). 

However, one such com-
pany using its initiative to 
respond to testing condi-
tions is sorting business 
Tomra, which is showcasing 
its latest systems through 
virtual test and demon-
stration centres for its 
customers. As the business 
explains, manufacturers 
seeking new equipment 
lines will be able to book 
interactive sessions with 
the Centres in Leuven, 
Belgium, Xiamen, China, 
and Sacramento, US. During 
these demonstrations, 
participants will see first-
hand the company’s sorting 
solutions in action.

Throughout the session, 
they will be in contact with 
the firm’s experts via live 
video link to discuss the 
benefits of these technolo-

gies in quality, food safety, 
profitability and sustaina-
bility. Ashley Hunter, senior 
vice president and head of 
Tomra Food, commented: 
“We are going through a 
period of unprecedented 
disruption. In this situation, 
our foremost priority now is 
to ensure that we support 
our customers’ ability to 
maintain a consistent supply 
of quality food while keep-
ing our employees and, by 
extension our customers’ 
and suppliers’ staff, safe 
and well. 

“These are challenging 
times for all of us, both on 
a personal level and for our 
businesses, but it is vital that 
we keep up our collective 
efforts to keep the global 
food supply chain operating 
effectively.” 

Meanwhile, French-based 
Proform has specialised in 
creating equipment for the 
gum manufacturing sec-
tor, and is marking its 25th 
anniversary with upgraded 
machinery. 

The business offers a 
series of individual machines 
from winders, through 

to complete processing 
systems that are PLC con-
trolled. As the company 
notes, making gum with a 
continuous mixer ensures 
that there is no break 
in production, from the 
moment the process starts, 
until the line is stopped; the 
mixer works continuously 
with the different metering 
devices adding liquid or 
powder ingredients into the 
mixer according to a certain 
ratio, so as to respect the 
manufacturers’ formula.

The company can provide 
solutions for downstream 
extrusion and forming of 
all types of chewing gum. 

This includes ball forming 
production lines that can 
shape spherical products or 
distinctive patterns such as 
footballs, made with or with-
out semi-liquid or powder 
fillings. 

 For its part, industrial 
bakery equipment busi-
ness Mecatherm notes 
consumer trends contin-
ue to drive innovation in 
machinery development. 
In response, the company 
has created two series – its 
Mecaflex modular industrial 
production line fitted with 
advanced software, and 
hardware to ensure produc-
tion efficiency. 

INDUSTRY NEWS

Despite Interpack being postponed this year, there 
have been a number of equipment releases due 
this summer, as Confectionery Production reports  

A sorting line from Tomra is 
put through its paces  

Tomra has created virtual 
demonstration centres for its 

equipment lines

Proform is releasing extended lines as 
part of its 25th anniversary 
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For the patisserie mar-
ket, which the company 
notes now amounts to 11 
million tonnes of product 
a year, it has devised its 
Mecapatisserie system. 

This offers high precision 
baking, hygienic operation 
and a focus on consistent 
performance, as well as flex-
ible operation.  

In addition, the compa-
ny has created a dividing 
solution, the M-NS divider, 
designed to forge high 
quality product using dough 
that does not stretch items, 
and offers a high level of 
tolerance during production 
processes.    

 
Cocoa processing   
In the Netherlands, the 
equipment firm Caotech 
is expanding its range of 
solutions being offered. It 
supplies a variety of instal-
lations, varying from a small 
lab size, ball mill type CAO 
B5 lab conche, as well as 
delivering established lines 
such as its CAO B3000 
batch system.  

The company’s CAO 4000, 
used as a component in 
a continuous production 
line for both cocoa and 
chocolate to complete 

9
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turnkey projects, was due to 
be exhibited at this year’s 
Interpack. It has a capacity 
of up to 2,000kg per hour 
and the capability to be 
supplied with ingredients 
feeding components.  

The CAO 4000-CHOC 
In-Line system has been 
devised for heat sensitive 
masses, featuring a config-
uration using a horizontal 
mixer, (water-cooled) grind-
ing shaft, grinding tank, 
grinding media and tube 
heat exchangers, resulting 
in an optimum use of the 
grinding/cooling efficiency.

According to the com-
pany, the benefits of using 
such a system include a 
consistent process deliv-
ering high quality gum, 
enhanced hygiene proce-
dures due to greater auto-
mation, and flexible operat-
ing parameters.

Another sector experienc-
ing notable developments is 
the labelling market.

One key release for this 
summer is Herma’s 500 
series high-speed applicator, 
which has been designed to 
be operated continuously 
24 hours a day if required. It 
runs at 200 metres, or 2,000 
labels a minute. It features 
motorised winders as well as 
a loop unit.

Caotech’s range of 
cocoa processing 
machinery is also 
upgraded for 2020   

Mecatherm’s bakery lines are 
being upgraded this summer

Visit our 

virtual 
exhibition 
booth    

7. – 13. May 2020
syntegon.com/
VirtualShow

Syntegon. Formerly Bosch Packaging Technology.

Visit our 

virtual 
exhibition 
booth    

7. – 13. May 2020
syntegon.com/
VirtualShow

Syntegon. Formerly Bosch Packaging Technology.
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Nestlé joins global Red Cross
efforts in tackling coronavirus
 The Nestlé group has inten-
sified its response to the 
coronavirus outbreak with 
a joint initiative with the 
International Federation 
of the Red Cross (IFRC) 
organisation. In a statement 
responding to the global 
pandemic, the company, 
which produces a number 
of established confectionery 
brands including KitKat, said 
it ‘cared deeply for the com-
munities in which it operate’ 
and believed that it had 
an essential role to play in 
combatting the situation. 

As part of its measures, 
the company has pledged  
CHF10 million towards 
international aid in helping 
communities around the 
world cope with coronavirus. 
The company said: “Food 
and beverages help keep 
people healthy and enhance 
their quality of life. We care 
about our responsibility 
to provide good nutrition, 
especially for the most vul-

FDF supports firms  
The UK’s Food and Drink 
Federation (FDF) has struck 
a 16-week partnership with 
job recruitment app, Syft, in 
a bid to provide support to 
individuals working across 
the sector during the coro-
navirus outbreak. As the or-
ganisation, which represents 
a number of major businesses 
across the confectionery and 
bakery market segments, 
noted, the Covid-19 crisis 
has had a disastrous effect on 
the hospitality and non-food 
retail sectors with hundreds 
and thousands of workers 
suddenly at risk of being 
made redundant or placed 
on furlough. To address this, 
the FDF has launched its 
partnership with Syft to offer 
a ‘lifeline’ with potential job 
opportunities across the food 
and drink supply chain.   

Deal for Give & Go  
Mondelēz International has 
completed its agreement to 
acquire a significant major-
ity interest in Give & Go, a 
North American sweet baked 
goods business and owners 
of the two-bite brand of 
brownies and decorating kit 
specialists, Create-A-Treat. 

“As we continue to estab-
lish foundations in fast-grow-
ing snacking areas, this is an 
important acquisition for our 
company that supports our 
ambition to lead the future of 
snacking,” said Glen Walter, 
executive vice president and 
president, North America for 
Mondelēz International.    

Schubert annual growth up
German packaging machin-
ery firm Gerhard Schubert 
reported a continued pattern 
of annual growth, with 2019 
revenues up 5.3% to €289 
million. 
In addition, the business re-
ported that its order intake in 
2019 also grew significantly 
by 14.5% compared to the 
previous year, with the group 
now employing a total of 
1,400 staff. The company is 
presently investing a total of 
€30 million at its Crailsheim 
headquarters into expand-
ing production facilities, with 
construction having begun in 
autumn 2019. 

nerable in society – children, 
the elderly and those strug-
gling with illness. 

“We would like to assure 
our customers and consum-
ers that we will continue to 
produce and deliver prod-
ucts to meet global demand. 
Our people are fully commit-
ted and are working tireless-
ly to ensure that supply is 
maintained. We are working 
very hard to keep them 
healthy and safe.” 

Outlining its actions, the 
global business said it had 
implemented enhanced 
safety measures at all its 
sites, with particular focus 
on its frontline workers in 
Nestlé factories, quality labs 
and distribution centres.

In addition, the business 
said it had put in place sick 
leave arrangements and 
further measures for those 
who contract the virus and 
will provide cash loans or 
advances for those in finan-
cial distress.  

The company’s statement 
continued: “Since the very 
beginning of this crisis, our 
people have led substantial 
local relief efforts in the 
communities around the 
globe where we operate.

"We have provided sup-
port to charities, medical 
institutions and other organi-
sations in the frontline of the 
fight against this pandemic.
We have worked very closely 
with physicians to develop 
new tailored COVID-19 
medical nutrition and 
supplement treatment pro-
tocols,” the company said.
  In addition, the business 
said it had also donated to 
food banks and food deliv-
ery organisations to support 
people in need.

Furthermore, the compa-
ny has set out to provide 
prompt and pragmatic sup-
port to its business partners,  
with notable examples being   
its supply chains, which are 
affected by the crisis.

NEWS IN BRIEF

Mark Schneider, pictured at the 
company’s annual results, told 

staff recently of ‘a storm ahead’ 
over coronarvirus
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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  

Time for your company to shine at
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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G
lobal confectionery 
producers plan to accelerate 
expansion in the Ukrainian 
confectionery market this 

year, despite the impact of coronavirus 
and general economic uncertainties, 
according to key analysts. 

As market observers within the region 
have noted, the country’s food industry 
particularly its confectionery segment, 
has not been as severely affected 
by Covid-19 as a number of other 
commercial sectors.  
  The potential impact of coronavirus in 
terms of logistics chains for the entire 
food sector has been highlighted as a 
considerable potential issue by global 
analysts, but the market in Ukraine has 
so far seemingly proved comparatively 
resilient this year.  

Beyond concerns over the virus, 
the region is also still contending with 
ongoing geopolitical tensions between 
Ukraine and Russia, which began six 
years ago, and have impacted on the 
region's economy. 
  However, as far as the confectionery 

and snacks market is concerned, recent 
statistics of the Ukranian government 
showed sales have increased by several 
times in recent weeks, amid the fears 
of the imposition of strict quarantine 
measures in the country, which forced 
local customers to make large stocks of 
food, including confectionery products.    
Consequently, this has not gone 
unnoticed by some local confectionery 
producers and multinational companies 
operating in the local market, many of 
which consider a significant increase of 
their capacities in Ukraine in 2020. 

One such business, Nestlé, has been 
successfully operating within the country 
for around two decades. Since 2017, 
the firm has already invested more 
than UAH 700 million ($25 million) in 
the development of its confectionery 
business in Ukraine and is reportedly 
planning further investments. 

MAY 202014  confectioneryproduction.com

Alessandro Zanelli, general director 
of Nestlé in Ukraine and Moldova, 
said the company considers the 
Ukranian market as one of the priority 
for its further development, while a 
particular attention will be paid for the 
development of both local and global 
brands of the company in the Ukranian 
market. 

Speaking about current market 
conditions, Zanelli said: “At present 
among our flagship brands in Ukraine 
are both local ones, such as Svitoch, 
and some global. Nestlé will continue 
to invest in Ukraine to gain consumer 
confidence with high-quality products 
on the basis of current and future 
market trends.”   
Furthermore, one of its production 
facilities at Svitoch in Lviv, will continue 
to remain its flagship site in Ukraine for 
the forseeable future.  

Major confectionery producers 
plan long-term confectionery

market expansion within Ukraine 
While the Ukranian economy remaining under 

considerable strain with political tensions remaining high 
in the region, key confectionery firms have shown interest 

in expanding in the region. Eugene Gerden reports  

RUSSIA FOCUS 

Major brands such as Nestlé, behind KitKat, at are planning expansion in Ukraine  

Alessandro Zanelli of Nestlé is 
optimistic about the region’s market 
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In the meantime, Nestlé is not the 
only global major planning acceleration 
of the Ukranian market, with plans being 
considered by Mondelēz International.

 Presently, the company operates the 
Trostyanetskaya chocolate factory, which 
is reportedly the only factory in Ukraine 
with a full cycle of chocolate production, 
planning its further development within 
the near future.  

Meanwhile, a recently completed 
expansion of the factory has provided 
a notable opportunity to Mondelēz 
International to increase the supplies 
both to the domestic market and for 
exports. In addition, in recent years, the 
company has started regular exports 
from its Ukranian factory to its export 
markets.   

As an official spokesman of Mondelēz 
International Ukraine earlier said in an 
interview to the Ukranian Delo business 
paper, thanks to installation of new 
equipment the company has started 
the production of Oreo cookies for the 
EU market.  In general, the firm delivers 
Ukranian-made products to 12 EU 
countries and several Gulf states.   

the largest confectionery producers in 
Ukraine, in terms of annual output. In 
2019 the Ukranian market amounted to 
about 880,000 tonnes in volume terms, 
which became significantly higher the 
figures of some previous years. 

According to data from Nielsen, the 
market grew up to 20 per cent on year-
on-year basis, to ($754 million. 

Analysts predict that this year the 
market may increase further, though 
at slower rates compared to those 
observed during the past few years.  ♦

Subsequently, local producers also 
consider acceleration expansion in the 
domestic market this year. 

For example, Boris Kolesnikov, a well-
known Ukranian businessman and the 
owner of "Konti", one of the largest 
confectionery producers in the post-
Soviet space, has announced plans to 
build a new confectionery factory in the 
Ukranian Cherkasy region. 

Technical details of the project have 
not been disclosed, while, according to 
some media reports, that will be one of 

COLOUR, 
our main purpose.
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The Trostyanetska chocolate factory is among the country’s most notable facilities 
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W
ith some of the finest 
luxury chocolate offerings 
continuing to stem from 
Belgium, it is little surprise 

it retains a special place in the hearts 
of consumers, as much as professionals 
working across the industry.  

The nation’s close association with 
the sector dates back to the 17th 
century, when the country was under 
Spanish control, which saw the region 
first exposed to chocolate’s delights 
with examples being brought back by 
European explorers to South America.  

Then, the country took confectionery 
to a higher level with the development 
of the praline by Louise Agostini, wife of 
Jean Neuhas Jr, in 1915, cementing its 
place in the heart of the confectionery 
world. Consequently, it has played host 

to a number of major manufacturers 
including Cargill, which has seen its site 
rapidly expand at Mouscron, close to 
the border with France and the vibrant 
cultural hub of neighbouring Lille. The 
company’s confectionery interests have 
evolved significantly over nearly two 
decades, as part of the firm’s wider 
international agri-business that employs 
a global tally of 160,000 employees. 

Its key progress within the sector was 

Being famed as one of the centres of the confectionery 
industry has given Belgium an enviable reputation, as 

Neill Barston found visiting Cargill’s key production site, 
with the company now becoming a sponsor of the

World Confectionery Conference 

Maintaining a high bar 
of confectionery quality 

recently demonstrated at the Food 
Ingredients Europe trade fair in Paris last 
December, which saw significant product 
showcases. Among the most notable 
items unveiled were offering for high 
quality milk chocolate devised with 30 
per cent sugar reduced formula, devised 
with its development teams’ sensory 
science resources. 

The event showcased its broader 
range of filling fats, vegan-friendly 

Anne-Cecile Duhem, project manager at 
Cargill’s Mouscron site, leads a tour of facilities  
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▲Staff can gain an insight into its latest range of its products with sample stations  

alternative for gummies, as well as 
sweetener systems for use in products 
such as cookies and brownies (the 
latter using its own brand Gerkens 
cocoa powder for the bakery market), 
completing its range. But it is perhaps 
the company’s chocolate offerings that 
have commanded headlines in recent 
months, working with a host of global 
confectionery groups. 

So the opportunity to explore the 
firm’s main production site in Mouscron 
offers a chance to experience its ever-
evolving portfolio of products. There 
seems a strong degree of optimism 
among the team for my visit, in the wake 
of a $5 million site investment targeting 
the delivery of its sugar-reduced 
chocolate. It’s a move that chimes well 
with current market demand growing 
within the luxury product segment, 
making this a notable area of focus for 
the business. 

As project manager Anne-Cecile 
Duhem explains as we tour the facilities, 
when the business first set up in the area 
more than 15 years ago, the site was 
just arable land being grazed by sheep 
– which has now been transformed into 
an agile business serving a global client 
base.  “When you start in the chocolate 
business, it’s difficult to leave. It’s a very 
nice product, as well as being a good 
company that has a lot of passionate 
people working here. 

“So it has been a really exciting 
working environment,” she adds, 
outlining the site's ongoing 
development, which has undergone 
several notable milestones in its relatively 

short lifespan. It’s clearly a well-drilled 
operation, split into two carefully 
organised production areas, with 
conventional lines mirrored by an entirely 
separate unit on site devoted to nut-
free production of chocolate products, 
addressing the ever-growing market for 
ranges devised for those with specific 
food allergies. 

According to Duhem, it is challenges 
such as this, as well as devising products 
with reduced sugar and more specialist 
lines for the growing vegan market, that 
offer significant tests for the 150 or so 

employees making up the total base of 
staff at the facility. 

“I’m really attached to this site here 
at Mouscron, as I've been working here 
since 2006, so it’s felt like my baby, 
as I was production manager in the 
beginning, and now I am involved in 
the extension project here, which has 
expanded my experience. I think it has 
been quite an adventure here, with new 
lines being developed all the time, which 
has made it very interesting,” enthuses 
the project manager, who says that her 
degree studies in food engineering 
offered a platform for corporate life 
within Cargill. 

Extensive facilities  
Continuing the tour of the site, 
we explore some of its production 
processes, including the industrial scale 
conche mixing systems, which are being 
pressed into action preparing a broad 
range of chocolate batches. 

Exploring further into the production 
halls, we also take in the site’s moulding 
facilities, which just happen to be 
fashioning a line of luxury dark chocolate 
drops – just one of many product styles 
the company is capable of delivering. 

As Duhem notes, the site is designed 
around a core requirement of being 
particularly flexible with the bespoke 
orders that are placed with its teams. 

The Mouscron site has extensive research and meeting facilities for its Belgian employees 

“When you start in the chocolate business, it’s difficult 
to leave. It’s a very nice product, as well as this being a 
company that has a lot of passionate people”  
– Anne-Cecile Duhem, project manager, Cargill 
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There’s certainly no one-size-fits all 
approach adopted here. 

“We have tried to place delivering 
excellence as a key factor, and we have 
set the bar very high, which is why we 
have such a good plant,” Duhem says.

 “I would say our biggest challenge is 
in delivering the best projects possible 
in line with business expectations – we 
have in place very strong processes to 
follow and are well prepared avoid issues 
with budgets and planning. My objective 
is to be in scope, within budget and on 
time with the work we do here, which 
are our three pillars,” she notes, saying 
the facility was strategically chosen for 
its prime location to some of its major 
customers based in Benelux, France and 
Germany.

Having opened in 2003, she explains 
that it swiftly doubled its production 
capabilities within three years, and 
further extensions just over five years ago 
(worth around €35 million), enabled the 
doubling of liquid chocolate production 
and warehouse capacity. Furthermore, 
a dedicated line for dark chocolate, 
representing an investment of around 
€12 million, was also added in 2018. 

This enabled considerable expansion 
of its ranges, which carry the much 
sought after certified status of being 
Belgian chocolate.  

Key performance  
Speaking to Confectionery Production 
on the company’s performance and 
priorities, Miriam van Wanroij, global 

product and process manager at Cargill, 
says the company’s chocolate processing 
facilities remain in a strong position.  

“I think the issue of sugar reduction 
in confectionery and chocolate is a very 
important one. This has been shown 
through a study we did on the subject 
with 8,000 people from 10 countries, 
which found that consumers’ behaviour 
is changing. 

“They are increasingly aware of health 
aspects of their diets, so they are looking 
for products that are seen as being 
healthier, and our research found around 
55 per cent of people are willing to pay 
more for these kinds of items, so there is 
a lot of demand for this. 

“The rate of growth within the EMEA 
market is now around nine per cent 
a year, compared to four per cent for 
regular confectionery.  

“So, I think it is crucial that we develop 
sugar reduced chocolate, and we have 
the knowledge within our company to be 
able to do this.” 

As she notes, the €5 million recently 
invested in the Mouscron site is set 
to play a crucial role in expanding 
its capabilities, with its new facilities 
including advanced dosing systems for 
each product line. Van Wanroij adds that 
there are plenty of technical complexities 
to master in terms of product formulation 
– which are by necessity highly guarded 

Processing facilities at Mouscron 

Refiners in action at the Mouscron production site
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The company’s warehouse facilities enable a large volume of storage for its ranges 

for commercial sensitivity reasons. She 
adds: “In reducing the level of sugar, you 
have to put something back in its place, 
which we have done a lot of research 
and testing on. 

“We’ve looked at all options for this, 
looking at milk powders and how they 
can be replaced, as well as examining 
the use of proteins. Creating the right 
sensory experience is really important, as 
altering the sugar levels can impact on 
taste, so we look at all the options that 
are available to us and come up with the 
right solution for each customer. 

“With the investment that has been 
made at our Belgian facilities, we can 
ensure that those requirements are 
met,” explains the specialist, who says 
that devising the right taste profile 
was critical, and that its systems had 
the potential to reduce sugar by up to 
and exceeding 30 per cent if required.  
Furthermore, she adds that direct 
consumer research had shown that its 
formulations for chocolate series with 
less sugar had tested positively with 
consumers, who rated these offerings as 
good if not better than their full sugar 
equivalents. 

As she reveals, the company has a 
number of tools at its disposal, which 
includes its range of texturisers, edible 
oils and sweeteners, which have so far 
enabled the business to engage with 

confectioneryproduction.com 19

• Cargill’s history dates back over 
150 years, beginning with William 
Wallace Cargill, who became owner 
of a grain warehouse in Conover, 
Iowa, US.  

• Today, the business employs 
160,00 people in 70 countries across 
its food ingredients and agriculture 
interests, recording sales revenues of 
around $113 billion in 2019

• Cargill was established in Belgium 
via a grain importing office in 
Antwerp in 1953. It now has over 
1,000 employees in eight locations: 
Antwerp (two locations), Izegem, 
Ghent, Herent, Vilvoorde, Mechelen 
and Mouscron.   

• The company’s activities in 
Belgium include production of food 
ingredients and the processing, 
distribution and trading of a variety 

of grains and oilseeds. Both Cargill’s 
European headquarters for its food 
businesses and Cargill’s European 
R&D Centre, are located in Belgium. 

• Cargill’s cocoa and chocolate 
business offers the food industry 
standard and customised cocoa 
and chocolate ingredients for use 
in bakery, confectionery and dairy 
applications all over the world.  

• The company’s product range 
includes high quality Gerkens cocoa 
powders, chocolate, coatings, 
fillings, cocoa liquors and cocoa 
butters. 

• Cargill’s processing plants in 
Belgium, Brazil, Canada, Côte 
d’Ivoire, France, Germany, Ghana, 
Indonesia, the Netherlands, UK and 
the US are in full compliance with 
the highest food safety standards.

Cargill factfile

major confectionery manufacturers 
around the world.  Another segment that 
the business has paid close attention 
to is the vegan and dairy free segment, 
working on chocolate products to satisfy 
what the company acknowledges is an 
area that has fast captured mainstream 
interest.  

“We work together with our customers 
who visit us at our application centres 
so that they can test out their recipes, 
with these processes often taking several 
weeks. In terms of the challenges ahead 
that we face, I would say that it is in 

Miriam van Wanroij, global process and 
project manager, says the market for 
high quality chocolate is expanding 

aiming to be one step ahead of our 
customers and knowing what the trends 
are happening in the market.”  

With the business continuing to make 
investment into its chocolate production 
facilities and cocoa processing sites 
around the world, it remains focused on 
a programme of expansion. 

Furthermore, despite economic 
conditions remaining challenging, the 
company is also remaining on track with 
a strategy of delivering new product 
innovations that it hopes will make a real 
impact in an ever-shifting market. ♦
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H
aving reported on last year’s 
US Sweets and Snacks Expo 
in Chicago, it was clear the 
market was in a strong place 

from the sheer number of new launches. 
Everything from Hershey marking 

its 125th anniversary, major lines 
from the likes of Mars and Mondelēz 
International, through to Ferrero gaining 
a breakthrough with its own expanded 
lines, showed a positive growth pattern.

As the single largest confectionery 
market in the world, it’s where major 
trends are often spawned, though what 
translates well on US soil, doesn’t always 
necessarily work quite as well in other 
territories. 

However, the past year has been a 
good one for America, with the statistics 
to prove it. The overall market category 
value for 2019 stood around $36 billion, 
which showed a slight recovery over the 
previous twelve months. 

According to research from the 
Euromonitor organisation, the increase in 
consumers seeking products promoting 
health and wellbeing has increasingly 
found its way into the confectionery 
market for the region. 

The US has traditionally been behind 
Europe in terms of reducing ingredients 
that are not natural, but from speaking 
to a number of leading businesses at 
Sweets and Snacks, there seemed a 
general consensus that there was a need 
to deliver improvements on ingredients. 

Coming into 2020, the signs were 
equally positive, with the National 
Confectioners Association unveiling 
plans for a national candy month in the 
US (June), which has been just one of 
its measures to continually help drive 
product innovation on a considerable 
scale. However, the US market, as with 
every other sector of industry, seriously 
hit the buffers in March with the highly 
unwelcome emergence of coronavirus.  
John Downs, president of the NCA, 
subsequently made an urgent appeal to 
the US government that the sector, which 
directly employs around 55,000 people, 
needed urgent assistance. 

In response, the US government 
agreed a historic financial stimulus 
package of $1.7 trillion to help stabilise 

The world’s biggest single confectionery market is always 
an interesting one to observe, but like all others, it faces 
a battle to recover from the effects left in the wake of 
coronavirus affecting the nation. Neill Barston reports 

Coronavirus downs the Sweets 
and Snacks celebration 

the economy from a massive health 
pandemic shockwave. The effects of 
coronavirus have been immediately 
felt with the fact that a total of six 
million citizens have registered for 
unemployment in the wake of a near-
shutdown of the economy as an urgent 
search for a vaccine for the virus begins. 

While physical stores have been forced 
to temporarily close, some businesses 
have managed to continue trading 
online – which has been an increasing 
area of focus for some of the bigger 
manufacturing brands. 

Though quite how long it will take for 
‘business as usual’ to continue in the 
US, and elsewhere, is hard to judge, 
with events surrounding the spread of 
coronavirus changing at a considerable 
pace. But the NCA has confirmed that in 
spite of the cancellation of Sweets and 
Snacks (which serves as the annual focus 
point for product launches), there will be 
web-based activity lined-up across the 
summer that may well ensure a degree 
of continuity for the industry.  ♦

Sweets and Snacks Expo is off for 2020 due to coronavirus, 
having been the major annual US confectionery focal point  

M&M’s remains one of the biggest 
export brands for US confectionery  
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hall intended for packaging the new 
product range represented an additional 
challenge: A freestanding building 
support post stood in the way of the 
packaging line, requiring a specially 
adapted yet compact, high-performance 
system. “Since the post could not be 
removed, we simply integrated it into 
the somewhat extended system,” 
reports the firm’s sales account manager 
Michael Voelskow.

 “It was especially important for 
Bahlsen to be able to run other tray sizes 
in the future as well. Furthermore, low 
maintenance and low spare parts costs 
had to be ensured,” adds Voelskow of 
the system's operation.

Bahlsen’s new “Keks’n Cream”creation delivers taste in
the layers of its filled double biscuits. To enable the pastry 
manufacturer to pack the sensitive products safely, quickly 
and attractively, a total of 24 pick and place robots were 

placed in a machine area of less than ten metres. 
Moreover, a building post had to be integrated into the 

system. As Gerhard Schubert explains, one of its
customised TLM machines takes on these challenges

while offering flexible packaging options  

H
ow does biscuit indulgence 
actually sound? Because this 
question is not that easy to 
answer, Bahlsen designers 

work hard on developing the distinctive 
noise the famous butter biscuits with 
their 52 teeth make when you bite into 
them.  

Until the treat ends up in the 
consumer’s mouth, however, nothing 
should crack or pop. When baking and 
packaging, Bahlsen, the family-owned 
company with more than 130-years of 
heritage, expects smooth processes. 
This was recently the case with the 
packaging line for the new “Keks’n 
Cream” product line. 

For even more satisfaction, this 
treat consists of two biscuits at once, 
complemented by a filling of delicious 
chocolate cream.  

“Keks’n Cream Milk” is the name of 
the version made with dark chocolate 
biscuits and milk cream.

Both are manufactured and packed 
at the Bahlsen plant in Skawina near 
Krakow, Poland.  

The filled double biscuits from the 
new product line are placed vertically in 
a tray, which is packed in a resealable 

shell. This allows them to remain fresh 
and crunchy even after the packaging 
has been opened. 

For small moments of indulgence, 
the biscuits are also sold individually 
packaged. For the most part, the 
German market is supplied from this 
location. In order to meet the high 
demand, Bahlsen invested in a new TLM 
picker line at its Polish site in Skawina.     
   Furthermore, the requirements with 
which the manufacturer approached 
Gerhard Schubert, the German-based 
specialist in top-loading packaging 
machines, initially sounded like a 
standard inquiry.  

But as the company explains, the 

Schubert’s packaging systems were seen by Bahlsen as a perfect fit for its biscuit production operations  

Absolute biscuit
indulgence, packaged 

in a small space 
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The Schubert concept made an 
impression, and the contract for design, 
delivery and installation was awarded 
back in 2018. The company’s experts 
developed a line ideally adapted to the 
specific conditions, yet still impresses 
with its extremely compact dimensions.  

Consequently, the new packaging 
line runs at a slightly lower cycle output 
rate in order to reduce wear and 
maintenance requirements. However, 
there was still room for the output to be 
increased without taking the robots to 
their performance limit. 

“This forward-looking planning is 
certain to pay off for Bahlsen,” says 
Voelskow. At the head of the packaging 
line, the plastic trays are taken from the 
magazines and fed into the machine 
on both sides, so that the product 
placement into the trays can also run on 
both sides of the line. 

A total of 24 pick and place robots 
work in four TLM frames. Arranged in 
pairs, they pick up the biscuits and place 
them into the trays passing by in the 
opposite direction.  
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After filling, the trays are rotated by 90 
degrees so that they can be discharged 
lengthwise from the picker line to the 
subsequent flow-wrapping machine. On 
one side of the new TLM system, there 
is also a single storage belt. At the push 
of a button, individual placement of the 
biscuits on this grouping belt for flow-
wrap bag packing without plastic trays 
can be activated.  

This works without having to stop 
the system. The individual discharging 
and the placing into trays then run in 
parallel, i.e. simultaneously on both the 
left and right hand side of the machine. 
If more products are to be conveyed to 
the individual deposit belt, up to twelve 
robots will be able to perform this task 
in the future. Up until now, three of 
the 24 pick and place robots had been 
responsible for taking over the individual 
placement if required. 

 In the picker line, four 3D scanners 
ensure that only intact biscuits are 
detected and enter the packaging. 
Products containing no filling or less 
than the specified amount of filling, as 

well as those not clearly bearing the 
Leibniz lettering, are rejected. This 
ensures that only flawless products get 
into the packages. 

The TLM system was delivered in 
January 2019 and put into operation 
within weeks. Richard Tomczyk, who 
was responsible for the project as an 
investment manager at Bahlsen, reports: 
“In April last year, the machine was 
already running at a level of efficiency 
that had not been planned until 
December 2019.” Voelskow concludes 
the success has been based on an 
excellent partnership.  ♦  

There are a total of 24 pick and place robots
used as part of the TLM system 

    

Facts & figures: Bahlsen project 

 • Bahlsen deployed a compact 
machine, the TLM from Gerhard 
Schubert, featuring 24 robots 

• Product lines were packed into 
trays and on to a single placement 
conveyor 

• The system offers 6 to 14-packs 
with different packaging formats 

 • It also has a 3D scanner for 
quality control 
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food safety, healthy ingredients 
and improved efficiency within its 
equipment ranges and solutions.

Since the last Interpack in 2017, the 
company has placed immense efforts 
into meeting the growing requirements 
on areas such as delivering higher 
energy-efficient solutions and less 
waste.  Germar Wacker, CEO of Bühler’s 
Consumer Foods business, says: “We 
will take this occasion to focus on digital 
communication alternatives, virtual 
presentations, and online conversations 
to keep our customers fully up-to-date.  

“In every challenge is an opportunity. 
In a world of change, perhaps we will 
discover that virtual trade 
shows offer efficient, 
impressive, and 
modern platforms to 
communicate and 
exchange about the 
developments and 
the solutions for a 
prosperous future of 
the consumer food markets.”  

Packaging and processing    
For its part, long-term Interpack 
exhibitor Theegarten-Pactec’s latest 
systems include its CHS modular high-

A
s technology continues to be 
applied ever more effectively 
across equipment ranges 
for the confectionery, snacks 

and bakery markets, the expectations of 
manufacturers also increase.  

The core requirements for many 
businesses seeking packaging, 
processing or complete turnkey 
production solutions, remains ever 
constant in having access to machinery 
designed with enhanced levels of 
productivity, efficiency and connectivity 
at its heart.  

This year’s Interpack was set to 
respond to these challenges, with 
systems ranging from ever-growing 
Internet of Things (IOT) systems based 
on Industry 4.0 principles, through to 
breakthrough ‘cobot’ robotics solutions 
that are set to hit the commercial 
market.

However, the unwelcome arrival of 
the coronavirus has postponed the key 
packaging and processing trade event 
in Düsseldorf until next February – but 
despite this, a number of businesses’ 
innovations are ready and raring to be 
released this summer.  

Among those releasing systems this 
summer is Bühler, which is staging its 
very own ‘virtual Interpack’ between 
11-15 May, offering some major insights 
into where its technology development 
has been focused. As the company 
explains, its latest releases are set to be 
delivered under the motto, “Creating 
food sensations,” aiming to inspire 
its customers with everything from 
chocolate mass to enrobed baked 
goods and moulded products, to wafers 
and biscuits.   

Taking the form of digital showrooms, 
chats and webinars, some of its 
core themes will include sustainable 
innovations that help reduce waste, 
water, and energy usage in the bakery, 
chocolate, confectionery and roasting 
industries, that would have been 
presented physically at Interpack.  

Furthermore, the company has also 
planned significant showcases covering  
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Unveiling the next generation 
of sector technology

This year’s Interpack may be facing a postponement 
until early next year, but as Neill Barston reports, 
there are still plenty of equipment and systems

innovations released this summer  

performance packaging machine for 
chocolate ranges. 

This is said to be capable of packing 
up to 1,800 products per minute instead 
of the previous figure of 1,200. 
It can also be adapted even more 
flexibly and therefore offer more 
efficiently to longer, higher or wider 
production items.  

In addition, the company is also set 
to release its BLM line, which the first 
cartoner within its portfolio designed to 
match the pace of primary packaging 
machines, handling up to 2,000 
individual products (at a total of120 
items per minute). 

Theegarten-Pactec is releasing two new 
lines of equipment including its CHS 

packaging series for chocolate   

Bühler will be hosting a virtual Interpack after the event was postponed due to coronavirus

▲
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The TwinTube is a continuous motion 
vertical machine, 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. The machine is part of 
a complete packaging process with 
upstream and downstream equipment 
operating in a dry manufacturing facility. 
It operates with two parallel forming 
tubes, achieving combined speeds of 
up to 500 bags per minute.

 It is also possible to run a different 
film reel for each tube, meaning calorie 
packs of different widths or designs 
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For its part, Gerhard Schubert is 
approaching this summer addressing 
the increasingly complex market 
requirements of greater product 
diversity and smaller batch sizes.   

As the business notes, additive 
manufacturing offers new opportunities. 
With 3D printing, processes can be 
entirely rethought and optimised.    
With the packaging industry presently 
facing several major challenges, in 
order to satisfy requirements for faster, 
flexible and sustainable machinery, the 
business has placed its focus in this 
area with the modular design of its TLM 
systems, which the group confirmed it 
is continuing to enhance by developing 
new robots and digital solutions.  

The company explains that it has 
designed its present range of systems 
to accommodate higher performance in 
a small space or require more mobility 
in product handling – thus, Schubert’s 
specialised T4 and T5 robots are the 
right solution, it noted.

They complement the proven F4 
robot, which is used in numerous picker 
lines from Schubert. The design of the 
new pick & place robots is based on the 
well-known delta robot type.    

Vertical packaging   
As GEA says, its Smartpacker Twin Tube 
line been redesigned as a 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. 

can be simultaneously filled. As the 
company adds, a new feature for the 
machine is the Jumbo Roll up to 100kg. 

The line is also equipped with 
automated web tracking. If the film 
deviates from its path, due to, for 
example, variances in the film roll, the 
feature will correct the direction of the 
film automatically, without the need for 
manual adjustment.  

The new SmartPacker also features a 
new jaw closing mechanism, optimised 
heating unit and a vertical rotational 
seal unit, promoting robust packing 
performance and excellent tightness of 
the pack seals. 

The jaw closing mechanism offers 
more than triple sealing force as the 
previous one and can apply 6,000N.  

Another key player within the 
packaging and processing segment 
is Australian-headquartered tna. The 
business had been anticipating using 
Interpack to demonstrate its full range 
of systems.  

These include high-speed moguls, 
oiling and sugar-coating systems for 
confectionery, to flexible conveying, 
seasoning and high-performance 
packaging technology for a range of 
snack applications, such as its Intelliflav 
on-machine seasoning system that 
forms part of a range designed to offer 
complete solutions to its customers.  

Schubert’s TLM systems are designed to offer 
maximum flexibility for packaging operations)

GEA’s SmartPacker TwinTube 
vertical packaging machine gains 
its global launch this summer
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▲
A further notable set of releases this 

summer comes from the Italian-based 
Cama group, focusing on speed, 
productivity and reduction of downtime 
as core elements of its designs.  

“Our new digital technologies will 
enable us to truly exploit Industry 4.0 
capabilities, to create added value at 
every stage of our machines’ life cycle,” 
explains Massimo Monguzzi, R&D 
manager at Cama Group. “Indeed, we 
are now capable of defining a machine’s 
value proposition even at the design 
stage, thanks to modern concepts 
such as simulation-based design and 
engineering and virtual commissioning. 

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

The company explains that it has 
recently illustrated these capabilities at 
an event with a delta-robot-equipped 
loading unit, running – in real time 
– alongside its own digital twin. This 
highlighted how product flows can be 
simulated and then integrated into 
other upstream machines, also running 
in a virtual environment. 

Augmented reality (AR) was another 
showcase technology at the event, with 
two machines highlighting its power 
and flexibility – one for a product-
changeover cycle and the other for 
maintenance. In both cases, augmented 
reality removes the need for line 
operators to have intimate knowledge 
of the machines.  

Instead, clear, easy-to-understand 
overlaid 3D renders will allow them to 
perform even the most complex task 
quickly. Cama’s AR solution is also vital 
for training, giving operators concise 
and realistic experience of the machine 
before it has even left the company’s 
factory. 

“Cama is also prioritising its edge 
computing approach,” Massimo 
explains further. 

“This will offer an additional layer 
between the machines and the factory 
– between the control level and 
supervisor level – which will aggregate 
information from the field to form the 
basis of more pertinent and significant 
information for higher-level systems 

and personnel. This segregation will 
also boost security and help maintain 
intellectual property. Edge computing 
also opens a lot of possibilities for 
the future, including tailored data 
presentation and the analysis of 
historical data.”

 
Personalised chocolate  
Creating bold designs with packaging 
systems is something of increasing 
importance within the sector, and a 
requirement that Netherlands-based 
Lareka Confectionery Equipment is 
responding to, in unveiling a solution 
aimed at the premium chocolate 
segment of the market.
  The business devises machinery for the 
low-volume, luxury product market, and 
is launching its ‘personalised chocolate 
concept’ (PCC) – an end-to-end solution 
using its established BTB25 wrapping 
machine. Its latest breakthrough enables 
businesses to offer smaller runs of 
customisable chocolate puzzles, single 
chocolates, as well as in bar format. 

Customisable packaging in such 
small series allows companies to make 
optimal use of the added value of this 
packaging trend. 

Besides the expected promotional 
opportunities it creates, bespoke 
chocolate packaging turns a regular 

chocolate tablet in an exclusive treat, 
personal gift, or memorable souvenir. 

As the company notes, the 
combination of positive customer 
experience and a unique end product 
is what makes consumers, Gen-Z in 
particular, willing to pay a higher price 
for the same product.  

However, the issue with offering 
customisable chocolate packaging is 
that it requires equipment and services 
from different fields of industry: web 
and application development, digital 
printing, chocolate and manufacturing.  

Chocolate companies that do offer 
customisable chocolate packaging 
use third parties. Lareka’s personalised 
chocolate concept addresses this by 
bundling the required equipment 
and services together, resulting in 
a complete end-to-end solution for 
chocolate packaging. 

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

 The entire process, from uploading 
a design online to the wrapping of 
the tablets, has been designed to be 
possible within three minutes. 

Lareka is set to use its BTB25 wrapping system in tandem with 
specialist web software to create personalised chocolates

Cama’s latest releases include delta robots employed for its packaging systems

P.26-27 EQUIPMENT INNOVATION√.indd   27P.26-27 EQUIPMENT INNOVATION√.indd   27 16/04/2020   12:0416/04/2020   12:04



confectioneryproduction.com  MAY 202028

Italian manufacturer since 1975, worldwide leader in the 
concept, design, manufacture and installation of  systems 
for the storage, dosing, conveying and automation of  the 
raw materials for the food  industrial production lines.

OUR SOLUTIONS :

•  Stainless Steel Silos
•  Trevira Silos
•  Esa Silos
•  Fluidized Silos
•  Micro Ingredients 
•  Big Bag Station
•  Fermentation & Sourdough
•  Bag Discharge emptying
•  The Flour Cooling System                                  
    Patent Nr. 1401347 
•  Tanks for Oils / Fats
•  In-line Vibrating Sifter Vibro-V
•  Sugar Mills
•  Automation

WWW.AGRIFLEX.IT

TAILOR-MADE AUTOMATED SOLUTIONS 
FOR THE FOOD INDUSTRY
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Sacmi’s latest
integrated packaging 
system is set for a 
2020 release

The hygienically designed 
machines and options will 
display a number of new 
features including easy to clean 
surfaces and easy to remove 
reject bins. In particular, 
the company is releasing 
its premium, high sensitivity 

IX-GN-4044 / 4043 models in 
both packaged and bulk 

format along with 
the low total cost of 
ownership IX-EN-4093 
with drop belt reject.  

Furthermore, the 
company is also delivering a 

new series of checkweigher models 
including the mid-range DACS-
GN-S080, which is MID compliant 
and offers exceptional speeds and 
accuracies at an affordable price in 
the monitoring of packs up to 8kg in 
weight.    

It features a control unit with an 
intuitive, easy-to-learn menu for fast 
operator training and quick set-up. 
Also on display will be a new top-of-
the-range force balance checkweigher 
that delivers pinpoint accuracy and 
incorporates Ishida’s RRC (Retail Reject 
Confirmation) software and hardware 
which checks and confirms that any 
out-of-spec product or pack has 
been successfully removed from the 
production and packing line.  

Latest systems unveiled  
Also serving across the confectionery 
and bakery markets, Italian-
headquartered Sacmi Packaging 
and Chocolate is releasing two new 
innovations for the market. 
For the chocolate sector, the company 
is unveiling a new moulding line and 
an integrated system solution for 

Among Ishida’s extensive ranges of 
equipment being released this year 
including advances in its multi-head 
weighing systems, x-ray inspection 
systems and tray sealing solutions that 
form part of the company’s overall 
package of offerings.  

The firm had been due to showcase 
one of its flagship multi-head weighers 
at Interpack, a top of the range 32 
head system capable of handling up 
to eight different types of product at 
once, as well as a model designed 
for sugar extraction, preventing sugar 
compromising pack seals at high 
speed.  With regard to quality control/
inspection, Ishida has a completely 
new range of X-ray machine options 
for detecting low to high density 
foreign bodies in both packaged and 
unpackaged bulk flow formats. 
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packaging. A buffer feeding both a foil 
wrapping or a flow-wrapping machine 
simultaneously; the flow-wrapping 
machine is intended to be integrated 
with a secondary packaging solution. 

Furthermore, within confectionery, 
Sacmi will introduce an evolution of one 
of its machines for candies branded 
under its former incarnation as Carle& 
Montanari. 

For bakery, it has also developed an 
“oven to case” packaging solution for 
the efficient management of the most 
delicate baked goods.  

Another Italian business set to 
make a notable release this year is 
Agriflex, which has more than 40 years 
of experience with installations for 
handling raw materials within the sector, 
including a patented flour cooling 
system.  

As the company notes, dough 
temperature control is a key factor in 
obtaining constant and ideal quality in 
the production of bakery products at 
industrial and small business level. In 
fact, the cooling process of the flours 
allows slowing down the rising of the 
dough and adequately adjusting it to 
the times of each production line.   

The company believes that its 
system results in a greater degree of 
effectiveness owing to considerable 
temperature reduction, which makes it 
particularly energy efficient.   

Its automation solution ensures 
correct temperature of the dough, 
compensating the temperature 
variations of the other components, as 
well as ambient temperature.  

In addition, it is said to be easy to 
clean and maintain, as well as easily 
retrofitted on existing installations and 
it is designed to function within various 
production environments.

▲

Bühler will be hosting a virtual Interpack after the event was postponed due to coronavirus

A series of advanced multi-head weighers is 
to be released by Ishida this summer 

Ishida is releasing upgraded systems
monitoring as part of its equipment series 
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Sugar Reduction in Baked Goods:
Mission Impossible? 

The solution from Symrise: Our research shows that 
consumers like a 30 % sugar-reduced biscuit with 

symlife® Sweet Optimizer Baking MFC 
as much as they like the full sugar version.  

www.symrise.com
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homogeneously mixing up to six 
colours and flavours of viscous 
products in-line with rapid changeover 
capabilities, minimising production 
downtime and waste. The other 
benefits of this system include reduced 
line operating pressures, (known to 
impact product texture and quality), 
as well as allowing continuous running 
without the need for any screening 
systems. 

In addition, the system is fully 
incorporated into the BCH Extrusion 
System CIP Process, whereby effective 
cleaning can take place. The range 
of VDM machines covers one to six 

This summer, Syntegon Technology 
is unveiling several key equipment 
ranges among its broad portfolio, which 
includes a diverse series of packaging 
and processing systems.

For candy masses, it has created BDS 
weighing, developed as a dosing and 
mixing range for delivering 50 per cent 
energy savings. 

This comprises two systems with low 
energy consumption: the BDS system 
for batch production and the BDK 
system for continuous operation. 

Furthermore, the company has also 
developed an advanced BMV mixing 
system, featuring a hygienic magnetic 
stirrer.  

For the production of jellies, the 
business has devised its Makat mogul 
system with new components, including 
an inline weighing system, a newly 
designed chain-free de-stacker and 
innovative rotation nozzles for more 
effective cleaning processes.  

"Cleanability, ease of operation 
and resource efficiency play a key 
role for confectionery manufacturers. 
These values feature in all our process 
solutions," Frank Jansen, product 
manager at Syntegon Technology, 
explains of its range. 

Equipment development  
As British equipment manufacturer BCH 
reveals, its flagship launch for the year 
is its VDM 6 (Viscous Dynamic Mixing 
System), a compact and efficient line of 
dynamic mixing chambers.  

This is reportedly capable of 
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chambers dependent upon the user’s 
requirements, and can be retrofitted 
to existing systems for customers 
to improve product quality and line 
efficiencies. 

Furthermore, the company’s latest 
flexible confectionery kitchen has been 
designed as a small-scale, low-volume 
(30kg batch) production facility for users 
that wish to manufacture confectionery 
items, without a comparatively 
significant initial outlay in capital 
equipment costs.  

The system is said to be capable 
of manufacturing a range of syrups 
and jellies, as well as hard and soft 
candies. This could be used by 
start-up businesses, as well as larger 
manufacturers as an ideal addition 
to pilot facilities. New ranges can be 
developed quickly and efficiently with 
minimal raw material usage. 

The company has also redesigned 
the Maxivap Fruit Processing System 
to increase its range of process 
capabilities. These updates have been 
developed following the ongoing 
demand of the evermore popular 
healthy snack food sector and a number 
of industrial partnering projects. 

In terms of other key systems, fellow 
UK business Wymbs Engineering has 
reported success with its depositing 
systems that have served the sector for 
the past two decades. 

This includes a flexible machine 
the company says is adaptable across 
sweets and bakery applications, 
according to customer demands.  

Its manifold depositing system has 
been configured to finish produce 
ranging from eclairs and doughnuts, 
through to custard slices, and 
profiteroles, in terms of injecting 
fillings and decorating tasks. It features 
a bank of multi-station depositing 
units, cutters/slicers, transfer units 
and an integral custom-designed 
conveyor. It can be used in any 
industrial environment requiring multi-
stage processing of product ranges. 
As the company notes, the level of 
automation that it generally provides 
(typically handling 9,000 products 
an hour for three shifts), saves on a 
considerable amount of manual labour, 
with the added benefit of pressurised, 
volumetric depositing maintaining an 
artisan process using industrial scale 
production operations.  

▲

Syntegon is delivering a wide range of systems, including paper packaging machinery 
(pictured), production of jellies and dosing systems 

BCH is unveiling 
its compact viscous 
dynamic mixing line 
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Meanwhile, its bakery line consists 
of high-quality elements of the firm’s 
heating, extruding and cooling 

technologies. Its extruder and 
depositing system, Alice, has 
application within this sector, 
enabling a broad range of finished 
product options. 

Refining ranges 
UK-based business MacIntyre is 
reporting notable progress with its 
recently released new generation 
refiner/conche, which stands as one 
of its key focuses. 

Designed as a compact and cost 
effective system for the manufacture 
of high quality pure chocolate, the 
system gives customers control 
of the quality of the product they 
deliver through manufacturing 

themselves in-house.   
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In Denmark, Aasted’s present 
equipment plans focus squarely on 
its four key moulding lines. These 
are supported by a high degree of 
functionality and can handle any 
product range. It can accustom all 
productions with customisable modules.  

Additionally, the business offers a belt 
line and a bakery series. Its belt lines 
are fully automatic, which require 
only minimal operational supervision 
and deposit directly onto a cooling, 
plastic or steel belt. The series of 
lines produces flawless chocolate 
chips, chunks, chards, buttons and 
wafer lines.  

As the business notes, the system 
is continuing to prove itself in tackling 
a variety of products that can be 
processed using this machine.  

According to the firm, new avenues 
are being explored and opened every 
day and many typical ones are unknown 
to most – even those that are using the 
MacIntyre refiner/conche system on a 
daily basis.   

Biscuit and wafer rework, for example, 
is one area where companies can save 
significant money – turning waste into 
new product. It is able to grind down 
biscuit and wafer scrap – reworking it 
back into a mixture of 20-40 microns, 
which can again be introduced back 
into the main coating or crème filling 
formats.  

In terms of cocoa processing, Italian 
machinery specialist GSR has delivered 
a key enhancement to its range of 

Aasted has produced 
a broad range of systems for 
chocolate production, including its 
StellaNova tempering line  

presses through creating monitoring 
systems tracking energy use and 
reducing production waste.

As the company noted, devising 
such sustainability-focused solutions 
has been of core importance to the 
firm, which has exported its machinery 
across the world for more than 25 

years. According to the business, 
its latest system will allow machine 
operators always have easy-to-read 
energy performance indicators of its 
cocoa presses. They are notified when 
there is a decrease in energy efficiency 
compared to the optimal settings and 
therefore they can intervene correctly to 
restore the right energy consumption.

In this way,  machines are brought 
back to optimal performance, ensuring 
a low total cost per tonne of process. ♦

MacIntyre’s refiner/
conche offers a 
versatile production 
solution for chocolate 
manufacturers

 GSR’s cocoa presses have undergone 
technical improvements in terms of 

upgraded monitoring systems  
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F
ollowing government 
recommendations to practice 
social distancing, now more 
than ever suppliers must work 

with limited resources and adapt their 
usual processes. Healthier and reduced-
sugar products were already high on the 
agenda for confectionery and bakery 
suppliers, only this trend is forecasted 
to be accelerated by the ongoing 
pandemic.   

According to AI-powered food 
intelligence start-up Tastewise, there has 
been a staggering growth in internet 
searches for foods that come with an 
added health boost, including a 66 per 

An acceleration in demand for clean label and vegan 
products is driving recipe reformulation with healthier 

ingredient alternatives, particularly as the confectionery and 
bakery sectors are most at risk of de-prioritisation in the 

wake of the coronavirus outbreak. Daisy Phillipson reports 

A perfect blend of 
plant-powered solutions 

cent increase in those related to immune 
system benefits.  

The subject of healthier confectionery 
encompasses a wide range of themes 
that are largely dependent on factors 
such as product type, distribution 
channel and geography. Although there’s 
still room for indulgence, high sugar 

content related to obesity is a severe 
concern among consumers across the 
globe.  

Acacia gum for sugar 
reduction 
The rise in demand for sugar reduced 
products has posed significant 
challenges for manufacturers, with a 
recent poll showing 64 per cent of the 
industry believes reducing sugar in 
confectionery and bakery to be most 
difficult. One of the biggest obstacles is 
that sugar delivers more than sweetness; 
colour, consistency and preservation are 
all tied into its ubiquity. This is where 
acacia gum, also known as gum arabic, 
comes into play.   

The natural gum made of hardened 

Gum producer Alland & Robert has explored natural additives within confectionery  

34  confectioneryproduction.com  

P.34-36 OILS FATS & GUM√.indd   34P.34-36 OILS FATS & GUM√.indd   34 16/04/2020   12:1016/04/2020   12:10



MAY 2020

OILS, FATS & GUM 

confectioneryproduction.com  35

sap from two species of acacia tree has 
long been used in food applications. 
But, more recently, French natural gums 
company Alland & Robert released 
research into the role this 100 per cent 
natural additive can play in sugar-free 
and sugar-reduced confectionery 
products.  

As the company explained, the 
functional properties of acacia gum 
improve the texture of medicated 
confectionery, boiled candies or pastilles, 
bringing thickness and acting as an 
anti-crystallisation agent when used in 
combination with sucrose and glucose. 
In association with polyols, the additive is 
extremely efficient for sugar-free coating, 
making it an essential tool for creating 
reduced sugar chewing gum or coated 
candy. The leading supplier of high 
quality shellac, waxes, natural gums and 
resins, notes that as well as use in sugar 
reduced products, gum arabic functions 
as a glazing agent to coat chocolate 
products thanks to its film forming ability, 
acts as a barrier coating to separate 
sugar and fat, and emulsifies oils and fats 
used as flavourings.   

In terms of texture, the additive 
enables chewy candies to be chewed 
for a longer period without sticking 
to the teeth and is used in higher 
concentrations in reduced calorie 
soft candies. “In addition, it is used 
as a flavour carrier, imparting a clean, 
long-lasting fresh taste in chewing 
gum,” comments Clive Roberts, 
customer relations manager, A. F. 
Suter. “Gum Arabic is also used in anti-
cariogenic (anti-tooth decay) candies 
since it is resistant to degradation by 
microorganisms in the mouth.” 

Plant-based additives  
The use of acacia and other natural 
gums is forecasted to grow in 2020 
and beyond as demand for clean label 
products continues to rise. Remarkable 
expansion of the processed food 
sector has propelled the utilisation of 
these inclusions, with market growth of 
thickening agents predicted to increase 
at a steady CAGR of four per cent 
between 2019 and 2028.   

Plant-derived additives such as acacia 
and locust bean gum and seaweed-
based thickening agents including 
carrageenan remain sought after, with 
a collective share of 50 per cent in 
market value. Their use in bakery and 
confectionery applications is predicted 
to grow by 1.6 times over the forecast 
period.  One of the growth factors is 
due to dietary preferences shifting 

towards plant-based options. In a 
DuPont-sponsored study conducted by 
HealthFocus, 42 per cent of respondents 
said they prefer more vegan foods in 
their daily diet. Also, the environmental 
component of this dietary shift is 
not negligible, as three out of four 
Millennials are willing to spend more on 
ethical products.  

DuPont offers a wide range of 
vegan-friendly, functional solutions 
for confectionery production. Based 
on palm, soya or coconut oil, the 
company’s Grindsted Acetem is widely 
used to provide gum softness, and also 
contributes to increased bubble size in 
bubble gum. Grindsted Carrageenan, 
derived from red seaweed, can be used 
in cold flow stability in caramel systems 
and provides a wide variety of textures 
in fruity jellies enabling good flavour 
release. In addition to confectionery, the 
widespread growth of veganism coupled 
with pervasive movement towards 
clean label and sustainability continue 
to impact the growth of ‘better for you’ 
bakery ingredients.   

Matthew Bratt, patisserie chef from 
Puratos UK, comments: “We know 
from our Taste Tomorrow survey that 
consumers are looking for healthier 
options within their choice of treats 
and products such as our speciality fats 
help bakers and food manufacturers 
to achieve this, without sacrificing on 
taste and texture.”  Puratos’ Aristo, for 
example, is a plant-based vegetable 
margarine that offers a tasty alternative 

▲

A. F. Suter is among those making use of gum arabic systems

Cargill has relased its series
of filling fats supplying key 
confectionery markets
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to butter and is suitable for laminated 
products such as croissants and danishes. 
One of the company’s flagship products, 
Mimetic, is also vegan-friendly and can 
be used to create bakery and patisserie 
goods with workability, convenience and 
profitability. 

  
Filled with flavour 
Alongside vegan preferences, there 
are many factors impacting consumer 
behaviour nowadays such as food 
safety, product quality, taste, mouthfeel 
and appearance. These features are 
addressed by a number of Cargill’s 
plant-based ingredients for bakery and 
confectionery such as CremoFLEX, 
a diverse range of filling fats. The 
customisable portfolio comes in four 
sub-categories to meet a wide variety of 
applications and functionalities.  
Within the range, CremoFLEX S can be 
used to create indulgent and sustainable 
treats, while its F series allows for the 
creation of bakery and confectionery 
items with multiple sensory experiences. 
For soft, creamy fillings with long-lasting 
flavour release, the L series is the ideal 
choice, and for sustainable, clean label 

claims, the CremoFLEX E range offers 
a palm-free alternative for premium 
applications.  

This is just one example of Cargill’s 
extensive portfolio of ingredients utilised 
by the food industry to create products 
that cater to market trends. As is the 
case for all suppliers to the sector, the 
company is working around the clock 
with farmers and customers to feed 
the world safely and responsibly during 

this unprecedented time.  What impact 
the coronavirus outbreak will have on 
the food industry remains to be seen, 
but certainly a number of practical 
challenges lay ahead. Collaborating 
with ingredients suppliers who provide 
essential solutions and expertise 
will prove an essential tool to meet 
consumer demand while catering to the 
ongoing trends of sustainability, reduced 
sugar and plant-based alternatives. ♦

Vegan-friendly functional
ingredients have been a
key focus for DuPont 
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A recent example of the company’s 
one-stop-shop approach arrived in 
its delivery of a pretzel seasoning, 
processing and packaging line for 
Egyptian snack manufacturer Future 
Foods. Opting for technology featuring 
a responsive variable mass seasoning 
mechanism with dynamic vibratory 
weigher, the tna intelli-flav OMS 5, 
the supplier can now precisely control 
seasoning application within the drum.  

George Soussou, vice chairman and 
operations director at Future Foods, 
comments: “With the new seasoning 

Confectionery Production examines a number of recent 
case studies showcasing suppliers optimising turnkey 

solutions for the sector, as well as those innovating with 
technology to merge processing and packaging solutions 

with existing production lines. Daisy Phillipson reports  

system our powder consumption never 
exceeds five per cent.”  

Further performance benefits were 
achieved through the distribution 
system, the tna roflo HM 3 horizontal 
motion conveyor, which ensures a 
smooth product transfer through the line 
while keeping product damages to a 
minimum.   

With the installation of two tna robag 
FX 3ci vertical form, fill and seal (VFFS) 
packaging systems, the production 
line offers flexibility and improved 
performance. Rotary double jaws allow 

tna has placed a key importance on user-friendy HMI system for its equipment   

Turning the 
Key to an 

Automated 
Future    

I
t’s all hands on deck for the 
food production sector amid the 
coronavirus pandemic. Following the 
news that both Interpack and Sweets 

and Snacks Expo have postponed this 
year’s events, the economic impact of 
the ongoing crisis on the confectionery 
and bakery sectors is difficult to predict.  

But amid the tumult, it’s been 
heartening to witness ingredients, 
machinery and product manufacturers 
coming together to create solutions to 
minimise disruption and safeguard the 
industry. While we can’t predict what to 
expect in the coming months, bakery 
and confectionery firms are forecasted 
to invest further in automating their 
processing and packaging lines to 
mitigate the disruption caused by the 
ongoing crisis.  

Yes, investment may slow as end-
users turn their focus to maintaining 
production amid ingredient shortages, 
travel restrictions and increasing shipping 
costs. But further down the line, the 
reverberations of these factors could 
result in a heavier reliance on integrated 
machinery.   

Delivering maximum 
performance 
Packaging and processing group tna has 
responded to the outbreak of Covid-19 
by reducing travel and direct contact, 
securing product supply, cancelling 
trade show attendance and enhancing 
cleaning procedures. What’s more, the 
company is increasing communications 
in a bid to stay connected and offer 
suppliers updates and advice on the 
ever-changing situation.  

These actions mirror tna’s customer-
centric approach to address any 
production challenges and suggest 
innovative solutions to help customers 
stay ahead of the game and cater to the 
ever-changing demands of the bakery, 
snack and confectionery segments.  

The industry is evolving at a rapid 
pace, with pressure mounting to 
maintain operational efficiency during 
the crisis. This was the message of 
Steven Wolfe, general manager at 
tna North America, who says: “In an 
industry where the real and virtual worlds 
are increasingly converging, digital 
control systems must become more 
sophisticated to deliver the levels of 
automation and performance expected.” 
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▲

the new baggers to deliver speeds 
of up to 165 bags-per-minute, while 
quick-release formers ensure that Future 
Foods is able to change between bag 
sizes in less than three minutes, keeping 
downtime to a minimum.  

Soussou adds: “The tna team was 
always on hand to support and train our 
team members throughout the entire 
commissioning, installation and start-up 
phase. That way, tna ensured that our 
new equipment always operates at its 
maximum level of performance.” 

  
The art of flexible design  
UK-based Loynds is another equipment 
business taking action to safeguard 
workers and customers during the 
pandemic, implementing home-working 
and social-distancing measures while 
updating procedures according to 
government instructions. By maintaining 
production, the company continues 
in its endeavours as a specialist in 
the equipment field for small and 
medium-sized candy and chocolate 
manufacturers. 

In its latest venture, Loynds partnered 
with a leading machinery supplier in 
Asia to develop the CNC Chocolate 
Depositing Equipment, a range of 
compatible modules which can be 
put together to build entirely bespoke 
chocolate manufacturing production 
lines. The design of the systems ensures 

market trend compliance, currently 
offering 12 interchangeable modules 
with over 50 variations, allowing for 300 
possible line configurations.  

Modules include 5-Axis CNC 
Depositing, aeration, lollipop stick 
inserting, flood filling, biscuit inserting, 
chocolate and nut mix depositing, whole 
nut inserting, vibrating and demoulding, 
among many others. Everything is on 
wheels, meaning each module can be 
moved into and out of the production 
line as required.  

The range is fully automatic, including 
the demoulding of finished chocolates 
and packaging, while factory space is 
optimised as each module has been 
designed with a section of return 
conveyor at the bottom and the main 
process flow at the top.  

Taking Industry 4.0 principles into 
consideration, all equipment can 
be connected to Wi-Fi for remote 
updating of the CNC programmes 
and troubleshooting. With automation 
and flexibility at the top of the list for 
confectioners, particularly in the current 
climate, the latest from Loynds illustrates 
how smart design can help overcome 
market challenges and ensure reliability 
across the board.  

   
Minimising waste with turnkey 
packaging line  
As discussed, state-of-the-art technology 
and connectivity with and between 
machines are powerful weapons for 
manufacturers in the battle against 
coronavirus. This rule applies to 
packaging equipment too, where 
Industry 4.0 solutions offering remote 
monitoring and assistance will continue 
to play their part in overcoming new and 
existing obstacles.  

Weighing and packing line specialist 
Ishida is continuing its efforts to meet the 
challenges presented by confectionery 
and bakery production. Demonstrating 
the company’s aptitude as a solutions 
provider, French snack manufacturer 
Belsia recently turned to Ishida to 
devise a complete turnkey potato crisp 
packing line, with Ishida assuming full 
responsibility for the entire installation 
and its performance. 

The new set-up comprises a 10-head 
Ishida CCW-SE series multihead weigher 
and an Astro bagmaker equipped 
with special stripping plates that clear 
the seal area before sealing to ensure 
excellent pack quality and close to 
zero film waste. In addition, a bucket 
elevator was incorporated to feed crisps 
to the weigher, while a throat metal 
detector identifies and rejects any metal 

Loynds has kept its equipment 
operations going despite the 

coronavirus outbreak  

“In an industry where the real and virtual worlds are 
increasingly converging, digital control systems must 
become more sophisticated”  
– Steven Wolfe, general manager, tna US 

The Intelli-flav flavouring system 
for confectionery has become a 

key line for tna  
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contamination before the product is 
bagged. Thanks to the installation, Belsia 
reports production has increased to 
800kg per day of processed potatoes, 
allowing for accuracy to within one gram 
of the target weight and subsequently 
avoiding costly product giveaway. 
Matthieu Maisons, director at Belsia, 
says: "In addition to the reliability and 
speed of the line, we also appreciate its 
ease of use thanks to the intuitive touch 
screens. Changing the bagmaker film 
reel takes only a few minutes and daily 
cleaning is easy.” 

The benefits of single-source 
solutions 
In the context of turnkey packaging 
lines, Gerhard Schubert maintains its 
reputation as a pioneer in the field 
of automated packaging equipment. 
The firm’s capability to deliver single-
source solutions was demonstrated 
through a recent collaboration with De 
Wafelbakkers, supplier of frozen baked 
goods such as pancakes, waffles and 
French toast. 

When investing in a new system for 
the primary packaging of its products, 
the bakery chose the TLM packaging 
machine from Gerhard Schubert. The 
system comprises a picker line and a 
flow-wrapping component, offering 
flexibility through the capability to 
package different products and formats 
in one single machine.  

In the first step of the process, 
the products are transferred from a 
1,000-mm-wide, multitrack product 
infeed band to a 1,200-millimeter 
spreading belt, which transfers the 

products into the TLM system. Ten 
camera-guided F4 robots (four-axis 
robots) pick and place the products 
in the infeed chains for the two 
Flowmoduls.  

Efficiency is achieved with its 
integrated 3D scanner that detects 
damaged products and excludes them 
from any further packaging process. The 
Flowmodul then gently packages the 
stacks of products into flowpacks and 
seals them directly. 

The benefits of choosing a single-
source solution were realised as all 
components of the TLM line can be 
managed easily and efficiently with just 
one operator guidance system. “Single-
source solutions like our system offer 
clear potential for space savings, even 
better supply chain optimization and 

they guarantee stronger service support. 
Because a single contact person is 
available to answer all your questions,” 
explains Armin Klotz, sales account 
manager at Schubert North America.   

Optimism ahead  
Besides case studies, there have been 
a number of recent developments 
within the turnkey solutions sector for 
confectionery and bakery production, 
including initiatives aimed to overcome 
the hurdles presented by the spread of 
coronavirus.  Bühler, for example, has 
invited the industry to a virtual Interpark 
under the description ‘Creating Food 
Sensations,’ while GEA, which took 
precautions at an early stage of the 
crisis – promised to continue assisting 
its customers with vital services.  As one 
of the largest system providers for the 
food processing industry, the company 
maintains health and safety measures for 
its workforce while ensuring the delivery 
of ongoing orders and projects, as well 
as supply of spare parts and services for 
new and existing plants.  

What has prevailed is an industry-
wide unity, prompting machinery 
specialists to continue operations in a 
safe and compliant manner. No one 
can predict the impact of Covid-19 on 
the confectionery and bakery sectors in 
the coming months and, perhaps, even 
years. But those making efforts to both 
innovate with integrated technology and 
ensure essential services are maintained 
will hopefully pave the way for a brighter 
future for the sector.  ♦

Gerhard Schubert teamed up with waffle business de Wafelbakkers to 
install one of its TLM flow packing systems 
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French snack company Belsia utilised Ishida for its latest range of equipment
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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 help you get the 
balance just right
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It is designed specifically to inspect free-
falling snacks and ingredients.

As the company notes, its systems 
are now operating in a wide range of 
environments, protecting valuable snack, 
pretzel, nuts, popcorn, cereal and corn 
and potato crisp brands by supporting 
fast product changeovers. 

According to the company, the Vertex 
unit when fitted with Halo reduces 
the time food factories dedicate to 
performing frequent routine verification 
checks. As many snack manufacturers 
have discovered, they swiftly realise 
major labour cost savings. 

Its compact design means the inline 
system is designed to integrate with 
vertical form fill seal (VFFS) pouch-
packing solutions. With a case through 
dimension that can be as little as 125mm 
(191mm including flanges) and a circular 

A
s Fortress Technology notes, 
research has proved that 
Europeans love their snacks, 
which is keeping those in the 

machinery sector particularly occupied. 
According to research highlighted by 
the company, more than 60 per cent of 
shoppers add such treat-based foods 
into their weekly grocery baskets. 

A sum of 30 per cent of consumers 
buying on-demand and 66 per cent 
trying healthier alternatives such 
as popped, rice-based and baked 
alternatives, which is reflected in 
heightened activity in the processing and 
packaging lines look set to get busier as 
many add additional flavour innovations.

According to recent studies, western 
Europe is the third-largest region in 
the global savoury snacks sector and is 
expected to grow from $20.9 billion in 
2018 to$25.4 billion by 2023, at a CAGR 
of 3.9 per cent. 

In response, Fortress has enhanced 
its own equipment range, including its 
Vertex metal detector, equipped with 
Halo automatic testing for contaminants. 

The cost of product recalls can be particularly damaging 
to confectionery and snacks brands. Confectionery 

Production hears about several sorting and inspection 
systems aiming to deliver highly consistent quality control 

From inspection to 
vital detection

aperture, the Vertex slots into existing 
VFFS packaging as well as weighing 
turnkey lines. 

  
Super snackers  
Fuelled by consumer ‘snackification’ 
demands for quick, on-the-go foods, 
snack brands are continually innovating 
and diversifying product portfolios. 

Documenting the rise of the ‘super 
snacker’, Frito-Lay recently published its 
top 2020 forecasts indicating that spice, 
citrus, global influence, unexpected 
combinations and health benefits will 
drive new product developments (NPD). 

With snacks becoming such a 
mainstream mode of eating, a number 
of manufacturers in the snack space are 
swiftly tapping into these trends and 
adding more packing and inspection 
lines, observes Fortress Technology’s 

confectioneryproduction.com  43
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Henk Somers, managing director of Lareka

The fast-developing snacks market 
is opening up opportunities for 
equipment manufacturers  

Fortress has produced it Vertex metal 
detector to respond to requirements for 
greater efficiency of quality control  
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extra long bag that is easily spotted and 
removed by personal, or more typically 
by a downstream checkweigher, which 
will reject it as overweight.  

Key sorting development  
In terms of product sorting, ensuring 
accuracy and quality of products is 
equally important for those working 
within the snacks sector. 

Responding to this challenge, Tomra 
has implemented its advanced foreign 
material detector (AFMD), allowing 
product-specific properties to be added 
to enhance the overall requirements for a 
product range. 

The company has developed special 
high-resolution cameras for optical food 
sorting based on colour and outline.

To ensure that individual products 
comply with the desired dimensions and 
shapes, a shape recognition module 
is used during the scanning process. 
The company’s Nimbus free-fall sorter 
has the capability to sort a wide range 

European managing director Phil Brown. 
He notes that it’s not unusual to see 

more than 200 turnkey weighing, metal 
detectors and VFFS packing lines side-
by-side in large snack factories.

Phil explains: “The addition of new 
ingredients, flavours, own-label, sub-
brands, pack sizes and nutritional 
concepts means that a snack company’s 
average portfolio can easily comprise 
100+ stock keeping units (SKUs).”

Vertex with the addition of Halo 
is pretty much an off-the-shelf metal 
detector, enabling snack manufacturers 
to rapidly introduce new lines and 
speed up their time to market. 

Similarly, the aperture sizes tend to 
be quite standard. “Small enough in 
diameter to ensure metal detection 
sensitivity is not compromised, yet wide 
enough to ensure there’s no product 
choke-off,” adds Phil. 

Despite its slim stature, the Vertex 
meets, and in many instances exceeds, 
the sensitivities of comparable snack 
metal detection systems. Utilising the 
very latest digital signal processing 
technology, each unit inspects free-
falling product at high speeds, 
detecting and rejecting the smallest 
metal contaminants including pieces of 
wire, shavings and swarf. 

Rather than adding a side reject 
system, which would be too bulky for 
most snack packing lines, when the 
Vertex identifies a metal contaminant, 
a signal is sent to the PLC, or to the 
downstream bagging equipment.

Typically, the reject output is 
connected to the bagger, which 
then either stops the line or inhibits 
the cutting of bags. This means the 
contaminant is trapped and sealed in an 

of products – such as sugar-free or 
with sugar as well as multivitamin 
sweets – with a variety of programs and 
applications, all on the same platform. 

According to the business, the solution 
is in great demand in the European 
market, as many manufacturers 
alternately produce a large number of 
different confectionery products and at 
the same time. 

They must guarantee their 
customers products that are free of 
cross-contamination. Furthermore the 
company’s Genius optical belt sorter 
uses advanced high-resolution camera 
and laser technologies in different 
inspection zones.

  
X-ray vision  
Ishida is releasing a completely new 
range of x-ray machine options 
for detecting low to high density 
foreign bodies in both packaged and 
unpackaged bulk flow formats. 

The hygienically designed machines 
and options will display a number of new 
features including easy to clean surfaces 
and easy to remove reject bins. 

Among its premium range are the 
high sensitivity IX-GN-4044/4043 models 
in both packaged and bulk format 
along with the low TCO (Total Cost of 
Ownership) IX-EN-4093.

It is also releasing its IX-GN-5523 
for large size products and pack sizes. 
This offers a solution for the inspection 
of euro crates and cases, and large 
packs of food or non-food items up to 
30kgs. Ishida’s GA technology enables 
operators to optimise the x-ray system 
for greater sensitivity in the detection of 
specific low-density foreign bodies. ♦

Tomra’s sorting systems have been designed to make vital interventions to help prevent contaminants   

One of Ishida’s present range
of inspection systems, 

the Ix-En-2463 in operation 
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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
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data on sweeteners as it prepared for 
the review. However, it would appreciate 
them being shared with its experts, since 
the information would help assess the 
absorption, distribution, metabolism and 
excretion of sweeteners. 

The ISA has also welcomed a new 
scientific report in the academic journal 
Nutrition Research Reviews arguing that 
low/no calorie sweeteners are safe, do 
not harm blood glucose regulation; can 
reduce net calorie intake; and should 
be included in public health strategies 
targeting reduced sugar consumption. 

T
he international Sweeteners 
Association (ISA) has called 
for clear rules on how the 
European Food Safety Authority 

(EFSA) may assess biomonitoring data 
in the agency’s planned review of 
authorisations for sweeteners that are 
allowed in the EU.  

For a public consultation on the issue, 
the organisation said that it “is critical to 
have clear and expert protocols issued 
by EFSA and/or OECD to appropriately 
respond to… interest in reviewing 
‘biomonitoring’ data, if this is to be 
considered in the current re-evaluation of 
sweeteners.” 

In response, EFSA said biomonitoring 
data was not a specific requirement of its 
2017 call for technical and toxicological 

Global group expresses concerns 
on sharing biomonitoring data 

with EU regulator    

A ‘stage-one’ initial trade deal 
struck between the USA and China 
in December, authorised in January, 
includes commitments by China to buy 
more American exports of confectionery, 
chocolate, cocoa, sugar, ice cream and 
other food and drink products over the 
next two years. Beijing agreed that it 
would expand listed food and drink 
imports by a total of $12.5 billion above 
the 2017 level in 2020, $19.5 billion 
above for 2021.  

This means, said the US Trade 
Representative (USTR), China will import 

The international Sweeteners Association 
has expressed concerns over European 
Food Safety Authority’s potential
assessment of products 

Keith Nuthall rounds up the latest international 
regulations affecting the confectionery and bakery 

market segments  
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INTERNATIONAL REGULATIONS

Cogeca has called on the European 
Commission to insist that honey 
exporters in China and Ukraine label 
their products when sold to the EU as 
being pure or containing additives. 
Copa-Cogeca wants EU food regulators 
to test these products, which are sold 
cheaply in the EU, ensuring this labelling 
is accurate. 

The US-based National Confectioners 
Association (NCA) has released market 
data showing American sales of sugar-
free chocolate grew 22% year-on-year 
in 2019 to reach $160 million. America’s 
largest confectionery segment was 
chocolate ($14.5 billion sales); gums and 
breath fresheners USD3.9 bn; and chewy 
non-chocolate candy USD3.8 billion.  

In addition, the NCA has released 
researching indicating the most popular 
filling in Valentine’s Day specialist 
chocolates sold in the USA - caramel 
(32%), nuts (24%) or chocolate-based 
fillings (21%). Only 50% of US consumers 
use the flavour guide printed and placed 
inside heart-shaped Valentine’s chocolate 
boxes. 

Elsewhere, Cambodia’s cane sugar 
exports to the EU of USD16 million-a-
year (in 2017, according to international 
trade data) could be at risk, with the 
European Commission triggering a one 
year review of the southeast.| 

Asian country’s ‘everything but arms’ 
free market access over concerns about 
human rights abuses by the Cambodian 
government.  

European sugar manufacturing 
association CEFS (Comité Européen 
des Fabricants de Sucre) and EFFAT, 
the European Federation of Food, 
Agriculture and Tourism Trade Unions 
have released a joint report explaining 
how Europe’s sugar sector practices 
corporate social responsibility across 
their activities. 

CEFS has released statements 
combating claims within the EAT-
Lancet Commission report ‘Food in 
the Anthropocene: the EAT– Lancet 
Commission on healthy diets from 
sustainable food systems’ that Europe 
has seen a sharp increase in sugar 
consumption in recent years. CEFS 
claimed that: “Sugar consumption 
has not skyrocketed in Europe. Sugar 
consumption and supply remain stable, 
while obesity and those who are 
overweight are increasing.”  ♦

$80 billion’s worth of American food and 
drink in 2020/1. There are no specific 
commitments on importing specific 
products listed within the agreement.  

The US Trade Representative (USTR) 
confirmed on February 14 it would 
maintain a 25% duties on UK and 
German exports of biscuits, waffles and 
wafers, and 25% duties on EU (including 
UK) citrus fruit exports, imposed in 
retaliation to the Airbus subsidies, 
which have been found to breach 
global trading rules by the World Trade 
Organisation (WTO). 

EFSA has proposed that oat 
lecithin be approved by the European 
Commission as a new food additive for 
cocoa and chocolate products for use 
in the EU as there is no safety concern 
at proposed use levels and it might add 
antioxidants to a product.  

An assessment has been released 
by EFSA of the potential exposure of 
consumers to the cannabis psychoactive 
chemical THC when heating chocolate 
products including hemp. The maximum 
exposure for high consumers was 
0.67–1.07 (LB–UB) lg/kg of body weight 
in adults.  

Meanwhile, the coronavirus outbreak 
has already hit global sugar prices, the 
International Sugar Organisation (ISO) 
has warned. In its latest market bulletin, 
it blamed the disease for a notably sharp 
fall in average prices paid from a figure 
of $0.1521/lb on February 21 to $0.1446/
lb on February 29.  

The Indian sugar industry has seen 
a sharp annual fall in production, 
with 19.48 million tonnes of output to 

February 29 this season, compared to 
24.93 million tonnes last season – ISO 
said around 10% of Indian sugar mills 
have closed in the meantime, leaving 385 
in operation. 

Mexican sugar output has also fallen 
– to 2.3 million tonnes to February 
22, down from 2.92 million tonnes the 
previous season. Mexico’s sugar industry 
committee CONADESECA (Comité 
Nacional para el Desarrollo Sustentable 
de la Caña de Azúcar) has blamed a late 
start to cultivation and processing. 

The International Cocoa Organisation 
(ICCO) has predicted that global cocoa 
production will continue to rise in the 
2019/20 growing season, with 4.82 million 
tonnes being produced, compared to 
the latest forecast for 2018/19 of 4.74 
million tonnes (up 1.74% year-on-year). 
However, the ICCO forecasts that cocoa 
stocks will fall 5.3% to 1.53 million tonnes 
by season-end, down from 1.61 million 
tonnes in 2018/19. 

European cocoa bean usage held 
steady in 2019 according to the annual 
figures from the European Cocoa 
Association (ECA), at 1.43 million tonnes 
– 99.8% of 2018’s level.

Furthermore, the EU has proposed a 
trade deal with the UK after the current 
transitional period, where Britain follows 
EU rules, expires on 31 December of 
this year, that includes unfettered free 
trade in confectionery and sweet bakery 
products, without tariffs, restrictive 
quotas, authorisation requirements 
and mutual acceptance of food health 
controls.  

EU food producers association Copa-

A trade deal between the EU and the UK could finally be on the table in the coming months 
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HEALTHY CONFECTIONERY 

ith consumers becoming 
ever more health 
conscious in recent years, 
there has been a major 

boom in growth within this market sub-
segment. This is set against the overall 
global confectionery and chocolate 
market, which has been forecast to be 
worth around $232 billion by 2023, up 
from $184 billion in 2015.

Undoubtedly, the need to appeal 
to consumers' desire for product 
ranges that are perceived as offering 
something different, appear natural, as 
well as being ethically produced, is now 
a major factor. Perhaps the Holy Grail in 
this respect is the major ongoing issue 
of sugar reduction. As we have reported 
over the past couple of years, the 
industry has tried its upmost to respond 
to this key issue with mixed results.

Notably, Nestlé's offering, Wowsome 
bars, featuring 30 per cent less sugar 
content, were discontinued at the 
end of last year after a less-than 
overwhelming response. Mars also 
made a big noise about its protein-
enhanced bars, yet you would be 

hard pushed to recall seeing them in 
anywhere other than health stores. 

However, the category moves 
quickly, and there are other initiatives 
that may well open up the market 
through a combination of tracking 
consumer requirements and some smart 
marketing. 

Step forward Cargill, with its 
premium chocolate series which it is 
now developing (of up to 30 per cent 
less sugar, or more), as well as Swiss-
headquartered Barry Callebaut, which 
last September launched its cacaofruit 
experience chocolate concept 
(delivering up to 40 per cent less 
sugar, as well as being environmentally 
responsible through using the whole of 
the much prized cacaofruit.

In terms of campaigns, US-based 
Mondelēz International, owner of 

MAY 202048  confectioneryproduction.com

Cadbury, has led a well-received 
consumer awareness campaign for 
its portfolio. Based on the notion of 
‘snacking made right’ the company 
has encouraged the public to enjoy 
its ranges – which span everything 
from BelVita breakfast bars to classic 
Dairy Milk chocolate bars, in a mindful 
manner as part of a balanced overall 
diet. 

For its part, Caobisco, the European 
association for chocolate, biscuits and 
confectionery, launched its Treatwell 
campaign at the end of last year. 
This was based on a similar idea of 
responsible enjoyment of confectionery 
ranges, under the banner of ‘responsibly 
product and mindfully enjoyed.’    

Delivering on market trends  
As Sensient Flavors notes, despite 
positive market developments in 
recent years, European confectionery 
producers still face multiple challenges, 
with the biggest of these being posed 
by rising consumer awareness of health 
and wellbeing, the rise in free-from 
expectations and low/no sugar claims.  

In response, the business has 
addressed these issues with its newly 
developed Confectionery Toolbox, 
which incorporates the company’s latest 
technologies and market insights. 

 “We have explored new 
opportunities within vegan 
confectionery, providing clean label 
choices for those wishing to avoid 
meat-based products,” explains Ranbir 
Kooner, Sensient Flavors Marketing 
Manager EMEA.   

For instance, the Sensient Toolbox 
presents jellies made with pectin, a type 
of starch that occurs naturally in the cell 

When health and 
indulgence collide

There’s no getting away from the fact that demand 
for snacks and confectionery branded as offering a 

healthier option is gaining major traction. 
Neill Barston reports on this ever-shifting market 

Sensient Flavors has developed a confectionery 
toolkit targeting vegan offerings 

W
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birthday cake, Cookies & Cream, and 
Popcorn flavoured hard-boiled candies 
help to bring back happy memories. 

For its part, German-based Capol, 
specialising in glazing, sealing and anti-
sticking agents, notes that creation of 
“less guilty” confectionery is a major 
trend.  Ann-Christin Meier, marketing 
manager, said: “Consumers are more 
mindful than ever before about food 
choices and have higher expectations 
of the products they buy. This starts with 
carefully selected ingredients, which 
they expect to be of premium quality 
and well known.  

“We support the clean-label efforts 
of the confectionery manufacturing 
industry by providing our customers 
with dedicated label-friendly solutions. 
One aligned example is the creation 
of our label-friendly glazing agents for 
chocolate dragées. The formulation 
range is specifically designed to 
match the ingredients commonly 
used in chocolate manufacturing and 
thus negate the need for additional 
labelling,” she adds, revealing that 
changes in lifestyle have given rise to 
requirements for sugar-free or 
a greater number of vegan 
or plant-based options. 

She explains that while 
moving away from animal-
derived ingredients in 
confectionery, manufacturers 
still need to preserve the 
texture and sensory appeal of 
products: matching its non-
vegan equivalents. Notably, 
she says that this is especially the 

walls of fruits and vegetables, and gives 
them structure. In addition to offering 
an alternative to animal-derived gelling 
agents, pectin is completely natural, so 
it supports the current trend for natural 
ingredients. 

The firm also offers technological 
solutions that address vegan claims 
including its vegan Dairyboost dairy-free 
flavour solution replicating a creamy 
sensation, without the use of cream 
or any other dairy ingredients. Among 
its many applications, it can be added 
to cream-flavoured sweets to boost 
overall creaminess. The company adds 
that adventurous flavour pairings are 
also  For example, flavour pairings of 
Aloe Vera & Cucamelon or Juniper 
Berry & Cucumber in jellies appeal to 
adults seeking inspirational, fresh new 
combinations. 

According to the business, 
another factor that remains a strong 
consideration is in tapping into 
nostalgic tastes, with flavours being 
a powerful emotional driver. It is with 
this in mind it developed its Toolbox 

case in middle and western European 
countries, where there an increasing 
number of requests for vegan surface 
treatments, which Capol has responded 
to. Within the UK, Plamil has been at 
the forefront of the vegan and dairy free 
movement, enjoying a successful launch 
of its So Free chocolate range.  
   Julian Lucas, marketing manager, 
concedes that there has always 
been a conflict between health and 
confectionery, but one that they have 
addressed by viewing the company’s 
offering as cocoa and chocolate rather 
than sugar. Consequently, many of its 
bars are sweetened with organic raw 
cane sugar, to as low a level as possible.      
He says: “For many years we have also 
produced a range of chocolate with 
no added sugar especially for those 
who cannot have, or do not want to 
consumer sugar.  
“With the country in lockdown, I see 
many consumers looking for more 
ethically sourced and locally produced 
items. I can imagine that some retailers 
are struggling to buy from certain parts 
of the world at the moment.   

“They may also want to look closer 
to home for the confectionery they 
stock. I believe the present situation will 
have a lasting impact on the way many 
consumers shop. I can see a growth in 
the organic market with sustainability 
an important reason to purchase. Plamil 
only uses certified cocoa to avoid 
bonded and child slave labour and do 
not buy from countries with oppressive 
regimes. 

"We are vegan because we do not 
wish to exploit animals or the planet 
and our factory is powered by 100 per 
cent renewable energy,” adds Lucas, 
who says the company deliberately 
wanted to make the right choice for the 
sake of the planet, which is a trend he 
felt consumers would continue to seek 
out in other businesses.♦

Cargill’s premium chocolate production includes options for more than 30% sugar reduced ranges 

Plamil continues its work in the dairy-free and 
vegan market with its range of confectionery 

Responding to consumer demand for natural, 
healthier products has posed key challenges
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Snyder's of Hanover 
GFT Retail (UK) Ltd
Tel: +44 (0) 1932 267541 
Web: www.snydersofhanover.com

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

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

Cakes & Biscuits

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

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

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

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

potatoes”

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

“Luxury handmade gourmet 
fudge producer”

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

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

“Award winning popcorn,
superior in taste”

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

ingredients”

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

“The healthy olive snack”

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

 

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

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

"Manufacturer of traditional 
handmade Rock Candies & Rock 

Lollipops, Single Wrapped. 
Also Private Label."

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

“Supplier of Natural 
Confectionery”

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

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

Baked Snacks

Baklava

Confectionery

Crisps

Fudge

Hardboiled Candy

Popcorn

Snacks and Nuts

Snacks

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

Jim@unionmachinery.com
www.unionmachinery.com

718.585.0200
Sell Us Your Used Equipment

Four Generations

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

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

WALTER. 
Equipment for snack 
and wafer baking.

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

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

New and second hand machines for the confectionery and chocolate industry

To advertise here please contact:
Katie Healy 

Advertisement Sales Manager
katie@bellpublishing.com

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

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery

P.51- CLASSIFIED MAY.indd   35P.51- CLASSIFIED MAY.indd   35 14/04/2020   16:2114/04/2020   16:21



THE SUPPLIERS DIRECTORY

MAY 2020

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

Perfect_Candy_75x40mm_gb.indd   1 01.09.17   10:55

Al Ferdaws Food Industries 
Materials Co.

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

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

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

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  53
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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

confectioneryproduction.com  55
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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  57
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DIARY DATES

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

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

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

Food Ingredients China 
National Exhibition and Convention Centre,
Shanghai, China   
22-24 June
www.figlobal.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

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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Scan me for 
more details

We put a lot into this one perfect gummy.

Processing (      )

Project 
Management

Finishing

Controls & AI

Kitchen

End of Line

Performance

Packaging

 

SimplicityFlexibility

Distribution
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