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A food system that works for everyone 

ANNA TAYLOR  joined the 
Food Foundation as its first 
Executive Director at the 
beginning of June 2015 after 
five years leading the policy 
team on nutrition at the 
Department for International 
Development. Anna holds an 
MSc in Human Nutrition and 
has held roles at Save the 
Children, UNICEF and on the 
GLA’s London Food Board. 

NEW FOOD

 Anna Taylor 

The majority 
of advertising spend 

on food and drink 
goes on foods high in 

fat, salt and sugar, 
with only 2.5 percent 

going on fruit 
and  vegetables  

2019
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TOUGH ENOUGH TO RIVAL SYNTHETIC LUBRICANTS.
INTRODUCING PURITY™ FG WITH SynFX™.

TM Owned or used under license.

PURITYTM FG is now formulated with SynFXTM – an advanced 

additive technology that brings synthetic-like performance to a mineral 

oil lubricant: longer oil life, better high-temperature performance plus 

the value you’re looking for. Finally, a breakthrough formula that ends the 

price versus performance compromise for the food processing industry.  

PurityFG.com

www.PurityFG.com
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Canada rethinks its 

NUTRITION

CANADIANS HAVE been reacting to the latest 
edition of the nation’s Food Guide. Originally known 

Food Rules, it was devised to provide advice to 
Canadians on proper nutrition as they grappled with 
wartime rations. 

With the new Food Guide recommending 
eating “plenty of vegetables and fruits, whole grain 
foods and protein foods” and advising Canadians 
to, “choose protein foods that come from plants 
more often,” it has – unsurprisingly – been less 
enthusiastically received by the nation’s meat 
producers.  “We would question whether it’s actually 

true that plant-based protein is better for you than 

Alberta Beef Producers‘ government, relations and 
policy advisor, told Edmonton AM, as reported on 
the CBC website. 

Meanwhile, Dairy Farmers of Canada, reacting 
to lack of emphasis on dairy with the Guide, have 
also expressed their concern, “…that the updated 

abundant research that demonstrates that milk 
products with various fat content can be a part 

Rising temperatures 
could secure crop 
nutrition but at 
expense of yield, 

SUSTAINABILITY

A NEW study in Plant Journal from the 
University of Illinois, US Department of 
Agriculture Agricultural Research Service 
(USDA-ARS), and Donald Danforth Plant 
Science Center suggests that rising 

but at the expense of lower yields.

increasing temperatures by about 3°C may 
help preserve seed quality, offsetting the 
effects of carbon dioxide that make food 
less nutritious. In soybeans, elevated carbon 
dioxide levels decreased the amount of iron 
and zinc in the seed by about eight to nine 
percent, but increased temperatures had the 
opposite effect.

“Iron and zinc are essential for both 
plant and human health,” said Ivan Baxter, 
the Principal Investigator at the Danforth 
Center. “Plants have multiple processes that 
affect the accumulation of these elements 
in the seeds, and environmental factors 

ways, making it very hard to predict how our 
changing climate will affect our food.”

between optimising yields for global change 
and seed nutritional quality may exist,” said 
co-principal investigator Dr Carl Bernacchi, 
a scientist at the USDA-ARS, which funded 
the research along with the USDA National 
Institute of Food and Agriculture.

Stability for food prices in December 2018, 

COMMODITIES

 prices held broadly stable 

cereal prices offsetting declining sugar and 
dairy quotations, the Food and Agriculture 
Organization of the United Nations (FAO) says.

prices rose during the month, due to weather 
effects in the southern hemisphere, while rice 
prices declined for the sixth successive month. 
FAO’s most recent forecasts anticipate global 

of rice to set a new record. Global suppliers of all 

inventories are still ample, says the FAO.

months of decline, led by a rebound in palm oil 
prices. International soy oil prices continued to drift 

downward, impacted by ample supplies in the United 
States and weak demand in the European Union. 

supported by strong global import demand, 

seventh successive monthly drop, led by lower 
price quotations for butter, cheese and whole 

in the month, in part due to reportedly faster sugar 
production growth in India and in part to falling 
international prices of crude oil, which lower the 
demand for sugarcane to produce ethanol while 
boosting supplies for the production of sugar, 
notably in Brazil, the world’s largest producer. 

The editor’s pick of the most 
interesting developments within 
the food and beverage industry

 NE WS
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Sixty percent 

SUSTAINABILITY

 ever, scientists at Royal 
Botanic Gardens, Kew have carried out 
an International Union for Conservation 

Advances and Global Change Biology, 

species are under threat of extinction due 
to deforestation, climate change, and the 
increasing severity and spread of fungal 

wild relative of Coffea arabica, the world’s 
favourite and most widely traded coffee, 

Endangered species, largely due to climate 
change projections.

decades of dedicated research undertaken 
by Kew to discover, analyse and document 
the world’s coffee species, and assess their 
extinction risk. 

Says a spokesman for the team, 

with extinction, is an extremely concerning 

sector is founded on, and has been sustained 
through, the use of wild coffee species. 

threat of extinction are those that could 
be key to the future of coffee production. 

myriad of emerging and worsening threats to 
coffee farming globally, other coffee species 
are likely to be required for coffee crop 

EU food safety system 

on chemical hazards in foods has 
concluded that the European Commission and 
Member States do not have the capacity to 
implement food safety fully.

Although the EU’s system for protecting 
consumers from chemical hazards in food 

currently overstretched, according to a new 
report from the European Court of Auditors. 

do not have the capacity to implement the system 
fully, the auditors say.

EU food safety policy aims to guarantee 

health, and was designed to protect EU citizens 

from three types of hazards in food: physical, 
biological and chemical. In particular, the latest 
audit concentrated on chemical hazards.

in food, feed, plants and live animals remains a 
work in progress, the auditors report concluded, 
and has not yet been implemented to the level 
envisaged in EU laws governing food production. 

advice to inform European policymaking, 
suffers backlogs in its work in connection with 

of parts of the system and the sustainability 

TECHNOLOGY

of Australian beef packed in 
Casino NSW, Australia, and bound for China is being 

export markets, giving suppliers and consumers 

‘smart contracts’ to replace forgeable letters 
of credit, developing and integrating a suite of 
technologies into new packaging to prevent the 
substitution of fake products, and building apps for 
consumers and suppliers so they can verify where 
their meat comes from. 

Food Agility CEO, Dr Mike Briers, says food fraud 
is a growing concern as the demand for Australian 
beef in markets such as China, outstrips supply.

“‘Fake steak’ is costing Australian producers 
millions, putting the health of consumers at risk and 
damaging the Australian brand. Crypto-technologies 
like blockchain create an unbreakable, immutable 
record, tracking a product from paddock to plate, 
credentialing the provenance of the produce, and 

for the beef industry. Chair, Warwick Powell, says the 
new technologies do much more than track provenance 
and will be a game-changer for the food industry.

“We can secure data to track the conditions 
of transport, more accurately predict shelf-life 
and use-by dates and connect consumers with 
producers,” says Warwick Powell.

“We can also encourage members of the 
supply chain to do the right thing by offering 
economic incentives through newly established 
cryptocurrencies and latest insights from 
be-havioural economics.“

NEW FOOD | Volume 22, Issue 01
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What are the limits of 
detection for TOC analysers? 

How do I know if my 
cleaning samples will 
be in those limits?

Can you describe how 
conductivity can be used 
for cleaning samples?

Can you clarify how turbo 
mode can be beneficial 
for rinse samples?

Do you recommend 
adding TOC to a cleaning 
program only when you 
think are near limits of 
visual inspection?

How commonly is 
TOC used in food & 
beverage industry?

Is it possible to 
embed the TOC Analyser 
within a third-party 
CIP system?

Improved Quality 
Assurance through 
TOC Analysis for 

IN ASSOCIATION WITH:WATCH NOW
newfoodmagazine.com/webinars

 WEBINAR HIGHLIGHTS



THIS TIME 

E. coli 

Blockchain: the silver bullet?

From concept to reality – 
The challenge for 2019

Rob Chester

@NewFoodMag 9

BLOCKCHAIN T ECHNOLOGY
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Blockchain: has anyone done it? How can blockchain create consumer trust?

ABOUT THE AUTHOR

BEFORE JOINING NSF, 
Rob Chester worked for 

Walmart in the UK, the US 
and China. While in China he 

was the Chief Compliance 
Officer and in the US he 

ran Operations Compliance 
across Walmart’s 5,000 US 
stores.  Prior to Walmart he 

held several compliance roles 
globally for Tesco.  He holds 

an LLB and Postgraduate 
Diploma in legal practice 

from UCLAN in the UK. 

I for one 
believe that there are 
some circumstances 
in which nothing can 

replace a physical 
audit, and many 

regulators agree   

 BLOCKCHAIN TECHNOLOGY
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Measurement on the 
production line in food 
manufacture isn’t easy 
On-line measurement in food production is often far from straightforward 
because of the many variations that can occur within the production set-up. 
These range from different raw materials, seasonal changes and process 
variations to the different behaviours of each person who operates the system.
ON-LINE MEASUREMENT in food 
production is often not as simple as 
it could be. There are many variations 
to bear in mind within the production 
set-up, from different raw materials, 
seasonality changes and process 
variations to the different behaviours 
of each person who operates 
that system. 

Quality controllers and production 
managers face a multitude of 
challenges when overseeing food 
production. It may not be possible to 
trim quickly, or to check procedures 
during cleaning or once production 
has stopped. Additionally, the 
operator needs to be able to react 
quickly to any changes in production 
as soon as those changes occur – 

something that, again, is not always 
possible. Meanwhile, the pressure 
to meet production targets can lead 
to corner-cutting, meaning under 
utilisation of raw materials – at worst 
leading to failure to comply with 
specification limits and regulations.

That’s why a speedy response 
is essential for successful quality 
control today. A fast trim at start-up 
and after production has two major 
advantages: it means less reworking 
and waste and takes less time, 
thereby ensuring better utilisation 
of production capacity. Moreover, 
being able to react quickly to changes 
in the process allows for optimal 
utilisation of resources. In turn, 
optimal utilisation of raw materials 

can mean greater value from the 
production process. This helps 
to ensure that production meets 
specification requirements, thus 
avoiding legislative fines and the 
need to repeat tasks. 

Q-Interline, a high-tech 
manufacturing company from 
Denmark, offers online Near 
Infrared measurement solutions 
that can be quickly and easily 
integrated to supply valuable, 
real-time information about the 
production process. By analysing 
each customer’s production process 
individually, the team of Q-Interline 
can establish a bespoke plan for 
organisation and implementation of 
online NIR measurement equipment. 

“Optimal utilisation 
of raw materials 
can mean greater 
value from the 
production process. 
This helps to ensure 
that production 
meets specification 
requirements”

EXPERTVIEW

Martin Roithner 
Henriksen
CEO, Q-Interline

Blockchain 
can securely record 
and automatically 
share things like 
automatic digital 
fridge or oven 
temperatures, 
movement records 
of livestock, 
produce sales 
and transactions  

NEW FOOD | Volume 22, Issue 01



Probably the best NIR solutions in the world

Controlling your process has never been easier

No annual lamp change
No analyzer maintenance
Best signal to noise ratio

Same calibration models for lab and process
Automatic application and hardware surveillance

3 years full warranty

q-interline.com
info@q-interline.comValue through insight

www.q-interline.com
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Playing it safe in 
mergers & acquisitions

Quincy Lissaur

14
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“The intention of the SSAFE guide is to help 
the food industry improve how it conducts due 
diligence and post-merger integration activities. 
Applying the knowledge, experience and expertise 
from SSAFE members and Accenture can help 
businesses reduce potential food safety issues 
going forward.“

_

WAS ANOTHER

FIGURE 1

BELOW: Overall process 
flow for food safety 
due diligence

NEW FOOD | Volume 22, Issue 01
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Due diligence Figure 1

FIGURE 2

ABOUT THE AUTHOR

QUINCY LISSAUR has been 
the Executive Director of 

SSAFE since 2013. Having 
graduated with a degree 

in entrepreneurship from 
Babson College in 1999, 
Quincy has worked as a 

management consultant 
throughout his career, 

which included eight 
years working on food 

safety and sustainability 
standards at the British 

Standards Institution. 
He is a Dutch national with 

extensive international 
experience, having lived 

in the Netherlands, 
Brazil, USA, Venezuela, 

the United Kingdom and 
France. He currently 
resides in Colombia.

ABOVE: Overall process 
flow for food safety 

post-merger integration
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 Analyze electrolyte concentration 
 with osmometer technology.

Guarantee precise hydration
Isotonicity of a drink enables rapid resorption 
of electrolytes and fast recovery.

For quality control
Easy and cost-effective measurement with the 
K-7400S Osmometer by KNAUER, a pioneer in 
osmometry. 

Made in
Germany

KNAUER Wissenschaftliche Geräte GmbH  •  sales@knauer.net  •  +49 30 809 727-0  •  Hegauer Weg 38  •  14163 Berlin, Germany

www.knauer.net/osmometry

 REFERENCES

The intention of the SSAFE guide is to help the food 
industry improve how it conducts due diligence and 

post-merger integration activities. Applying the knowledge, 
experience and expertise from SSAFE members and Accenture 
can help businesses reduce potential food safety issues 
going forward   – Neil Marshall, President of SSAFE

Post-merger integration

(Figure 2

NEW FOOD | Volume 22, Issue 01

www.knauer.net/osmoetry
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Shelf life extended: 
far from an impossible dream  

Paula Hock
Navneeta Kaul

Researchers 
are currently testing 

the technical, 
industrial, and 

commercial viability 
of smart 

antimicrobial 
surfaces for the 

application as an 
active food 

packaging solution  

T
1. 
2. 
3. 

1.  Novel packaging solutions

1 Figure 1

Plant-based antimicrobial packaging 
and coating solutions

2

4

5

Novel additive-based packaging solutions

6

7

IN-DEPTH FOCUS |  FOOD SAFTY



FIGURE 1

8

Novel packaging solutions

9

for your products
a crucial ingredient 

Experts in bespoke analysis:FOOD

Tailor-made 
analytical 

techniques 
for food testing

Customer support 
with online results
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and proximity
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ABOVE: Shelf-life-
extending packaging 
technologies utilising 
plant-based and 
novel derivatives

NEW FOOD | Volume 22, Issue 01
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FIGURE 2RIGHT: 
Next-generation 

additives

Coating 
potatoes with 

nanosilica has been 
demonstrated to be 

non-penetrating and 
safe for human 
consumption 

There’s more to pathogen 
testing than just speed
When you send your samples to a microbiology lab, will it make a difference 
to you which pathogen testing method the lab uses? Absolutely! Here’s why…
WHEN PATHOGEN screening, it can 
take from 24 hours to four days to 
obtain a result, depending on the 
technology employed. If you are 
holding stock in quarantine while 
waiting for a confirmed result, the 
speed of the screening will clearly 
have a significant impact. 

But in addition to time to result, 
there are other less obvious features 
of the test that will impact on 
the lab’s service level and speed 
of response.

Typically, microbiology labs are 
managing large but fluctuating 
volumes of samples daily. This can 
be difficult to manage when 

volumes peak, potentially causing 
delays. Even when a lab is operating 
24/7 there are still pinch points 
when many activities are happening 
simultaneously. An ideal method 
provides good, smooth throughput 
while providing capacity for volume 
fluctuations. Automated methods 
free up technician time to manage 
other essential laboratory 
tasks, helping to reduce bottle 
necks and enabling the lab to be 
more responsive.

Large volumes of samples also 
require large amounts of testing 
reagents. Methods that minimise 
the amount of cold storage space 

required for reagents and reduce the 
volume of waste produced contribute 
to good organisation and efficiency. 
Also space is often at a premium 
in testing labs. Any method that 
minimises the amount of bench 
space occupied helps the lab organise 
workflow effectively.

In conclusion, labs using an 
automated, high-throughput, 
24-hour pathogen test should be able 
to deliver the rapid and responsive 
service level that you require. 
Any lab using Solus One assays will 
benefit from all these features, which 
should be evident in the service 
provided to you. 

“An ideal method 
provides good, 

smooth throughput 
while providing 

capacity for 
volume fluctuations”

EXPERTVIEW

Kim Cushing 
Product Marketing Manager, 

Solus One

 IN-DEPTH FOCUS |  FOOD SAFTY



2. Next-generation additives

 Figure 2

FIGURE 3

ABOVE: New ways to 
prolong the shelf life of 
foods and beverages 
away from packaging 
and additive solutions 

If you’re 100% happy with 
your Pathogen system, 
ignore this message

SOLUS
S C I E N T I F I C

w w w . s o l u s s c i e n t i f i c . c o m /s o l u s - o n e

Solus One Salmonella
. . .More than fast !

Solus One Salmonella assay

•  Next day results •  Maximise throughput

• Reduced technician time

PERFORMANCE TESTED

RESEARCH INSTITUTE
AOAC

LICENSE NUMBER       101801

SOL 37/04-12/18

ALTERNATIVE ANALYTICAL
METHOD FOR AGRIBUSINESS
http://nf-validation.afnor.org/en
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Mycotoxins Update
Mycotoxins are natural toxins produced when certain fungi infect agricultural 
crops during growth, drying and storage. Thy have become the focus of 
regulatory concerns throughout the world. 
THE ERGOT alkaloids are mycotoxins 
produced by several species of 
fungi in the genus Clavicles. Ergot 
poisoning in humans and domestic 
animals is known as ergotism. 
This disease may cause strange 
hallucinations, the feeling of itchy 
and burning skin, gangrene, loss 
of hands and feet, and even death. 
Maximum levels for ergot alkaloids 
are under discussion for the sum of 
ergometrine, ergosine, ergocornine, 
ergotamine, ergocristine, ergocryptine 
and their respective -inine forms. 
Initially, maximum levels are being 
discussed for cereal grains, cereal 
milling products and cereal based 
food for infants and young children 
ranging from 20 to 250μg/kg.

Alternaria toxins: the European 
Commission is considering 

setting guidance levels and a 
recommendation to monitor 
levels of these mycotoxins. Foods 
considered for guidance levels are: 
processed tomato products, paprika 
powder, sunflower seeds and 
cereal-based foods for infants and 
young children.

Mycotoxin low-down:
 Mycotoxins occur at very low 
levels from parts per million down 
to parts per billion (μg/kg). Some 
toxins cause acute illness such as 
vomiting, but the major concern for 
developed countries is the long-
term chronic effects – some of 
the mycotoxins may be associated 
with cancer in humans. 

 Mycotoxins are thought to be the 
most important contaminants in 

the food chain and unacceptably 
high levels are a major reason for 
imports being rejected on entry 
into Europe.

 Incidence and extent of mycotoxin 
contamination is primarily 
dependant on raw material, 
geographic and seasonal factors, 
as well as cultivation, harvesting, 
storage and transportation.

 Food processing cannot be relied 
on to remove mycotoxins.

 The elimination of mycotoxins 
from the food supply chain is not 
yet feasible.

Premier Analytical Services 
offers UKAS-accredited analysis 
for 37 different mycotoxins, 
including both Ergot Alkaloids and 
Alternaria toxins. 

“Mycotoxins are 
thought to be the 

most important 
contaminants in 

the food chain and 
unacceptably high 
levels are a major 

reason for imports 
being rejected on 

entry into Europe”

EXPERTVIEW

Nina Spencer 
Commercial Manager,

Premier Analytical Services 

3. Food treatment solutions:

Extending Shelf Life 
Figure 3
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Final thoughts
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Premier Analytical Services
When it comes to food analysis 
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The safety and integrity 
of rice production

IN ASSOCIATION WITH:

REGISTER NOW
newfoodmagazine.com/webinars

05 MARCH 2019

15:00 GMT

WEBINAR PREVIEW

KEYNOTE SPEAKER:

Chris Elliott, 
Professor of Food Safety and 
Founder of the Institute for 
Global Food Security,  
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TORONTO, CANADA

EV ENT PREVIEW

show that offers a complete range of food 
products under one roof to meet your 
customers’ expectations. Whether you work 
in the retail, catering or food processing 
industry, or you’re simply looking for 
new and innovative products or regional 
specialties from around the world, you’ll 

Still not sure? Discover six good reasons 
to visit:

1. High Quality Exhibitors

America’s biggest food tradeshow of any 
type, meaning you'll meet both up-and-
coming brands as well as major leaders in 
the agri-food industry.

2. Everything under One Roof

offering up a complete range of food 
products and of food-related equipment 

food-service, and food-processing 

need there.

3. The Latest Market Trends

the latest market trends and growth sectors 
in order to optimise its conferences and 
activities. Stay ahead of the game with the 
latest info.

4. Find Inspiration

demonstrations, and contests each 

information and innovation. Educational 
events are held by its ever-growing network 
of experts, to provide you with the ideas you 
need for your business.

5. A Global Tradeshow

and make the cross-border connections you 
need to compete in the global market.

6. Worldwide Knowledge 
Network
Conferences and panel discussions led 

Canada. Get access to the latest research 
and trends.

You will also have the opportunity to 

to equipment, technology and service 
suppliers who meet the needs of food 
retailers, food-service professionals, and 

Canada’s only show shining a light on 
an increasingly diverse and abundant 
selection of food-technology and equipment 
suppliers. For the agri-food industry’s major 

industry’s needs through a complete range 
of brand-new solutions. 
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Monitoring and reporting 
mycotoxin contamination 
in cereal foods
and raw materials

Will Munro Silvia Gratz 

CONTAMINANTS
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in vitro 

Mycotoxins in UK oats

Field-to-store issues with cereal mycotoxins

 

ABOVE: Fungi Fusarium 
produces mycotoxins in 
cereal crops that affect 

humans and animals

ABOUT THE AUTHOR

DR WILL MUNRO is 
a Scientific Advisor 
at Food Standards 

Scotland and specialises 
in chemical radiological 

and environmental food 
safety. Dr Munro has 

23 years of food safety 
experience and has a PhD 

in Radioecology from 
Imperial College London. 

 CONTAMINANTS 
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Regulated, modified and 
emerging: the occurrence 
of mycotoxins in food
Future anticipated changes to the world’s climate are thought to increase our risk 
of exposure to mycotoxins, where the geographical prevalence and occurrence 
of traditional, modified and emerging toxins is expected to adapt with the 
changing environment. Controlling growing conditions and implementing relevant 
regulations alone cannot reduce the risk from mycotoxins.  
Mycotoxins are secondary fungal 
metabolites, which, according to the 
FAO, affect an estimated 25 per cent 
of the world’s crop annually. 
Modified mycotoxins are formed 
by reactions during processing, 
by microorganisms or by the 
metabolism of plants. Climate and 
environment are key factors in the 
occurrence of mycotoxins, produced 
before or after harvest and during 
drying, processing and storage. 
Consumption of such contaminated 
food or feed can induce various 
chronic and acute effects on humans 
and animals, especially given the 
tendency of multiple mycotoxins 
in a single crop (co-occurrence).  

To understand the occurrence 
of toxins and influence regulations 
setting toxicologically safe residue 
limits, analytical testing is essential. 
This is evident in recent years, where 
many food testing labs are embracing 
LC-MS/MS routinely, to develop 
efficient, multiresidue methods for 
the detection and quantitation of 
co-occurring toxins in a single run.   
To understand the risk the more novel 
toxins pose, many labs have extended 
these methods to investigate a 
wider scope, such as ergot alkaloids, 
modified and emerging mycotoxins.
Furthermore, the adoption of high 
resolution mass spectrometry, 
including the addition of ion mobility, 

is increasing, where accurate 
mass, fragmentation patterns and 
collisional cross section (CCS) values 
are allowing for the discovery and 
identification of novel mycotoxins.3  

Understanding that changes to 
the global climate may impact the 
prevalence of such toxins, the role 
of LC-MS for the reliable detection, 
identification and quantitation 
is ever more important, while 
providing flexibility to expand 
the analytical scope, as future 
changes to regulations and climates 
may require.

waters.com/naturaltoxins 
References on request

“Climate and 
environment are 
key factors in 
the occurrence 
of mycotoxins”

EXPERTVIEW

Dr Simon Hird 
Principal Scientist,
Waters Corporation

Ergot alkaloids 

Brexit and contaminant monitoring 

ABOUT THE AUTHOR

DR SILVIA GRATZ is a 
Research Fellow at the 
Rowett Institute with 
expertise in human nutrition 
and food toxicology. 
She heads the mycotoxin 
research project and is 
funded by the Scottish 
Government RESAS Strategic 
Research Programme.
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An Optimised Method for 

 hit the headlines of 

when a judge in California, USA, ruled a 
warning of the risks posed by the compound 
should accompany all coffee products, as 

force, establishing mitigation measures 
and benchmark levels for reducing the 

legislation requires that food business 
operators wishing to trade in the EU put 
in place simple and practical steps to 
manage acrylamide within their food safety 
management systems.

Consequently we have developed a new 

cost-effective approach for quantifying 
acrylamide in processed food matrices 
including potato crisps, coffee, bread, 

Experimental
Homogenised samples of retail coffee, 
potato chips (crisps), bread and baby-food 

QuEChERS method with isotopically 
labelled internal standard (acrylamide 
d3). Single laboratory method validation 
was completed for the store purchased 
food products, along with reference 
materials of coffee and crisps (purchased 

assessed using the criteria in Commission 

Results

showed excellent sensitivity for the 

method provided effective extraction 
and cleanup of acrylamide, even for 

achieved excellent sensitivity and 
selectivity allowing for a reduction in 
the mass of laboratory sample taken for 

standards demonstrate that the analytical 
methodology is accurate (recoveries within 

waters.com/acrylamide 

APPLICATION NOTE |  WATERS
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recent developments and highlights key factors that will impact its future growth.

The Basque Country is combining centuries of knowledge with the very latest technology 
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FOOD GRADE

Business booming for 
the global food grade 
lubricants market
Mayank Sharma 
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Market developments

Key markets

Escherichia coli

New Food

Growth drivers

FIGURE 1 LEFT: The current 
global market for food 
grade lubricants

ABOUT THE AUTHOR

MAYANK SHARMA 
serves as an analyst at 
Infiniti Research Pvt Ltd. 
He holds an MBA degree 
in Business Analytics 
and Marketing from 
University of Hyderabad. 
He is from Shimla, 
Himachal Pradesh, India. 
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Future challenges

 

 

  
Some final reflections

The right lubricant for
your food plant
When it comes to choosing lubricants for use in the food and beverages 
industry, quality, NSF classification and safety play a big part in the 
decision-making process. 
NSF classification
Any lubricant used in a food 
production zone will have to have an 
H1 classification. These lubricants 
are intended for use in applications 
where there may be the possibility of 
incidental food contact. 

I always recommend using a 
product with unique NSF registration. 
Some brands offer products with 
dual NSF classification, e.g. H1 and 
K1. This means that the product has 
an H1 classification when used as a 
lubricant and a K1 classification when 
used as a cleaner. H1 products can 
be used in food production areas, 
K1 products only in non-processing 
areas. This dual classification means 
technicians can mistakenly think 

that such a product can be used as 
a cleaner in a food production area, 
something that is not allowed as it is 
of course a threat to food safety.  

 Risk of plastic contamination
Plastic contamination is a real 
risk nowadays because most 
production plants are equipped 
with metal-detecting scanners 
but have no detection systems for 
contaminants such as plastic. It is 
therefore vital that manufacturers 
can control the risk of plastic 
contamination. Plastic straws and 
caps of aerosols can easily get lost 
and fall into the production line. 

To help food manufacturers 
in controlling this risk, CRC has 

equipped all its H1 aerosols with the 
Perma-Lock actuator, a unique spray 
system that does not contain any 
detachable pieces, which might fall 
into the food line. 

Easy recognition of the H1 lubricant
You can have the best and safest 
lubricant on the market, but if it is 
not used where it is supposed to 
be used, it won’t help you much. 
That’s why CRC puts a green circle 
and the NSF-registration number on 
all its H1 lubricants. In addition, the 
green Perma-Lock actuator with its 
yellow straw is easily recognisable, 
making it a practical choice for 
operators looking to select the 
correct lubricant. 

“I always recommend 
using a product 

with unique 
NSF registration”

EXPERTVIEW

Tom Van de Velde 
Marketing Manager,

CRC Industries Europe

The global 
canned food market 

was valued at 
around US$98 billion 

in 2018 and is 
expected to grow at 

a CAGR of around  
3.9 percent  

 IN-DEPTH FOCUS |  FOOD PROCESSING/FOOD GRADE LUBRICANTS
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A
Jenny Linford

ABOUT THE AUTHOR

JENNY LINFORD is a 
freelance food writer, 
based in London. 
She is the author of 
several books on food 
and cooking, including 
The Missing Ingredient –
an exploration of the role 
time plays in growing, 
making and cooking 
food – to be published 
by Penguin paperback 
in March 2019.

investing in a sustainable future

IN-DEPTH FOCUS |  PROCESSING
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Ten to fifteen 
years ago, science 
didn't matter 
in the decision-
making process. 
Fortunately that has 
now changed, they 
do listen to 
scientific advice 

LEFT: Manual de-
heading machinery is 
used. CREDIT: Serrats. 
Artisanal Elaboration 
of White Tuna 
(Albacore) Preserves.

NEW FOOD | Volume 22, Issue 01
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ABOVE: Quality control 
is a key part of the 

preserving process. 
CREDIT: Serrats. 

Artisanal Elaboration 
of White Tuna 

(Albacore) Preserves.

BELOW: Acoustic 
technology is used to 

improve the prediction 
of the distribution 

of schools of tunas. 
CREDIT: AZTI

 IN-DEPTH FOCUS |  PROCESSING
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Beyond food safety, Total Nevastane food grade lubricants coupled 
with our expert advice will help you meet the performance demands 
of your processing equipment while ensuring the reliability and durability.
lubricants.total.com

Grasp your industrial
performance

www.lubricants.total.com
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IN THIS 

What to expect

Key topics
 

 

 

 

 

 

Who should attend?

Application of NMR 
as a solution for 
detecting honey fraud

IN ASSOCIATION WITH:

REGISTER NOW
newfoodmagazine.com/webinars

27 FEBRUARY 2019

16.00 (GMT)

 WEBINAR PREVIEW

KEYNOTE SPEAKERS:
THOMAS SPENGLER 
Sr. Market Manager, Food, 
Feed and Beverage Markets, 
AIC Division, Bruker BioSpin

GUDRUN BECKH 
CEO of Quality Services 
International
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Jessica Calderón

Forging a future for 
agribusinesses in the UK

HOW Possible UK-EU27 trade agreement

Rules of origin (RoO) after Brexit

Changes and 
innovations that are 
being implemented 

by Mexican 
agribusiness 

companies to avoid 
future losses should 

the US abandon 
NAFTA can be looked 

at in the context of 
the UK withdrawing 

from the EU  

 BREXIT
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2

Table 1

Labour challenges

Other markets

Recommendations

TABLE 1   Calculation of RoO for agri-food products – four scenarios that could establish the origin of a product

Classification How to calculate it Sample case

Content totally 
national

Normally, animals, fruits and vegetables are 
100 percent original if they have been bred and 

obtained in the country of origin. 
A carrot that is produced and harvested in the UK.

Enough modification

In this scenario, it is possible to use goods  
from any  country. But the origin of the  

product is established by the extent to which it is 
modified in the country, where it is assembled  

or manufactured.

A blackcurrant jam produced in the UK where the fruit and sugar come from outside the UK.
The transformation of lemon juice, blackcurrant and sugar into a jam is enough to be 

considered as originating from the UK.

Enough national 
content in weight

In this scenario, it is possible to use imported goods, 
if they are below the weight or volume set by the 

RoO laws to be considered as originating in the UK.

A berry granola that is made in the UK and that contains imported blueberries and 
raspberries. To be classified as originating in the UK the imported content must be 

below the limits established in weight by the RoO.

Enough value added
In this scenario, it is possible to use imported goods 

if the total cost is below the ratio limits set by the 
RoO laws to be considered as originating in the UK.

A passion fruit ginger beer, that is made in the UK with imported passion fruit, ginger, 
lemon and sugar. To be considered as originating from the UK the total cost of the imported 

content must be less than the percentage established by the RoO of the total cost of the 
final product. Where automation and the services count as part of the final cost.

The UK has 
the potential to 
become an attractive 
economic hub if it 
manages to 
secure an FTA 
simultaneously with 
the EU and countries 
that do not have 
FTAs with the EU 
– such as the US and 
China, for example  

ABOUT THE AUTHOR

JESSICA CALDERÓN has 
an MsC in Logistics and 
Supply Chain from Sheffield 
University. As well as within 
the UK, she has studied, 
fully funded, in Mexico, 
Spain, Slovenia and Greece. 
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How often does the 
Intuvo Guard Chip need 
to be replaced? 

Can chromatograms be 
done with MS or do they 
have to be done with FID? 

What instrumentation 
is recommended 
for methylation?

 

Lipid and fatty 
acid analysis using 
state-of-the-art 
gas chromatography

IN ASSOCIATION WITH:

WATCH NOW
newfoodmagazine.com/webinars

 WEBINAR HIGHLIGHTS



INGREDIENTS 
Paul Bremner asks if there is more that companies could be doing to be primed and 

Hanne Christine Bertram and colleagues from the Department of Food Science, 
Aarhus University, Denmark, look at recent innovations in the meat-product sector.
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Cannabis-related patent 

who’s ahead of the game?
Paul Bremner

C

Cannabis Compounds in 
Edibles and Beverages 1

Food and beverage companies 
lack patent coverage

Figure 1

Patenting 
activity for food and 

drink has seen 
a large global 

increase in the past 
five years  

IN-DEPTH FOCUS | INGREDIENTS
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Figure 3

FIGURE 1

ABOUT THE AUTHOR

PAUL BREMNER is a 
research analyst at PatSnap 
focused on innovation 
trends across industries 
and is an advocate for 
business intelligence via 
patent analysis. Paul is 
an experienced analyst 
with more than six years’ 
experience producing 
patent analysis reports, 
market reports and custom 
research and consultancy 
for a broad range of clients.

BELOW: Patent filings 
for cannabis food and 
drink over time

Figure 1

2

Patent landscape analysis 
highlights market adjacencies

Figure 2

NEW FOOD | Volume 22, Issue 01
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CBD vs THC in edibles and beverages

Innovation opportunities  
C. indica C. ruderalis C. sativa

FIGURE 3

FIGURE 2

 REFERENCES

ABOVE: Patent 
publications for 

cannabis-infused 
edibles by country and 

by year

RIGHT: Patent 
landscape for cannabis 

food and drink, showing 
where the high 

valuation patents are

 IN-DEPTH FOCUS |  INGREDIENTS
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What are the key drivers 
for food fraud in the 
herbs and spice sector?

What technologies are 
currently available to 
combat this area of fraud?

Can you see the 
situation improving?

The murky world of 
herb and spice fraud

Chris Elliott

IN ASSOCIATION WITH:

WATCH NOW
newfoodmagazine.com/webinars

WEBINAR HIGHLIGHTS
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Towards healthier 
meat products

Hanne Christine Bertram, Line Hjelm, Rebekka Thøgersen, 
Nina Eggers Line Ahm Mielby

Meat is nutritious and important

3

9

7

Dietary fibres – mode of action 

6

12

4

IN-DEPTH FOCUS |  INGREDIENTS

ABOUT THE AUTHOR

HANNE CHRISTINE 
BERTRAM is Professor 

in food metabolomics 
at Aarhus University, 

Department of Food Science 
and her research focuses on 
deciphering biofunctionality 

of animal-derived foods. 
Prof. Bertram thrives to 

create strong collaborations 
between academia and 

industry. She has authored 
some 160 peer-reviewed 

papers and received several 
prestigious research awards.
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COLLAGEN (SCANPRO 1015-1)

SAUSAGE WITH 3% RYE BRAN AND 3% 
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FIGURE 1

Metabolomics for documentation 
of beneficial effects

2

11

1

Consumer acceptance trumps all

1

7

8
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LEFT: Results from a 
consumer survey (n=32) 
where three sausages 
were served; a standard 
sausage (fat content 
25.5% w/w), a sausage 
containing 5% w/w rye 
bran and 1% w/w collagen 
(Scanpro 1015-1) (fat 
content 12.5%), and a 
sausage containing 3% 
w/w rye bran and 3% 
w/w collagen (Scanpro 
1015-1) (fat content 
10.7%). The participants 
were asked to evaluate 
the sausages on a 
scale ranging from 
0 to 9 according to how 
much they liked them. 
Letters a and b in the 
figure indicate statistical 
difference (P<0.05).

ABOUT THE AUTHOR

NINA EGGERS is a laboratory 
technician at Aarhus 
University, Department of 
Food Science. Ms. Eggers has  
some 25 years of experience 
in food research and works 
intensively within sensory 
science, training sensory 
panellists and carrying out 
descriptive sensory analyses. 

ABOUT THE AUTHOR

REBEKKA THØGERSEN is 
a PhD-student at Aarhus 
University, Department of 
Food Science. She works 
on the development of 
healthier food products 
using metabolomics, with 
a focus on modifying meat 
products for the purpose 
of reducing possible 
harmful meat-induced 
effects on colon health.
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Ingredients facilitate innovative 
and healthier meat products

5

 

 

REFERENCES

ABOUT THE AUTHOR

LINE HJELM obtained 
her Master of Science in 
Molecular Nutrition and 

Food Technology from 
Aarhus University in summer 

2018. During her Masters 
thesis, she worked on fibre 

enrichment of sausages, 
emphasising technological 

aspects with low-field 
NMR and texture profile 
analyses. Her interests 

include development and 
improvement of food 

products and ingredients.

RIGHT: The hotdog 
is one of the oldest 
fast-food concepts. 

Recently, the hotdog 
sausage has enjoyed 

a revival via the gourmet 
hotdog concept. Now, 

innovations in the 
meat industry mean 

the nutritional profile 
of the hotdog sausage 

can be improved.

 IN-DEPTH FOCUS |  INGREDIENTS
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5

Figure 1

Conclusions

There is considerable evidence to suggest that the 
short-chain fatty acids – in particular, butyric acid

– beneficially impact the epithelial cells in the intestine  

NEW FOOD | Volume 22, Issue 01

ABOUT THE AUTHOR
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Post Doc student at Aarhus 
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the Department of Food 
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in applying sensory and 
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interdisciplinary projects.
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Why are surrogate 
organisms of such 
importance in ensuring the 
safety of processed foods?

Salmonella 

9  
Salmonella

9

Salmonella

What are the steps for 
conducting a proper 
validation study with 
surrogate organisms? 

Microbial process 
validations: from study 
design to in-plant execution

Pablo Alvarez-Martin
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