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A message from Dairy Industries International
 
 

We at Dairy Industries wish all our global readers and partners safety, 
health and strength during this unprecedented global crisis.

 
With the coronavirus pandemic affecting people’s working lives across the world, 

Dairy Industries International is facing up to the challenge to keep our readers informed 
during this extraordinary time. The latest issue is now free to read on the website every 

month at www.dairyindustries.com, and the newsletter continues weekly. 
Despite working from our offices remotely, our staff and writers around the world 

continue to offer their insights, analysis and opinion.
 

We’d also like to thank all the people out there, working on the front lines of this
pandemic, from the first responders and medical staff, to the supermarket personnel who 

keep the shelves stocked. Not to mention the members of the dairy industry who are 
hard at work now, tending the animals, collecting the milk for the consumers, packaging 

it, turning it into value added products and delivering it to the doorsteps and kitchens 
worldwide. Also, the equipment suppliers who are keeping this all up and running. 

You did not sign up for this, but we appreciate your work. Stay safe. 
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Not that it ever went away, it’s just that it was dismissed 
and then predicted that the delivery of milk staples on 
our doorsteps would die out, certainly in the UK anyway. 

Two things happened that ensured this was not the case. First, 
the drive for renewable packaging and the increased interest in 
the environment, which started showing up in increased sales 
about two years ago, along with the reassuring clink of glass 
bottles. The more recent event is the coronavirus and the need 
for people to stay home. A level of comfort and a short supply 
chain means that dairy is more relevant than ever to most 
people’s lives.

In this issue, we are looking at several items. First up, the 
global pandemic that has been affecting the world. If there was 
ever a situation that showed us to be part of a species, and 
with more in common than what differentiates us, this is it. A 
thing so small, it takes a lot of them to show up in the width of a 
human hair. See coverage on page 12-13, just for a start. Julian 
Melletin looks at what questions those in the dairy should be 
asking themselves about this whole event on page 16. 

There Is also the issue of packaging and sustainability, which 
has not gone away. See our coverage on page 23 about what 
is happening in the world of packaging and how companies can 
help alleviate supply chain and consumer pressure to continue 
to give the world safe and healthy food to eat.

No matter where you are on the supply chain, stay safe and 
feel free to contact us.
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Müller UK recruiting
Müller UK has launched a 
recruitment push for up to 
300 additional workers. This 
follows strong consumer 
demand for dairy products. 
There are Müller vacancies 
nationwide, ranging from 
delivery drivers and dairy 
technicians to factory oper-
ators, packaging operatives 
and garage mechanics. For 
more information visit mul-
lercareers.co.uk

Worker guidelines
The Royal Association 
of British Dairy Farmers 
(RABDF) has issued a set 
of guidelines to help dairy 
farmers in safeguarding. 
The ‘11 tips on protect-
ing your workforce during 
the coronavirus outbreak’ 
sets out ways dairy farm-
ers can protect their staff 
by identifying who should 
and shouldn’t be working, 
and how working practices 
can be adapted to maintain 
social distancing. Visit: 
bit.ly/2w0rNKI 

The Italian situation
The European Milk Board 
has reported that currently, 
many countries are blocking 
Italian imports. This is com-
pounded by orders from the 
Italian government to close 
all restaurants, bars and 
canteens, leading to sharp 
drops in revenue for small 
and medium dairies, which 
are not in a position to pro-
cess all their milk deliveries. 
Some dairies have called on 
Italian producers to under-
take voluntary production 
cuts. The price for raw milk 
has dropped significantly.

As usual in the UK
Milk collection is continuing 
as usual, the EMB reports. 
As the self-sufficiency rate 
in the UK is only 57%, it is 
likely that large amounts of 
milk and milk products will 
be consumed locally. There 
is, however, still talk about 
reducing the farmgate milk 
price. Transport issues and 
company closures could 
lead to problems in sourc-
ing spare parts for milking 
equipment and machines.

IN BRIEF

A drop of 5% was seen in 
the quantities of German 
milk and cream exports 
to EU countries. However 
good results were seen for 
exports to third countries 
(+30%). China alone has 
grown by 84,000 tons. The 
sum of just over 260,000 
tons over 12 months was 
higher than ever before.

In Europe, the main cus-
tomers for the Germans are 
the Netherlands, Denmark 
and Belgium, with a total 
of around 265,000 tons, 
which together account for 
about the same amount as 
China’s 2019 imports from 
Germany.

With 70,000 tons of 
imports, Denmark is sig-
nificantly above previous 
years, especially in 2016 
and 2017. 

At that time, imports of 
bulk milk and bulk packs 
increased significantly and 
were then unchanged at 
around 55,000 tons. The 
volumes for both the Neth-
erlands and Italy have been 
at a high level for some time 
and have increased further 
in 2019 (+19% and +17%, 
respectively).

The development for 
Germany is similar to the 
EU’s exports in general. 
A total of 19% more liquid 
milk, especially in small 
packs, was brought from 
the EU to third countries 
(930,000 tons). German 
cheese was higher in de-
mand both in the EU area 
and in third countries than 
in 2018 and reached a new 
record at around 1.3 billion 
tons (+2.6%).

Agroscope, the Swiss Con-
federation’s centre of ex-
cellence for agricultural 
research, has together with 
over 20 other European re-
search institutions, signed up 
with the "Towards a Chemical 
Pesticide-Free Agriculture" 
memorandum of understand-
ing (MoU). 

The MoU marks the start-
ing signal for the realisation 
of the ambitious vision of a 
European agriculture without 
chemical pesticides, which 
also can have an impact on 
the milk sector in the future.

The co-operation should 
specifically contribute to cre-
ating a sustainable agricul-
tural and food system for all of 
Europe. To achieve this, the 
partners, together with other 
relevant actors, will develop 
a joint research agenda that 
is aligned with the European 
Green Deal. The aim of this is 

to implement an environmen-
tally friendly, sustainable, fair 
and competitive agricultural 
food sector across the entire 
value chain.

The agreement includes, 
among other things, an in-
tensified dialogue between 
researchers and stakehold-
ers across the continent, as 
well as the implementation 
of multilateral research and 
innovation projects and inte-
gration of new systemic and 
multidisciplinary approaches.

“With the memorandum 
of understanding, we are 
strengthening European-wide 
co-operation, accelerating 
the process of finding solu-
tions, contributing our knowl-
edge and at the same time 
benefiting from an interna-
tional exchange of knowledge 
that is of central importance, 
especially in research,” stated 
Eva Reinhard, who is head of 

A pesticide free agriculture

German exports 
variable in 2019

Christian Riede has been ap-
pointed managing director of 
the Milag (Rhineland-Palat-
inate Dairy Working Group) 
in Germany by its manage-
ment board. The 41-year-old 
has been with the LKV (State 
Control Association) since 
1999 and was then appoint-
ed deputy managing director 
there in 2013.

For organisational rea-
sons, the MD of the LKV 
also traditionally takes over 
the business of Milag in 
Rhineland-Palatinate, so 
after Riede was appointed 
by the LKV, the Milag board                 
confirmed his role at Milag.

Dairy working 
group names new 
MD in Germany

Agroscope (pictured). “Co-
operation at the international 
level enables valuable syner-
gies and new shared insights 
that can be used across 
borders. 

“This brings us a significant 
step closer to the common 
goal of more sustainable 
agriculture.”
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Global Open Data for Ag-
riculture and Nutrition 
(GODAN), which is a Unit-
ed Nations, UK and US 
government supported in-
itiative funded by the UK’s 
Department for International 
Development (DFID), has 
released comments from 
its executive director, Andre 
Laperriere, about the impact 
of coronavirus on the UK 
food supply chain.

Laperriere emphasised  
UK food shortage “would 
be a serious crisis under a 
coronavirus lockdown and 
it is imperative that plans 
are in place to ensure the 
supply chain remains open, 
functional and optimised.” 
He commented that empty 
shelves in supermarkets is a 
logistics problem rather than 
a supply problem and that it 
is consumer hoarding that 
would artificially increase 
food prices, because of the 
pressure it may put on the 
supply chain.

Laperriere explained the 
impact a nationwide lock-
down on agricultural output 
has had on China; farmers 
are dealing with shortages in 
labour, seeds and fertilisers. 
“A survey of village officials 
in 1,636 counties by the Qufu 
Normal University in China 

found that 60% of the re-
spondents were pessimistic 
or very pessimistic about the 
planting season.”

Godan’s executive di-
rector stated, in contrast to 
China, the UK’s agriculture 
industry is highly mecha-
nised, producing 50% of the 
food it needs with only 2% of 
the workforce. “That being 
said, the UK farming sec-
tor is deeply integrated with 
the global supply chain, and 
any macro changes in glob-
al markets such as through 
higher prices for arable farm-
ers, price volatility or impact 
in reliability, can have imme-
diate effect.

“In immediate terms, the 
sector is interdependent on 
strong finance for borrowing, 
energy companies, water 
supply, packaging materials, 
transport and human health. 
All these are critical compo-
nents are key to keeping the 
cogs running. Any disrup-
tions, however partial, would 
be disruptive.”

Laperriere said it is “imper-
ative that farms and the food 
sector receive short-term 
exemptions from lockdown 
regulations, and workers are 
provided with safe work and 
protective equipment to en-
able them do the urgent and 
necessary work required to 
keep the food supply chain 
robust. The food sector 
comes under the critical in-
frastructure sector, along 
with healthcare and emer-
gency services.”

The UK, Laperriere stat-
ed, currently has a competi-
tive advantage over the EU 
in that its agriculture sector 
has larger farms than typi-
cal for much of the EU. The 
UK is less advantaged in the 
supply of technologies and 
equipment. Laperriere said, 
“Considering the UK is still in 
the EU, farmers depend on 
the EU subsidies. Therefore, 
the relationship between the 
pound and euro also has a 
critical bearing on UK farm-
ing. Subsidies received by 

the UK farmers are set in 
euros, and then converted to 
sterling in September each 
year.

“The economic impact of 
the Eurozone in the near 
future, along with Britain’s 
relationship with the bloc, will 
have a strong bearing on the 
UK. There are some serious 
challenges ahead that gov-
ernments need to recognise 
and act on as priority.”

Laperriere concluded by 
highlighting that maintaining 
the trade and export activi-
ty during times of crisis like 
this is also vital. “Farmers 
depend on exports, as much 
as the UK depends on food 
imports. 

“China is a big market for 
UK produce and in turn the 
UK is dependent on China 
for a lot of supply chain 
equipment, from fertilisers to 
packaging materials. The UK 
also imports 30% of its food 
needs from the EU, including 
for fresh fruit and vegetables 
meat, cereals and dairy.

“Closing borders within 
the EU would result in some 
supply disruption for sure. 
Open data would be really 
indispensable, as it provides 
for both transparency and for 
efficient, data driven decision 
making processes.”

GODAN looks at UK supply chain

Alpenhain goes interactive
The trend in Germany is to 
get consumers mentally 
closer to the farmers and the 
dairies, and so have a bet-
ter understanding about the 
dairy sector and its products. 
Alpenhain now wants to offer 
consumers and customers 
even more transparency with 
an interactive dairy farmers 
map. The new map, pub-
lished on the Alpenhain web-
site, not only shows where the 
farms of the Alpenhain milk 

suppliers are located, but also 
provides information about 
the residents, the area under 
cultivation, the history and the 
special features of the farms.

Alpenhain not only sup-
ports regional farms, which 
have also been family-owned 
for several generations, 
but also guarantees fresh 
milk through short transport 
routes, it says. 

“From our barn we can 
see the Alpenhain cheese 

dairy. It’s good to know that 
our milk is processed practi-
cally on the doorstep,” said 
Martin Ettmüller, one of the 
250 Alpenhain dairy farmer 
partners.

Over 450 employees and 
trainees work at Alpenhain, 
processing approximately 80 
million litres of fresh Alpine 
milk annually. Visit alpenhain.
de for further information. 
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The European Milk Board 
reports the German federal 
government has approved a 
large financial aid package 
with subsidies and loans that 
will not have be paid back. 
However, farmers do not 
directly participate in these 
programmes. The entry of 
seasonal workers was com-
pletely halted on 25 March. 
As a response, online plat-
forms were set up to send 
students and other workers, 
who are in part-time work or 
unemployed, to replace sea-
sonal workers in the agricul-
tural sector.

Furthermore, agriculture 
was also deemed system- 
relevant infrastructure, which 
gives it a special role within 
the quarantine measures and 

government-mandated busi-
ness closures. 

This will allow production 
to continue. Social insurance 
agencies for the agricultural 
sector and the Rentenbank 
are offering deferred pay-
ments and interest rebates 
on loans respectively.

The BDM has sent a let-
ter to the Agriculture Min-
isters at federal and state 
level, Federal Chancellor 
Merkel, the members of the 
German Bundestag and EU 
Agriculture Commissioner 
Wojciechowski. In it, the BDM 
calls for the implementation 
of a temporary reduction in 
milk deliveries. They have 
also written to dairies, high-
lighting the need for them to 
take action as well.

Germany’s plan for dairy

Red Tractor, the UK’s largest 
food and farming assurance 
scheme, has launched a new 
logo that aims to set out the 
credentials of the food car-
rying its mark. Drawing on 
Red Tractor’s 20-year history 
of checking British-sourced 
food and drink from farm to 
pack, the new logo retains 
the Union flag to signify that 
the product has been grown, 
reared, processed and 
packed in the UK.

The key changes to the 
logo are:
• The recognised name of 
the scheme – ‘Red Tractor’ 
has replaced ‘Assured Food 
Standards’
• An updated tractor to mod-
ernise the appearance and 
to bring it in line with the look 
and feel of Red Tractor’s TV 
advert
• The red tractor sitting on a 
‘tick’, recognised by shoppers 
as indicating that the product 
has been checked
• The words ‘Certified 
Standards’ to clarify what 

New logo for Red Tractor scheme in UK
Red Tractor does
• A heart in the 
tractor wheel, to 
demonstrate the 
care and atten-
tion taken to pro-
duce the food.

The launch 
comes as new 
research has 
found that Red 
Tractor has 
a much high-
er level of awareness than 
all other food assurance 
marques. Eight out of ten 
shoppers are aware of the 
logo and see it as a positive, 
reassuring on-pack signpost 
in supermarkets.

Red Tractor’s CEO, Jim 
Moseley, said, “While it’s 
great news that almost 80% 
of British shoppers recog-
nise Red Tractor and see it 
positively, our research also 
found that people were un-
certain of what sits behind the 
logo or its benefits.

“Created 20 years ago to 
rebuild trust in British agricul-

ture after a spate of food 
scares, the logo was 

designed to be very 
utilitarian. Two dec-
ades on, we are fac-
ing a new watershed 
moment, with the 
market facing huge 
uncertainty with the 
ongoing trade nego-
tiations.

“At this time it is 
critical that we help 

shoppers to clearly differ-
entiate which food has been 
produced and checked to 
world-leading standards 
from farm to pack, and the 
simplest way to do this is to 
look for the Red Tractor and 
the tick.”

With over 46,000 British 
farmer members, approxi-
mately 75% of UK agricul-
tural output is Red Tractor 
assured. 

The roll out of the new logo 
is expected to take around 18 
months as many of the UK’s 
popular brands update their 
packaging.

Falling catering sales,
rising demand in Austria
Austrian dairy Vorarlberg 
Milch claims to have lost 
almost 40% of its sales due 
to falling sales in the catering 
and export sectors. However, 
higher sales in other areas 
have meant production has 
continued. 

“We are in a very difficult 
situation. Sales in the ca-
tering trade are practically 
zero and sales channels to 
Italy and Germany are be-
coming more difficult every 
day,” managing director 
Raimund Wachter said. In 
order to counter the season-
al increase in milk delivery, 
the co-operative first asked 
its 500 supplying farmers to 
voluntarily ‘significantly re-
duce’ the amount of milk.

In addition, Vorarlberg con-
sumers appealed to consum-
ers to buy more regional milk 
products.

But now the panic has gone 
and Vorarlberg Milch is not 
currently implementing its 
emergency plan. This means 
that the suppliers do not have 
to reduce their sales volume. 
According to the company, 
the solidarity of the Vorarl-
berg population has led to 
higher sales.

Wachter emphasised that 
production has not been 
shut down, but problems in 
the supply chain have meant 
that the entire range was not 
always available everywhere.

German dairy Andechser 
Molkerei Scheitz recorded 
positive development in 2019 
with sales growth of 7%. Last 
year, it processed around 125 
million kg of organic cow’s 
milk and about 10 million kg 
of organic goat milk. 

“With regard to positive 
sales development and the 
development of the organ-
ic market, co-operation be-
tween organic farmers and 
organic dairy is very impor-
tant, to augment an increas-
ingly recognisable consumer 
awareness of organic. We as 
a dairy promoted this in 2019 
with various campaigns, such 
as the series of events on 
the subject of understanding 
organic,” said managing 
director Barbara Scheitz.

Andechser Molkerei 
sees growth 
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Indonesian aseptic
The National Agency of Drug 
and Food Control in Indo-
nesia has recognised So-
GoodFood’s flavoured UHT 
milk drinks in Ecolean’s light-
weight packages as Class A 
in the aseptic category, the 
first company in Indonesia 
to receive this certificate. 
The final result is supported 
by the standards of Ecolean 
packaging’s sterility test re-
sults, leading to the agency 
wanting more information on 
the aseptic packages ben-
efits relating to food safety 
and sterilisation methods.

DFA buys Dean 
Foods assets
Dairy Farmers of America, a 
13,500-farmer co-operative, 
has purchased Dean Foods’ 
assets in the US. However, 
other US co-operatives say 
it might create unfair compe-
tition. The co-ops represent 
3,000 dairy farms. They state 
the deal “would effectively 
consolidate DFA’s grip on 
the national milk market and 
would detrimentally impact 
all of DFA’s competitors.” 
The co-ops also say the 
bidding process for Dean’s 
assets was unfair and “ef-
fectively pre-ordain[ed]” DFA 
as the successful bidder, 
according to the Successful 
Farming website.

Amul sees uptick
Indian dairy, the Gujarat 
Co-operative Milk Marketing 
Federation (GCMMF), which 
markets the Amul brand of 
milk and dairy products has 
registered a 17% increase in 
turnover for the year ended 
31 March 2020. However, 
Covid-19 is already hitting 
growth, and reports of milk 
dumping are increasing.

Wisconsin dumps
Due to the downturn in dairy 
consumption in US restau-
rants, schools and food ser-
vice, milk is being dumped 
in dairy processing plants 
across the state of Wiscon-
sin, one of the larger US 
dairy producer areas. 

IN BRIEF

Fonterra Co-operative Group 
announced its 2020 inter-
im results, which show the 
co-operative’s financial per-
formance has improved with 
increased underlying earn-
ings and reduced debt.

Fonterra CEO Miles Hur-
rell said Fonterra has built on 
the work done in 2019 and 
has continued to reset its 
business, introducing a new 
strategy, reorganising and 
resizing its teams so there is 
greater focus on customers, 
and at the same time, signif-
icantly lifting its financial per-
formance.

“We are now a very differ-
ent co-op to this time last year 
– we’re prioritising New Zea-
land milk and staying focused 
on what we know we’re good 
at and what makes a differ-
ence to our farmer owners, 
unit holders, employees and 
communities.

 “While there’s no doubt the 
world is experiencing an al-
most unprecedented situation 
and response to Covid-19, 
I’m pleased with the progress 
we’ve made so far against our 
four priorities for 2020. These 
are to hit our financial targets, 

reduce our environmental 
footprint, build a great team, 
and support regional New 
Zealand.”

Fonterra’s financial targets 
for 2020 are to meet its earn-
ings guidance of 15-25 cents 
per share, achieve a gross 
margin in excess of NZ$3 
billion (€1.5bn), reduce debt 
so it is no more than 3.75x its 
earnings, and ensure capital 
expenditure is no more than 
$500 million (€150m).

Commenting on these 
targets, Hurrell said he is 
pleased with the progress 
and momentum Fonter-
ra has achieved in the first 
six months of the financial 
year, but Fonterra is now 
operating in a very different 
global context as a result of 
Covid-19. “Our total group 
normalised earnings for the 
first six months of the 2020 
financial year are up $272 
million on last year to $584 
million. We’ve delivered this 
through stable underlying 
earnings from our ingredi-
ents business, improving 
gross margins in foodser-
vice and also reducing our 
operating expenses.

“Our foodservice business 
has definitely been our stand-
out performer in the first half 
as we’ve grown our sales to 
bakeries and coffee and tea 
houses across Greater China 
and Asia. 

 “We continue to reduce our 
debt. Our strategy and the im-
portance we place on finan-
cial discipline means we are 
continuously reviewing our 
asset portfolio. We’ve com-
pleted strategic reviews on 
China Farms and DPA Brazil, 
and sales processes for both 
assets are well under way.

“Through these sale pro-
cesses and strategic reviews, 
we have gained additional in-
formation and further insights 
and, as a result, we have re-
vised down the valuation of 
China Farms and DPA Brazil 
by a total of $134 million.

“We have also reduced the 
value of our China Farming 
joint venture by $65 million 
and we continue to look for 
opportunities to improve the 
ongoing performance of the 
business.

“Our teams continue to 
carefully manage costs,” 
Hurrell concluded. 

The International Cheese and 
dairy awards, held in Nant-
wich, UK every year, have 
been cancelled for 2020 due 
to the pandemic. “This is an 
unprecedented global crisis 
that has affected us all and 
we feel this is the only safe 
and responsible course of 
action,” noted Ian Luxton, 
chairman of the awards. “It 
is with extreme sadness we 
make this announcement; 
however our main concern is 
the welfare of everyone who 
participates in and attends 
our cheese, dairy and cheese 

accompaniments awards. 
“Our heartfelt thanks go out 

to everyone in the dairy and 
food industry worldwide, from 
farmers, manufacturers, food 
service and retail outlets who 
are doing a vital job keeping 
up the supply of their fantastic 
products. 

“We would like to sincerely 
thank everyone for their con-
tinued support and loyalty. 
The committee will be work-
ing very hard in the coming 
months to make sure the 
new three-day event in 2021 
is a huge success and a real 

The International Cheese & Dairy awards cancelled

Fonterra’s interim results up 
in an uncertain market

celebration of the cheese, 
dairy and cheese accompani-
ments industries. 

“We will be communicat-
ing directly with all our spon-
sors regarding cancellation 
arrangements and putting 
new bespoke plans in place.”
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World News

International dairy prices, 
measured by the Food and 
Agriculture Organisation of 
the United Nations (FAO) 
dairy price index, averaged 
3% higher in 2019, compared 
to a year earlier when it fell by 
4.6%. Dairy prices rose (24%) 
between January and May 
2019 before retreating during 
the second half of the year. 

Global milk production in 
2019 reached 852 million 
tonnes, an increase of 1.4 % 
from 2018, mainly resulting 
from production increases 
in India, Pakistan, Brazil, the 
European Union, the Rus-
sian Federation and the US, 
partially offset by declines in 
Australia, Turkey, Colombia, 
Argentina and Ukraine. 

The rise during January 
to May was primarily driven 
by limited availability of ex-
ports from Oceania in the 
face of strong global import 
demand. Dry weather condi-
tions in Oceania, especially in 

Australia, led to poor pasture 
quality and water scarcity. 
Unusually high temperatures 
during the summer months 
in Europe also reduced the 
pasture quality and the 
availability of animal feed, 
moderating milk production 
expansion.

Across key global regions, 
Asia registered the largest ex-
pansion, followed by Europe, 
North America, South Amer-
ica, Africa, Central America 
and the Caribbean, but de-
clined in Oceania. 

In dairy products, the an-
nual average value for SMP 
registered the highest year-
on-year increase (32.7%), 
followed by cheese (7.8%) 
and WMP (3.8%), partially 
offset by a decline in butter 
prices (-15.7%). SMP prices 
increased, although its aver-
age value remained low com-
pared to other dairy. 

Firmer prices in 2019 were 
mostly driven by strong im-

port demand ,while supplies 
were tight, especially from 
the European Union, where 
slow growth in milk deliveries 
forced producers to limit spot 
supplies in order to fulfil long-
term export commitments. 
Oceania’s exports rose but 
was not adequate to contain 
price increases. 

Cheese prices too strength-
ened, especially in the first 
half of the year, reflecting 
seasonally limited export 
availabilities from Oceania, as 
well as the European Union, 
with strong import demand 
from Asia. Cheese prices fell 
from June onwards as global 
export availabilities improved. 

WMP prices also increased 
in the first months in 2019, 
followed by a period of weak-
ening, mostly on recovery 
in export availabilities in 
Oceania, and in tandem with 
the region’s seasonal produc-
tion cycle.

Limited export supplies 

from Europe during that time 
also lent support to prices. 

Despite high optimism for 
a significant rise in WMP ex-
ports with weather conditions 
in New Zealand becoming fa-
vourable for milk production, 
milk production started falling 
faster than had been antici-
pated, thus resulting in higher 
prices towards the end of the 
year. 

By contrast to other dairy 
products, global butter prices 
fell significantly in 2019 (by 
15.7%) on mounting supplies 
in Europe, Asia, Oceania and 
South America, notwithstand-
ing some declines in North 
America. 

Contributing to the down-
ward pressure on butter 
prices, import demand also 
stayed weak in 2019, espe-
cially from Asia and some 
countries in South America 
and Africa.

For further information 
please visit: fao.org.

11

Dairy prices up in 2019, says FAO
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Global packaging producer 
Ecolean and its customers in 
the Chinese dairy sector are 
donating products to hos-
pitals and other institutions 
in communities affected by 
general restrictions due to the 
coronavirus outbreak. 

Ecolean is honouring its 
responsibility towards its cus-
tomers and the conditions 
they are facing amid the virus 
outbreak. Challenges in-
clude limited production and 
importing capacities, a result 
of quarantines and travel re-
strictions in central China.

Chinese manufacturing 
and trade industries, as well 
as the complete dairy supply 
chain, have been impacted 
since the restrictions started.

“Ecolean is one of the few 
producers in the TEDA area 
in Tianjin allowed to operate 

Rising output 
in Asia for 2019

Ecolean donating during China crisis

its production plant for pack-
aging material. As a result, 
we are fortunate enough to 
be able to secure a steady 
supply to our customers, so 
they can keep up production 
volumes.

“Together with several dairy 
brands that are some of our 
largest customers in China, 
we are now donating prod-
ucts such as chilled yogurt 
and pure milk to different in-
stitutions, such as hospitals 
in affected communities,” said 

Johnny Sajland, global sales 
director of the Ecolean Group.

“We see our customers as 
our partners and these con-
structive collaborations con-
firm that we are on the right 
path, working together. This 
is our way of caring for and 
contributing to the societies 
in which we operate. It has 
been natural for us to offer 
our support to our customers, 
and we will continue to do so 
during the market’s recovery,” 
he added.

In Asia, milk output in 2019 in-
creased by 10 million tonnes, 
or by 2.9% from 2018, to 
nearly 360 million tonnes, 
with over 90% of coming from 
India and Pakistan, according 
to the United Nations’ Food & 
Agriculture Organisation.

India’s milk production con-
tinued to increase driven by 
rising demand, with demand 
for processed food stemming 
from fast growing urbanisa-
tion. Production growth is 
aided by rising milk collection 
and processing, especially by 
dairy co-operatives.

Pakistan is the fourth larg-
est milk producer in the world. 
In 2019, its production ex-
panded by about 3%, mostly 
due to an increase in dairy 
cattle numbers in the country. 
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News Focus: US

Dr. Marin Bozic, an assistant 
professor in dairy foods market-
ing economics in the Department 

of Applied Economics at the University 
of Minnesota, addressed the current US 
dairy situation during a webinar on 26 
March, which was hosted by the I-29 
Moo University, an outreach education 
group, along with Minnesota Milk. He 
noted first that nobody really saw this 
‘black swan’ event coming, and back in 
late January, he himself gave a talk in 
which he predicted that 2020 was going 
to be a good year for dairy.  
 “Two months later, and the world is 
unrecognisable. The streets are empty in 
my neighbourhood, where I sit and talk to 
you all from my home office,” he said.

Dow Jones drop
The Dow Jones Index whipsawed up and 
down, recording its biggest drop and ral-
lies for the past 87 years. Retail sales for 
dairy and other products have increased 
by 33.6 per cent versus a year ago, and 
fluid milk sales have gone up in the San 
Francisco area alone by 42.8 per cent.

Meanwhile, extended shelf life milk 
saw an uptick of 70.3 per cent by volume, 
and this number is higher in areas of 
greater Covid-19 impact, Dr Bozic noted.

For example, shelf stable milk in New 
York, one of the states with the highest 
number of cases, saw its shelf stable milk 
sales increase by 142 per cent in recent 

weeks. Powdered milk has gone up by 
366.8 per cent, and butter has increased 
by 85.2 per cent in sales.

This is all food for home consumption. 
Food service was down almost 100 per 
cent globally. “The world has shut down,” 
Dr Bozic commented. Around 30 per 
cent of milk solids are consumed in food 
service. Meanwhile, deliveries have seen 
an uptick, with pizza cheese increasing. 
However, “more dairy at home won’t 
compensate for what we have lost in the 
restaurants,” he stated.

Intervention
The US market, as in the European 
Union, has asked the US Department of 
Agriculture for intervention purchases. 
The federal government is said to be con-
sidering it, and Dr Bozic predicted that 
the market is likely to see it.

He further discussed the available 
hedging tools such as the Dairy Margin 
Coverage in the US, and said there may 
be interest in reopening it for 2020. A 
fair amount of the commodities that were 
set to go into food service also need to 
be repackaged for the consumer market, 
but the issue here is that dairy will be 
competing with the other commodities in 
the market such as riceand grains, for the 

available funding from the government 
to do this. 

Dr Bozic said the way going forward 
for dairy farmers and processors in the US 
was looking at loss mitigation rather than 
profit or even breaking even, through the 
third quarter of 2021.

In the short term, he noted, “There’s 
going to be an April like you’ve never 
seen it before, and I suspect it’s going to 
get worse before it gets better. There is a 
cost to reopening the economy, and it’s 
a terrible debate to have – how much is 
saving a life worth if 30 per cent of the 
population is unemployed?”

Overall, Dr Bozic said he thought it 
was foolish and dangerous to be confident 
this event will blow over by the summer. 
Past events have precipitated new eras 
and this virus could be a trigger to a new 
world regime, rather than an isolated 
event, he noted. “It might fast forward us 
to a new world. 

“It will also add uncertainty over a 
longer time. There will be a longer tail 
with this, and people will worry and 
companies will worry more about the 
length of their supply chains.” Dii

The US outlook for dairy is, like every other market, 
heavily impacted by the recent pandemic 

The US outlook for dairy 

For further information visit 
www.mnmilk.org/dairy-situation-outlook
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During these times of corona- 
virus, there have been many 
differences of opinion both inside 

the European Union and outside, the 
European Dairy Association has report-
ed. In a recent briefing, EDA president 
Michel Nalet (pictured) discussed the 
issues, noting, “For several weeks now, 
we have called upon the EU Commission 
to react on Covid-19 induced milk market 
disturbances in an adequate and pro-
portionate manner and at the European 
level in activating the Private Storage Aid 
scheme for butter, powder and cheese, as 
foreseen in the CMO Regulation.”

However, as of press time this has 
not come to pass. “EDA is sad and, yes, 
shocked to see that member states at 
national or even at regional levels feel 
obliged to step in and take the necessary 
actions to protect their national milk 
markets,” he states.

“During times of increased market dis-
turbances, the EU Commission has the 
full competence, the necessary budget 
and the CAP operational policies and 
tools in place and at hands to protect 
the milk sector at European level. In the 
past, we had quite some occasions to 
congratulate the services of the European 
Commission for the market management 
performance at all hierarchy levels.

“While important market outlets 
(export, Horeca, local open-air markets) 
are muted by Covid-19 and retailers have 
misused the crisis to push for reduced 
prices and longer payment delays, we 
are reaching the seasonal peak of milk 
production in the union. Dairy markets at 
European and global level have reacted 
and prices, especially for powdered milk, 
show a strong downwards trend.”

The EDA believes the importance 
of open supply lines within the Union 
and across the borders is underlined in 
the current epidemic and that any calls 
for gastro-chauvinisme in today’s pan- 
European and global crisis are completely 
inadequate and irresponsible.

A matter of shipping
The EDA also released a statement for 
priority access to container and freight 
facilities, and the EU private storage aid 
scheme being reactivated. Additionally, it 

is looking at help for the disposal of milk 
in case of collection issues and alternate 
uses for the milk, as the EU goes into the 
high season for milk collection.

EDA secretary general Alexander 
Anton adds, “In these times of crisis the 
European dairy sector proves its capacity 
to be a reliable and stable supplier of 
milk and dairy products, both within the 
EU single market and at international 
levels and lives up to its societal respon-
sibility. Contingency plans are in place to 
assure the collection, processing and dis-
tribution of milk and dairy even in these            
extraordinary circumstances.

“We are grateful for the calls of the EU 
Commission upon member states to keep 
the supply lines of essential goods like 
milk and dairy open. These calls have 
shown positive results.

“Throughout the union, basically all 
dairy operations are running. Within our 
union, consumer ready milk and dairy 
products still show a strong demand, with 
operational supply (packaging, non-dairy 
ingredients) becoming a limiting factor in 
this market segment.

“So far, the dairy workforce allows 
continued operations. Contingency 
plans are in place and management 
personnel are trained to take over func-
tions in the milk processing operations.

“The ‘shutdown situation’ is now basi-
cally in all parts of the union and the 
increasing raw milk production volumes, 
combined with an increasing number of 
quarantined/non-operational work force 
and a restricted supply of operational 
supply, force EU dairies to shift milk 
volumes to less labour intensive and less 
packaging dependent processing facilities 
(drying towers) and hence reduce produc-
tion of consumer ready goods.

“With significant price cuts for SMP at 
international and EU level, bulk markets 
show a clear downward trend. Export of 
milk and dairy is key for the economic 
continuity of the milk and dairy sector. 
New requests for ‘Covid-19 certifica-
tions’ are not helpful in that context.

“Furthermore, all over Europe, export 

operations are limited by container and 
freight availability. In this situation, the 
storage of dairy products (SMP, but-
ter and cheeses) is the only option. 
That’s why storage costs are increasing                    
throughout the union.

“To be able to continue to guarantee the 
full and vital operation of the milk and 
dairy sector in these crisis times, we ask 
the European Commission to:
• Continue to insist at member state level 
to allow frictionless milk collection and 
milk and dairy distribution operations 
across the union and across borders
• Activate the private storage aid scheme 
according to part II of Regulation (EU) 
1308/2013 for butter, skimmed milk      
powder and cheeses
• Establish a scheme to allow priority- 
based access to container and freight 
capacities for products categorised as 
‘essential,’ like milk and dairy products.

“In addition, we ask for additional 
emergency measures in the dairy sec-
tor that will become crucial whenever 
Covid-19 forces us to stop milk collec-
tion in certain areas, to redirect raw milk 
to less added value products or to close 
down processing capacities of (regional) 
systemic importance in certain areas.

“Milk and dairy shelves were among 
the first affected by current shopping 
tendencies – and rightly so, as milk 
and dairy is a most relevant part of all 
dietary recommendations across Europe 
and within a healthy and balanced diet,” 
Anton concludes. Dii

The European Dairy Association is asking for
the private aid storage scheme to be opened for

EU dairy, among other items

EDA asks for market management
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New Product News

Fruity favourites
Ehrmann has launched a 
new limited-edition yogurt 
series, called Lieblings-
beeren (favourite fruits). 
The yogurt comes in 
four varieties: blueberry, 
raspberry, red & black 
currant, and forest fruits 
(blueberry, strawberry, 
raspberry and blackberry).

Häagen-Dazs soft 
dipped ice cream
Nestlé Ice Cream intro-
duced Häagen-Dazs Soft 
Dipped Ice Cream Bars 
in the US. Available in 
three varieties: chocolate, 
caramel and vanilla, the 
frozen desserts feature ice 
cream enrobed in a soft 
chocolate truffle coating. 
Suggested retail price is 
US$4.49 (€4.05) per three 
item boxes.

Brownes squeezable
Brownes Dairy in Australia 
has unveiled new yogurt 
pouch flavours for chil-
dren. Flavours include: 
Astronaut Lemonade, 
Block Choc, Pirate Cara-
mel Popcorn and Unicorn 
Tutti Frutti. They join the 
original flavours of Fairy 
Bubblegum, Honeybee 
Banana Honey, Jungle 
Queen Vanilla Bean and 
Superhero Strawberry. 
The pouches are made 
in Western Australia with 
all-natural yogurt, natural 
flavours and live cultures.

Portable and 
spreadable cheese
Lactalis Group has debut-
ed a range of President 
brand spreadable cheese 
snacks in the US. The 
dual-compartment dome-
style cups have cheese in 
the bottom cup and either 
crackers or pretzels in the 
top. The three options are: 
Cheddar & Bacon, Ched-
dar & Jalapeno and Sharp 
Cheddar.

IN BRIEF

BE Protein Smooth-
ies has provided 
Singapore with fruit 
and chicken pro-
tein blends drinks. 
The ready-to-drink 
smoothie has two 
flavours, with or-
ganic protein from 
lean chicken breast 
meat, antioxidants 
and vitamins from fresh fruits, 
and live cultures from yo-
gurt, sweetened with honey. 
To extend shelf life from one 

Yakult has introduced its first 
aseptic food and beverage 
products on the Korean mar-
ket, in Ecolean Air Aseptic 
lightweight packages.

Yakult is a global food and 
beverage manufacturer, and 
the first beverage on the Ko-
rean market for ambient dis-
tribution marks a move into 
the aseptic segment with 
new opportunities to follow.

Hyfresh ready-to-drink 
tea launched in Ecolean Air 
Aseptic 125ml package, 
has been developed with 
Pyunkang medical institute 
and Hyfresh ready-to-drink 
vegetable soup, in Ecolean 
Air Aseptic 200ml, is a nu-

tritious vegetable-based 
creamy soup.

The products will be of-
fered through the widely 
popular concept of Yakult 
sales ladies, offering cool 
drinks door-to-door and on 
the streets. There are over 
12,000 Yakult sales ladies 
in Korea and 80,000 world-
wide. The products will 
also be available through 
e-commerce channels.

Rücker’s 
cumin 
version

BE the protein smoothie

Alpenzwerg 
yogurt with 
Alpine fruit
German dairy Berchtes-
gadener Land has introduced 
an organic fruit yogurt vari-
ety called Colourful Berries, 
under its Alpenzwerg (Alpine 
dwarf) brand. The yogurt is a 
mixture of strawberries, rasp-
berries, and blackberries with 
yogurt. The berries are finely 
puréed, and the yogurt is only 
slightly sweetened, without 
additional flavourings and 
extracts. Sugar and milk also 
meet Naturland's organic and 
fair criteria. It is available in 
100g cups.

Landana Jersey has in-
troduced a new spring 
cheese: Landana Jersey 
May-Gouda. Made from 
real Jersey cow pas-
ture milk, the cheese 
has a wonderfully soft 
and creamy taste. Because 
the cows enjoy fresh grass 
outside in May, this results 
in an extra soft and full-bod-
ied cheese. It is made from 
100% non-skimmed meadow 

milk and aged 
for about 
eight weeks 
on wood-

en planks. 
It is low in lac-

tose and suitable for 
vegetarians. The Jersey 
cow has the smallest eco-
logical footprint of all cow 
breeds, making the Landana 
May-Gouda a very sustaina-
ble cheese, notes the maker.

Yakult adds soups and 
teas in Korea

Rücker of Germany is pro-
ducing a Holstein style 
cheese, called Küsten- 
Urtyp (coast archetype). 
This cheese brand has now 
been expanded with a cumin 
version: Küsten-Urtyp Her-
zhaft-Kümmel. The brand of-
fers 45% fat cheese, matured 
on wood and having a strong 
taste. The cheese retails  for 
€1.79 per 100g package.

Landana launches Jersey 
May-Gouda

week to more 
than 30 days, 
the refrigerated 
beverage is man-
ufactured using 
high-pressure 
p r o c e s s i n g . 
Varieties are: 
Yuzu Banana 
Chicken Pro-
tein Blend and 

Mango Coconut Chicken 
Protein Blend. A 500ml bottle 
contains 65 grams of protein 
and sells for S$6.50 (€4.08).
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New Product News

A raspberry-fig yogurt va-
riety is the 2020 edition of 
the Elinas brand, produced 
by Hochwald in Germany. 
Elinas has combined figs with 
aromatic raspberries and 
Greek-type yogurt to bring 
Mediterranean moments of 
indulgence. 

It retails for €1.89 for four 
150g pots.

Kiri Dippi’s new varieties 

Mediterranean indulgence

child-friendly pack does not 
need cutlery, the company 
says.

Swiss dairy group Emmi is 
launching a vegan line under 
the Beleaf brand. The Emmi 

yogurt alternatives, drinks 
and shakes are based on 
almonds or oats. The vegan 

version of Emmi's 
cold coffee drink offers 
even more variety: 
the Emmi Caffè Drink 
Almond Macchiato 
combines the freshly 
brewed espresso with 
an almond drink.

Emmi almond latte

Bel Deutschland has 
launched two new varie-
ties from Kiri Dippi. The two 
types are strawberry 
and vanilla, which can 
be easily dipped with 
the crispy breadsticks. 
The colourful and 
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German dairy Ehr-
mann has invented 
an alternative to ice 
cream, which does not 
need to be in the 
freezer. It is the 
Vanilla Dream 
Ice Cream 
Style dessert series. The 

puddings come 
in four varieties: 

Magic Mandel 
with almond 

and milk 
chocolate, 

Cherrisimo with 
cherry, Salty Caramel and 
Orange Caprio.

Dreams of puddings

Spread the feta
Land O’Lakes is growing dis-
tribution of its Philia brand 
across the US. The cheese 
brand recently had a make- 
over and is now being 
expanded nationally. 

The 7oz plastic tubs come 
in four flavours: Dill and 
Garlic, Habanero Pepper, 
Roasted Red Pepper, and 
Rosemary and Basil.

Feta cheese is the first 
ingredient, followed by cream 
cheese. 
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Functional Focus

It’s not possible to ignore the corona-
virus pandemic – we’re all wondering 
what it will mean for us, our friends and 

families, and our future. At New Nutrition 
Business, we’ve also been doing some 
thinking about what strategic changes 
might be coming for our customers. 

At this still early stage of a global pan-
demic, which is steadily morphing into 
an economic crisis, there’s no-one who 
can forecast the future. But it is important 
to start thinking now about what shape a 
post-coronavirus food system might take. 

Here are some questions that are worth 
dairy strategists thinking about: 

1. Health may be important than 
sustainability?
Companies have often asked us, “Can 
we do both nutrition and sustainability?” 
It was always a difficult question. But 
Mother Nature has now sent a clear mes-
sage that although we need to deliver on 
sustainability as part of the society-wide 
effort to cope with climate change, at 
the same time we need to help people 
maintain their health. Some companies 
have downgraded health and nutrition in 
their strategies. It’s going to get a rapid 
upgrade now. 

2. Will discussion about diet and 
metabolic syndrome intensify?
More than 99 per cent of Italy’s corona- 

 
It is important to start thinking now about what 

shape a post-coronavirus food system might take

Julian Mellentin

Seven Covid-19 questions 
for dairy strategists

nies have wrestled with for 25 years, par-
ticularly the challenge of how to market 
such products without putting them in a 
‘seniors ghetto’. 

But very few products specially 
designed for healthy ageing have been 
successful. Failure or niche-level sales 
have been the norm, with products sold in 
the drugstore, rather than the supermar-
ket, doing best. The E+ brand, marketed 
by Tine, Norway’s biggest dairy, is one 
of the few good role models for success.

Most people tend to shy away from 
products specifically designed for older 

virus fatalities so far have been peo-
ple who suffered from previous medical 
conditions, according to the country’s 
national health authority. It’s already been 
noted by several medical experts that the 
most significant co-morbidities include 
metabolic disorders – elevated blood pres-
sure, cardiovascular disease, diabetes and 
other diet-related conditions. Importantly, 
the same coronavirus co-morbidities 
have shown up prominently in statistics 
for other countries. Post-crisis, this will 
throw a spotlight on diet.

We may possibly see more attention to 
low-carb and other dietary changes that 
already have a successful track record 
in tackling obesity and diabetes (and are 
already recommended by authorities such 
as the American Diabetes Association).

3. Will healthy ageing be brought 
back into focus?
The average age of those who have died 
from the virus in Italy is 79.5. As of 17 
March, only 17 people under 50 had died 
from the disease out of 2,500 deaths. All 
of Italy’s victims under 40 were males 
with serious existing medical conditions.

Healthy ageing is a subject that compa-
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consumers. Efforts to target younger 
consumers (meaning the under-50s) with 
the products designed specifically to 
‘prevent’ illness in later life have almost 
universally failed to appeal to this 
age group. 

Perhaps these behaviours are one area 
that might change, and people younger 
than 50 might start to look with new 
eyes at specially-designed preventative 
products. 

4. Could brands and ingredients 
become more local?
The provenance and ‘local’ trends 
are already well-developed, and the  
coronavirus may fuel it further, with more 
people and retailers seeking local prod-
ucts and local suppliers and brand owners 
sourcing ingredients in their home coun-
tries or regions.

Even before the crisis, Danone was 
showing how strong the trend was among 
consumers with its launch in France 
of Danone’s Fruits d’Ici, which means 
“Fruits from Here.” The brand uses only 
seasonal ingredients with full transpar-
ency about where they come from and 
where the yogurt is made. 

Nervous consumers may deepen their 
trust for local brands, and even big retail-
ers may add more local products, not just 
to meet consumer preferences, but as a 
way of making the supply chain more 
resilient against future disruptions across 
borders.

5.  Resurgence of traditional at 
the expense of fashionable?
Social media has produced a steady 
stream of telling images. They show 
empty supermarket meat shelves, cleared 

by shoppers, while the fashionable and 
heavily promoted, plant-based meat 
substitutes remain largely untouched. 
And it’s not just on social media.  
Animals beats plants, it seems, when the 
chips are down. 

Anxiety about health has given a 
new lease of life for previously out of 
fashion categories. In the US, according 
to Nielsen: 
• Cow’s milk sales increased 32 per cent 
for the week ended 14 March, compared 
with a year earlier.
• Powdered milk sales, which declined 
by three per cent in 2019, were up 84 
per cent.
• Dried beans and canned meat were up 
30 per cent.

There might be a return to foods that 
used to be described as ‘protective foods’ 
in mainstream medicine for over 150 
years, an idea that only faded in the 1950s 
as drugs became the solution to maintain-
ing health. 

The Chinese government, for example, 
is now recommending dairy consumption 
to support immunity.

A post-virus economic downturn will 
reduce the disposable income available 
to people to try out new foods and new 
brands. Even with tighter budgets peo-
ple will prioritise buying something that 
makes sense for their health.

We saw this very clearly in the 2008-
2010 financial crisis, when sales of 
organic baby foods remained solid. But 
the challenge for brands will be to be 
that product that people believe is worth 
spending their hard-earned money on. 
For new brands and ingredients, it may 
be tougher to get their attention without a 
concrete link to a health benefit.

6. Packaging could stage a 
comeback
Everyone who cares about the environ-
ment wants to see an end to disposable 
coffee cups – and more people are taking 
their own refillable mugs to the coffee 
shop. But in early March, as coronavi-
rus was gaining momentum, Starbucks 
suspended the use of personal cups and 
tumblers at its stores around the world to 
help prevent the spread of coronavirus. 
Environmentally-conscious coffee drink-
ers would have to settle for the much- 
reviled paper cups. 

And thus, we are reminded that safety 
and protection are two of the functions 
of consumer goods packaging. Which is 
why our ancestors invented it. Getting rid 
of it to save the planet may not be as easy 
as we think.

After the crisis, some retailers and 
manufacturers may have to think again 
about additional or different protective 
packaging products. While still keen to 
lessen the environmental impact of pack-
aging, some consumers will put personal 
health first. 

7. Can we make our food supply 
any better?
For the past five years, there didn’t seem 
to be a single pitch for a new brand or 
food technology that didn’t include a 
statement along the lines of, “We’re aim-
ing to fix the broken food system.”

Except now we can see that the food 
system isn’t broken. It’s doing exactly 
what governments designed it do when 
they created it after 1945 – to deliver food 
securely, consistently, safely and abun-
dantly and so prevent starvation. 

While some people understanda-
bly argue that the food system may be 
‘broken’ from the point of view of human 
and planetary health, it does in fact work 
perfectly for what it was designed for. 
And we can all be thankful for that. 

“Fixing the broken food system” is 
an idea that will need to be re-thought. 
Because the system will need to keep 
doing what it does now, even while add-
ing on the new twin goals of both human 
and planetary health. Dii  

Julian Mellentin is director of the 
Centre for Food & Health Studies, 

a London think tank. Email him via 
suzanne@bellpublishing.com
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Technology

The quest for eggs, soap, toilet roll 
and, of course, milk has become 
a constant matter of concern and 

debate among consumers. As our sector 
is tasked with such a pivotal role during 
these difficult times, predictive simula-
tion technology can help. 

In the midst of the coronavirus out-
break, consumers are looking to industry 
experts to keep up with the unprecedented 
demand for food and drink. In a world 
where uncertainty is the new norm, busi-
nesses supplying essential community 
products, like milk, are facing tough 
choices when balancing the stability of 
robust existing processes with the agility 
needed to meet our highly volatile mar-
ket demands. Under these circumstances, 
it is important that the decisions are 
made based on data and facts and that 
those making the decisions are properly 
informed. 

Unfortunately, there is no crystal ball 
to look into the future and see how long 
the pandemic will last, and the resulting 
impact it will have on businesses and 
the economy. What is certain is that 
people see milk as a household staple, 
and access to it, will in part, reflect the 
overall perception of the supply chain 
in these unprecedented times. There is, 
however, an abundance of data and mod-
elling expertise, that when combined with 
simulation technology, can provide the 
foresight needed to act now and get ahead 
of the pandemic.

The what if
For the food, drink and dairy supply 
chain, the nirvana of all equations is 
of increasing profit, while responding 
to demand, and improving efficiencies, 
and doing this in a way that presents 
zero risk to the business. Historically, 
static modelling has helped in certain 
areas, but with the increased adoption 
of predictive digital twins, companies 
can more easily model all stages of the 
manufacturing process, creating business 
value and unprecedented insight. From 
Mars to Britvic, Cadbury and Coca-Cola, 
companies across the sector have begun 
solving their own equations, leading to 
some ground-breaking results.

Being able to test and make assump-
tions and decisions in a virtual world 
can provide clarity across areas such as 
capital investments, resource planning, 
process design or even service policies. 
Predictive simulation enables decisions 

to be reached quickly, without impact-
ing production or supply chain delivery. 
It provides companies with answers to 
the most fundamental or transformation 
questions, allowing people to make dairy 
production decisions that will have a pro-
found impact on the business. Ultimately, 
simulation leads to smarter risk-free busi-
ness decisions and drives higher returns.

For example, Lanner’s digital twins are 
used to optimise site logistics, production 
times, order output and work scheduling, 
offering the sector insights into how to 
mitigate risk and operate their businesses 
most efficiently. With reduced footfall 
combined with stockpiling, the uncer-
tainty for retailers is profound: order too 
much of a staple such as milk and it goes 
to waste, order too little and demand is 
not met.

Facing the challenge
How can food, drink and dairy sector 
respond quickly enough to meet the needs 
of a nation in uncertain times? There is 
no quick fix and the situation is changing 
daily. However, during a disruptive event 
such as the coronavirus outbreak, predic-
tive simulation can provide facts based in 
data, to enable decision makers to manage 
the current situation as best they can.

Currently, grocery stores are facing a 
huge increase in demand, and are replen-
ishing stock which is being bought faster 
than it is being delivered. The Food 

Marketing Institute (FMI) is confident 
they can meet consumer demands, and the 
stores will know this based on in-depth 
data and predictive simulation models. 
These models will confirm what food 
retailers and wholesalers can, and can’t, 
achieve based on stock levels, available 
vehicles and labour. As the consequences 
of the coronavirus outbreak continue to 
evolve, these simulation models can rap-
idly test the ‘what-if’ questions required 
to make decisions with confidence. 

In times like this, when things can seem 
so uncertain and we are looking to facts to 
help us carry on with our lives, predictive 
simulation can be used to offer clarity and 
certainty in the future, to ensure compa-
nies can continue serving their customers 
and provide the normality we all need 
right now.  Dii

Food for 
thought

A quest for certainty in uncertain times, using predictive 
simulation technology. Mandy Guiberteau Tague explains

Author: Mandy Guiberteau Tague is a 
spokesperson for Lanner, a maker of  
scenario planning software solutions.  
For more information visit www.lanner.com

Mandy Guiberteau Tague
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A global recession may more neg-
atively impact dairy demand in 
upcoming months than previously 

anticipated, but there is an underlying 
assumption that many of the disruptions 
in China will normalise by the end of 
the second quarter of 2020. Falling tour-
ist numbers are already impacting food- 
service sectors in several markets as well. 

However, Rabobank believes there has 
been a shift in the global market funda-
mentals. A material reduction in China’s 
first half of 2020 import requirements 
looms over the global market balance. 
Chinese dairy import volume is forecast 
to fall 19% in 2020. This is based on 
anticipated lower dairy demand in retail 
and foodservice channels and a buildup 
in milk powder stocks, on top of large 
carryover stocks and further expansion in 
local milk production through 2020. 

The combination of reduced Chinese 
imports, significant supply chain disrup-
tions, including extreme competition for 
shipping containers globally, and rising 
dairy surpluses in export regions will 
keep downward pressure on global mar-
kets through much of 2020.

Nonetheless, the growth rate in sur-
plus milk will be restrained, and lower 
commodity prices in the face of weaker 
economic growth will support buyers 
in price-sensitive regions that are not 
dependent on oil revenue. Based on the 
forecast fundamentals, this should lead 
to a down cycle in global dairy markets. 

It is essential to assess this within a 
historical context. The forecast reduction 
in China’s 2020 imports is not expected 
to be as severe as the 2014-2015 destock-
ing, which resulted in a decline in liquid 
milk equivalent imports of more than 
35% over 12 months. However, risk of a 
setback or a delayed Chinese economic 
recovery in presents a major downward 
price risk to  current forecasts. 

Growing milk production
Against this backdrop, milk production 
is growing in the export regions. The 

The outbreak of coronavirus is a significant event
weighing on market sentiment and the outlook,

according to Rabobank’s first dairy quarterly for 2020

Rabobank predicts 
Corona hangover

combined milk pool of the Big-7 dairy 
exporters gained momentum in the clos-
ing months of 2019. For the fourth quarter 
of 2019, year-on-year (YOY) growth was 
0.8%, the strongest quarterly gain since 
the third quarter of 2018. Still, signifi-
cant growth constraints remain in many 
dairy export regions. Looking forward, 
Rabobank forecasts the export engine 
to hit its straps in the second quarter of 
2020 with a growth rate of 1%, which is 
marginally higher than the five-year aver-
age of 0.8%. The rate of growth is tipped 
to remain above the long-term average 
through to the first half of 2021. 

The EU and US spring flush will be a 
key litmus test for global markets. Under 
normal circumstances, the forecast supply 
growth across the export engine for 2020 
would not be enough to overwhelm glob-
al markets. But the net effect is a sizea-
ble increase in the combined exportable 
surplus, and with an absent China, this 
creates a short-term risk of oversupply.

Rabobank has revised its 2020 EU milk 
production forecast growth from 0.7% to 
0.8% YOY. Abundant rainfall in many of 
the main milk-producing regions during 

recent weeks has impacted the carrying 
capacity of pasture land. Nonetheless it 
still foresees better conditions during the 
start of the EU spring flush than the pre-
vious two years. 

However, the analyst expects the coro-
navirus to be sufficiently material to pull 
the euro zone into a recession. Therefore, 
the annual growth forecast for 2020 has 
been reduced to 0.2%, from 1% previ-
ously. More milk should be available for 
cheese vats across Europe, it notes. 

Lower global prices and weaker Chinese 
demand are providing an opportunity for 
buyers to procure at lower-than-expected 
commodity prices. Rabobank has made 
no significant revision to demand expec-
tations for the broader global market – 
this is not without risk. 

India’s appetite for imports is a crucial 
watch and may provide further support. 
The Indian government is still in discus-
sion with the industry regarding potential 
skim milk powder imports, which could 
provide a tailwind for global markets. 

Global dairy markets have already 
witnessed weaker prices in 2020. Further 
weakness is not being ruled out.  Dii
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Powder Handling

The demand for powdered dairy 
products looks set to continue, as 
consumers and producers alike rely 

on products that don’t need chilling for 
transport, but that can be made up nearer 
to the consumer. Given the spread of the 
Covid-19 pandemic, powder-based food 
is a safe alternative to perishable. It has 
a longer shelf life; it is better preserved, 
safely packaged and it can be distributed 
and prepared quickly, without effort and 
with minimum handling throughout the 
transport, preparation and cooking, and 
helping reduce the risk and prevent infec-
tions that could occur during the process.

In these circumstances, powder-based 
food allows the delivery of essential 
nutritional value in the form of meals, 
shakes and food supplements. This way, 
it is possible to feed many people quickly 
and safely.

This method is helpful for hospitals, 
elderly homes or charity canteens, where 
it is crucial to minimise the risk of con-
tamination from suppliers, cooks or other 
personnel who could spread a virus. Such 
nutrition could also ease the situation for 
families who may no longer be able to 
benefit from provision of school meals.

Powder-based food is not only relat-
ed to nutritional supplements but cov-
ers large segments of the food industry. 
About 40 per cent of the food we con-
sume every day – bread, coffee, juice, 
cheese, ice cream, baby formula, spices, 
sweeteners – are just a few of the many 
powder-based foods we all know.

A variety of equipment is available for powder
handling. Suzanne Christiansen reports

CATCHING THE POWDER

Blendhub, a global company in the 
development, production and distribution 
of powder-based foods and ingredients, 
has been offering its support and resourc-
es and urges public institutions and the 
food industry to share combined knowl-
edge and experience, to work together and 
guarantee the supply of primary nutrition 
across the social groups and geographies 
most affected by the Covid-19 pandemic, 
for whom it is essential to access healthy 
food quickly, efficiently, safely, while 
minimising the risk of contracting the 
virus – from those who prepare the food, 
to the ones making it available, delivering 
or serving it, to people who consume it. 

Dumping powders
Meanwhile, manufacturers of bulk han-
dling machinery continue to improve their 
equipment to serve the powder handling 
market. In response to dairy industry 
demands for an enclosed, hygienic, dust-
free solution for opening bags of bulk 
foods, Luxme International has launched 
an automated, food-grade bag slitter. The 
food grade MiniLux automatic bag slitter 
offers a sanitary design that includes mul-

tiple access points for easy cleanability 
to ensure allergens and pathogens do not 
make their way into the food chain and 
also features a number of US Food and 
Drug Administration-approved compo-
nents to ensure the safe processing of 
dairy products. 

Capable of opening up to six 25kg bags 
per minute, including plastic and kraft 
paper bags with or without multi-ply 
plastic inner liners, it is suited for the 
automatic opening of products such as 
milk, whey, and lactose powders.

An all-in-one conveying, slitting, emp-
tying, integral dust filtering and empty 
bag compaction unit, the MiniLux 
improves operator health and safety, 
reduces the risk of cross contamination 
and cuts waste, the company says. 

Occupational asthma, often caused by 
workers inhaling dusts, is the most com-
mon work-related lung disease in the 
US. By enclosing emissions, the machine 
helps to safeguard dairy workers handling 
bulk foods. 

Operators must also be aware of the 
dangers of allergen cross contamination, 
particularly as segregating the process-
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Powder Handling

es handling raw ingredients might not 
be possible for smaller producers. With 
its ability to control dust emissions and 
provide accessibility to machinery com-
ponents, the MiniLux is helpful in pre-
venting cross contamination.

In addition, automating the bag opening 
and emptying operation reduces costs and 
waste. The optional upgrade of a recovery 
tumbler, which opens, rotates and tumbles 
empty bags numerous times to release any 
remaining product, ensuring 99.9 per cent 
efficiency, depending upon the free-flow-
ing characteristics of the product.

Filling
As milk and dairy products are dried 
for supply chain convenience, powder 
aeration typically results in poor densi-
fication during bulk bag filling, creating 
instability in storage. On the filling side, 
Spiroflow has developed the Cone Table 
Elite (CTE) bulk bag filler system. Unlike 
other fillers, the CTE bulk bag filler 
features the company’s patented cone 
table densification system, which den-
sifies material in the bag, increases bag 
stability and bulk bag filling throughput 

to a rate of 30 to more than 40 bags per 
hour. By increasing the amount of product 
in a bag, both storage and shipping costs 
can be substantially reduced. 

The hang-weighing CTE system, which 
delivers weighing accuracy of plus or 
minus one to two pounds, consists of a 
truncated pyramid welded on a frame 
with two integral electro-mechanical 
vibrators. The moveable carriage assem-
bly raises and lowers, placing the bottom 
of the bulk bag into contact with the cone 
table, which forces ingredients into the 
bottom corners of the bulk bag during 
filling. When the bulk bag is properly 
stretched and the material is deaerated 
with a flattened angle of repose, the result 
is a safe and stable bag that can be safely 
double or triple stacked in the filler itself. 
This allows end users to maximise opera-
tor productivity and minimise storage and 
warehousing costs. The CTE bulk bag 
filler can fill lined or unlined bags, with 
or without an outlet spout, and can be 
filled with or without pallets.

Another bulk bag filling system is 
one produced by Flexicon, featuring dual 
swing-down fillers fed by high capacity 

weigh hoppers, with fill rates of up to 40 
bulk bags per hour. The patented design 
simultaneously lowers and pivots each 
fill head into a vertically oriented position 
that places the inflatable spout connection 
collar, inflator button, and four bag loop 
latches within reach of an operator stand-
ing on the plant floor. This increases the 
safety and speed of connecting bulk bags, 
as the operator can connect each bag loop 
and the bag spout without having to stand 
on a ladder or reach over equipment to 
secure the bag.

Bagging rates are further increased 
by drastically reducing the time needed 
to load material into the bag. Where 
fillers are typically mounted on load 
cells, allowing a PLC to open and close 
a valve or start and stop a conveyor to 
slowly fill the bag by weight, the new 
system employs dual gain-in-weight hop-
pers positioned above the bulk bag fillers, 
allowing pre-weighed material to descend 
into the bag at high rates. Dii

Contact: For further information visit: 
blendhub.com, luxme.com, spiroflow.

com, flexicon.co.uk
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Packaging

Plastic packaging may be ubiquitous 
in the dairy industry today, but the 
way it is used is undergoing funda-

mental and rapid change.
Dairy UK, the voice of the UK indus-

try, says the sector as a whole has 
committed to eliminating unnecessary 
single-use plastic by 2025. Plastic bottles 
of the type commonly used for fresh milk 
are also among the most commonly recy-
cled items in the UK, with 76 per cent of 
them recycled, according to the Waste and 
Resources Action Programme.

However, a recent report highlighted 
that the amount of recycled material in 
new milk containers has fallen to around 
25 per cent, as the dairy industry has been 
unable to compete with other non-food 
companies willing to pay higher prices 
for recycled plastics.

Following the British chancellor’s 
budget announcement that a plastic pack-
aging tax will come into force from April 
2022, which will levy businesses whose 
products have less than 30 per cent recy-
clable material a charge of £200 (€221) 
per tonne, dairy is facing more pressure in 
what is the tip of the financial time-bomb 
for the industry. Put simply, the financial 
burden is now too high for it to continue 
the way it has been.

Yet while a handful of dairy brands are 
addressing change in a meaningful way 
– for example, last year Müller revealed 
a new lightweight recyclable milk cap 
using 13 per cent less plastic materials as 
a step toward its goal of reducing plastic 
use by 300 tonnes every year – many have 
yet to grasp the extent to which the costs 
associated with plastic packaging will 
threaten their business model.

So, what exactly does the industry need 
to know?

Rising costs of regulation
Packaging Recovery Note (PRN) charges 
are the compliance fees that companies 
must pay towards the collection and dis-
posal of plastic packaging waste they put 
on the market. On its own, the per-tonne 
increase of plastic compliance, from an 
average of £50 in 2017 to over £400 in 
2019, is eye-catching enough.

   What dairy can do to prepare for the plastics and packaging 
financial time-bomb, according to Dom de Ville of Sancroft

The ticking clocks

However, when these costs are mod-
elled for large and mid-sized businesses 
it is calculated that for every £1,000 
(€1,116) a company was spending on 
plastic compliance in 2017, they are now 
spending over £8,000 (€8,972). The cost 
of these PRNs has effectively risen from a 
level many businesses might have consid-
ered a manageable marginal cost of doing 
business, to a major cost centre.

Increased costs
The Extended Producer Responsibility 
(EPR) rules, due to go live in less than 
three years’ time in the UK, will force 
producers and users of packaging to pay 
the full net cost of collecting, reprocessing 
and recycling packaging to local authori-
ties in the UK. By the government’s own 
calculations, EPR is set to increase the 
cost of packaging compliance fees by an 
estimated 21 times what businesses were 
paying in 2017.

There is also the new headline plas-
tic packaging tax. However, the rules 
set forth for this tax should provide a 
powerful advantage for businesses that 
reduce the amount of packaging they use, 
ensure  that it is made from the maximum 
recycled content, and that it is universally 
recyclable. 

Supply chain pressure
In the face of higher costs, as well as 
changing consumer demand and the repu-
tational impact of commercial and policy 
pressure on businesses to reduce the use 
of non-recyclable plastics, companies are 
exerting their influence on supply chains 
to reduce the use of plastic packaging.

For example, initiatives from large 
retailers that want their suppliers to 
remove or reduce packaging, put the 
product manufacturers unable to meet 
these targets at risk of delisting or reduced 
orders. At the same time, with the growing 
power of environment, social and govern-
ance responsible investment, investors 
are becoming increasingly aware of the 
impact of plastics and packaging on the 
businesses’ future viability.

All this places companies that use plas-
tics at a fork in the road, with some 
critical decisions to make. Reduction and 
recycling have an important role to play, 
not just to manage compliance costs but 
to protect the environment, yet they can-
not in themselves avoid increased costs.

There is not simply enough plastic in 
the recycling economy to achieve this. 
Instead, the new operating environment 
calls for the industry to rethink its model 
from one that sees plastics and packaging 
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as a basic cost of doing business, much 
like paying your monthly gas bill, to one 
that understands the fundamental changes 
that need to be made to the business for 
it to thrive sustainability and profitably.

Taking these three key developments 
into account, our general advice is that 
dairy needs to demonstrate the necessity 
and sustainability of their products so as 
not to lose out to other, emerging technol-
ogies and alternatives in the system.

This may involve reformulation, re- 
engineering and repositioning of current 
products in order to, for example, be able 
to prove they are 100 per cent recycla-
ble and made from maximum recycled 
content. If this is not done sooner, in 
the normal business cycle, manufacturers 
risk rapidly declining sales and stranded 
assets as customers prepare for the forth-
coming legislation.

Opportunity
However, there are five key actions that 
individual dairy brands should specifi-
cally take to turn this potential disruption 
into an opportunity:

Understand the risks to your 
business
The first step is to evaluate the impact of 
current and future changes to packaging 
on your business. This requires establish-
ing the implications of the evolving pack-
aging landscape. You will need accurate 
data on all the packaging you currently 
use – including types of materials, quan-
tities, recyclability and recycled content 
– which should be mapped against the 
current PRN system and proposed legisla-
tive changes so you can understand your 
exposure to risk. 

You may not be able to model this in 
fine financial detail, but the data you 
gather and the gaps you find should pro-
vide a picture of the potential risks your 
business faces going forward.

Join up your packaging and 
business strategies
Packaging strategy, business strategy and 
future competitiveness are now inter-
twined. Understanding this link and how 
it applies to your business opens up 
vital opportunities to reduce costs and 
add value. For many organisations, this 
requires changing the way they think 
about packaging. Instead of focusing on 
cost management and compliance, they 

need to think about how product use, 
disposal and production methods can be 
adapted for lower costs and reduced con-
sumption.

Your goal should be to bring colleagues, 
consumers, business customers and cam-
paigners on the journey with you: educate 
others on what you have done.

Lead from the top and take a 
company-wide approach
Done the right way, efforts to reduce 
plastics and packaging require change 
across the business and extend to relevant 
suppliers and partners. Identifying and 
prioritising these changes needs top-down 
support. It also requires people in differ-
ent functions, from product managers to 
packaging specialists, operations, finance 
and marketing, to work together.

Do not leave an individual department 
or functional team to drive change on 
their own; it will fail without the support 
of others. A shift to greater sustainability 
will be a journey that takes time for every 
organisation. Telling your story along the 
way is going to be vital for your success. 

Avoid knee-jerk reactions
As plastics activism has grabbed the head-
lines so too have the number of business-
es going for ‘quick fixes’ around packag-
ing, typically swapping plastic for another 
material perceived to be eco-friendlier. 
The risk of this approach is a failure to 
reduce overall environmental impact.

If the goal is to make sustainable chang-
es to the business then it is imperative to 

research alternative packaging suppliers, 
understand the limitations and opportu-
nities offered by new technologies, speak 
to reprocessors who will have to recycle 
the packaging, look for best practice and 
understand how the market is evolving.

Don’t do it on your own
A key facet of the packaging revo-
lution is the need for businesses to 
communicate and collaborate within 
supply chains and across sectors as 
the entire system changes. As such, 
this is not something that should be 
navigated or tackled by a business 
working alone. Companies should be 
outward-looking and open-minded 
to forge relationships with industry 
peers and partners, and to cooperate 
on areas of shared challenge.

It is also important to foster effec-
tive relationships with government and 
NGOs. Constructive dialogue with stake-
holders can be a source of competitive 
advantage as it keeps your organisation in 
discussions and demonstrates accounta-
bility ahead of negative campaigns.

As highlighted, organisations that 
are equipped with the knowledge they 
need to make the right decisions to 
prepare for a lower waste and better plas-
tics future are already saving money and 
boosting their reputation. Dii  

Author: Dom de Ville is a senior 
consultant at Sancroft, a sustainability 

consultancy that works with companies 
to improve their environment,

ethical and social impact
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CRYOVAC® brand BDF®

ultra-thin shrink film
The responsible pack that uses  

60% 
less plastic
vs. standard market laminates.*

Visit sealedair.com/bdf to see how you can reduce 
both plastic and food waste.

*Based on results achieved for Sealed Air deliverables. All facilities and 
systems are different, so results may vary.

®Reg. U.S. Pat. & Tm. Off. © 2020 Sealed Air 
Corporation (US). All rights reserved

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

DAIRY PRODUCTS INCREASE
DAILY EFFICIENCY. 

JUST LIKE OUR ROBOTIC SOLUTIONS.
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INNOVATING COOLING CELLS 
• The fastest system in the market
• Optimize your energy consumption
• Improve quality (pH, temperature, 
   organoleptic properties etc.)

For turnkey solutions, we offer too :

INCUBATION 
• Ultra-high accuracy incubation system
• Temperature and pH homogeneity
• Multi-level system

INDUSTRIAL REFRIGERATION 
• Tailor-made system
• Reduce your energy consumption
• Turnkey solution

Website: www.fromfroid.com

Cool your yogurt faster and make it the best !
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▲
Mixing

What makes a good mixer? Speed 
and consistency seem to be the 
key. A lot of products need 

to be mixed and often this equipment is 
overlooked, but it is an important part 
of any production process. Mixing and 
blending make up a lot of what dairy is 
about, from cheese spreads to milkshakes 
and everything in between, ranging from 
laboratory work to the production line.

Brian Traylor, vice president, sales and 
marketing at Semi-Bulk Systems, knows 
this well. He states, “Our technology 
is fairly well established and we have 
been in business for 40 years.” However, 
the low-key nature of mixing sometimes 
means that people don’t know what his 
company does. He adds, “The challenge 
is now getting our name out there. We 
have a number of systems for processed 
cheese, yogurt, ice cream mixes, and sys-
tems all over the world in many Fortune 
500 companies.

“Our speciality is dry handling and the 
mixture of dry powders into liquids, such 
as non-fat dry milk reconstituted into 
dairy mixes, with dry handling and small 
bag dumping stations. They are modular 

   In these unusual times, companies that make essential 
equipment are finding themselves on call

Mixing it up
systems that slot into a production line. 
They are plug and play, retrofit and oper-
ate on the same types of principles. The 
majority of our business is in the US, 
Canada and Mexico, and we are looking 
at geographic expansion.”

In these testing times, keeping the pro-
duction lines for food and beverages run-
ning is a top priority, and this goes up the 
supply chain from the processor. Traylor 
says, “The mantra we are working under 
is that we are maintaining the supply 
lines. We have received five or six letters 
from customers informing us that we are 
critical supply vendors, and they want to 
ensure there are no disruptions and we 
need to inform them if we can’t supply 

them. We are taking this time to ramp up 
the existing production plan.”

The trick is also being flexible for 
service. “We are fairly well diversified 
in the food and beverage sectors, and we 
have the ability to flex our production 
schedules,” Traylor states. As milk output 
ramps up in the US and Europe, he says 
there are issues that are coming up, with 
regard to capacity. “Our key custom-
ers are asking the same question about 
entering the high season. What are their 
plans? We have had answers that range 
from a state of consolidation to unclear 
to flexibility and expanding to meet the 
demand.”

Equipment available
The company offers a selection of equip-
ment for the dairy industry. One such 
product is the Vacucam ejector mixer, 
which conveys, wets and disperses pow-
ders into liquids. Conditioned powder is 
conveyed into the mixer by a near-perfect 
vacuum, which is created when pres-
surised fluid is forced through the ejec-
tor mixer’s patented annular nozzle. The 
fluid is discharged as a high-velocity, 
hollow jet.

Milk powders can be rapidly rehydrat-
ed using the unit, which provides a flexi-
ble system for single pass or batch recycle 
processing to a single silo, batch tanks or 
to multiple use points.

The system achieves high-speed and 
complete wetting by bringing together 
conditioned powder and highly atomised 
liquid from two separate streams, incor-
porating particles of liquid with particles 
of powder. The reactive surface areas of 
both the powder and the liquid are max-
imised before intimate contact is actually 
made. The result is consistently uniform 
wetting without the agglomeration or 
“clumping” usually associated with con-
ventional mixing methods, according to 
Semi-Bulk Systems. It can also be mount-
ed on a skidded system for installation 
into an existing line (seen on page 28).

Admix’s DynaShear model 
DS-215 lab scale in-line sanitary 
mixer and emulsifier is used for 
small scale processing, product 
development and scale-up
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Mixing

Depending on the unit size selected, 
powder rates of 300 to 550 pounds per 
minute are typical with larger units capa-
ble of conveying and processing in excess 
of 1,000 pounds per minute. The unit will 
typically process 30 per cent and higher 
non-fat dairy milk solids on a single 
pass with much higher solids achieved 
on batch recycle. A challenge in dairy 
operations when adding dry powders to 
fluid milk to increase solids levels is 
controlling finished product tempera-
ture. The process will fully hydrate milk 
powders into cold milk or water and the 
product can be used immediately.

Admix in the US is also ramping up 
production to support its dependent indus-
tries. Its line of mixers are optimised for 
mixing powders into liquids and reducing 
particle size and the products meet needs 
for high shear batch mixing, continuous 
mixing and emulsifying, wet milling, 
powder induction and dispersion and stat-
ic mixing, the company says. 

Its DynaShear model DS-215 lab scale 
in-line sanitary mixer and emulsifier is 
used for small scale, inline processing, 
product development and scale-up (seen 
on page 27). It offers processors and labo-
ratories the ability of predictable, repeata-
ble results from the lab to full production. 
The inline lab mixer is affixed to a mobile 
cart and is also equipped with VFD con-
trols for more accurate scalability. 

Other products include the Rotosolver 
batch mixer, which delivers high shear 
and high flow with 100 per cent wetting 
out of powders, easy cleaning and low 
maintenance.

SPX Flow appointed Dynapumps as 
its channel partner for APV brand 
pumps, valves and mixers as well 
as Waukesha Cherry-Burrell (WCB) 
brand pumps and valves in the 
Queensland, Victoria and Western 
Australia territories. 

Founded in 1981, Dynapumps is a 
company with experience in pumping 
solutions across key industrial, food 
and beverage markets. Its on-time 
supply of specialised engineered 
solutions with after sales service and 
genuine spare parts is seen as a stra-
tegic addition to the SPX Flow cus-
tomer support network in the region.

Dynapumps’ presence in these 
regions is being bolstered by adding 
sales and application engineers to 
extend its customer reach in support 
of this new partnership.

David Watt, national sales director 
at Dynapumps, comments, “This is 
a partnership that complements our 
existing pumping and vacuum solu-
tions. We have a strong focus on 
customer support and meeting our 
project commitments.  

“I believe our companies are well 
aligned for a long and prosperous 
relationship.”

Jason Westwood, vice president of 
sales for SPX Flow in the Asia-Pacific 
region continues, “Dynapumps has 
extensive experience in serving the 
food and beverage and other key 
industrial markets. The commitment 
to support our APV and WCB prod-
uct lines has been shown with the 
addition of new personnel, focussed 
digital campaigns and new marketing 
materials.”

Mixing with Dynapumps down under

In the skid-mounted area, Fastfeed is a 
system with an ergonomic operator table 
and a two-stage rotor/stator high speed, 
high shear disperser and suction pump. It 
completely wets and disperses powders 
inline at the particulate level at rates up to 
450 pounds per minute.

Looking at wet mills, Admix’s Boston 
Shearmill is a high intensity version. 
The Boston Shearmill produces parti-
cle size reduction at high production 
rates. The Rotostat is a rotor-stator mixer 
with an optional lower prop that pro-
vides optimum shear and pumping rates 
for lump-free dispersion, hydration and 
emulsification. And, last but not least, the 
Admixer is an all-stainless sanitary static 
mixer and blender for processing miscible 
fluids regardless of flow rates, viscosity 
or density. Dii

Semi-Bulk Systems’ Vacucam 
in-line units are offered on 

skids to install quickly 
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TLT-Turbo GmbH | Gleiwitzstr. 7, 66482 Zweibruecken 

Phone: +49 6332 808-0 | Email: vapor@tlt-turbo.com 

www.tlt-turbo.com

Next Generation 

Mechanical Vapor 

Recompression

Lifetime greased Ceramic Hybrid Bearings

Longer operational lifespan

High efficiency and reliability

Improved operational performance

Significantly lower maintenance requirement

Engineered to Enhance Production

Chemical & pharmaceutical industry 

Waste water treatment

Organic & natural product production 

Seawater Desalination 

Food and beverage processing
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Hygiene

Hygiene, as everyone on the planet 
now knows, is a key to breaking 
the grip of the pandemic currently 

encompassing the human race. However, 
it’s one thing to read about it, and another 
to live it. In the dairy industry however, 
hygiene has long been a top priority, due 
to the very nature of the products. Not 
keeping up with the safety aspect results 
in illness and death. 

That’s not to say people are perfect. 
Ecolab’s senior corporate scientist for 
food safety and public health, Dr Ruth 
Petran notes, “As a food safety and public 
health professional, I know first-hand that 
workplace hygiene protocols are often 
easier to formulate than to follow. Despite 
clearly posted rules, I’ve seen food work-
ers do a ‘too-quick’ job of handwashing 
in restrooms – or not wash at all. It’s 
human and in the real world, it happens 
just about everywhere.”

She further states, “A 2018 study from 
the US Department of Agriculture showed 
97 per cent of people don’t wash their 
hands correctly. Most fail to wash for the 
required 20 seconds or dry them with a 
clean towel. Another study, published 
recently in the Journal of Acute Care and 
Physical Therapy, found that even at hos-
pitals, visitor hand hygiene leaves a lot 
to be desired. You’d think that those who 
visit a building full of sick people would 
take extra care to keep their hands germ-
free, but often the opposite is true. Hand 
hygiene rates vary widely, from 0.5 to 11 
per cent at the main hospital entrance, 
from nine to 35 per cent at general and 
surgical units and seven to 94 per cent at 
intensive care units.

“This inconsistency in behaviour 
is food for thought given the current 
outbreak of coronavirus disease. If so 
many people have a hard time prac-
tising basic hand hygiene in normal 
times, how can we help them do it 
in the face of a potential pandemic?

“The good news is that there are man-
ageable, practical steps you can take to 
significantly boost workplace hygiene 
compliance. If there was ever a time to 
adopt a new mindset about infectious 
disease prevention, it’s now.

“You should implement these steps in 
your own workplace as soon as possible, 
not only to protect yourself and help stop 

30

the current outbreak, but also to be ready 
for future ones.”

By taking straightforward, com-
mon-sense measures, infection preven-
tion protocols can be improved at offices 
and facilities:

1. Inform your staff
Informing your staff starts with getting 
informed yourself. A good place to start 
is Ecolab’s coronavirus web page. You 
also should keep a close eye on commu-
nications from the Centres for Disease 
Control and Prevention (CDC), the World 
Health Organization (WHO) and your 
local health authorities.

2. Focus on vulnerabilities 
and make a plan
Form an infection prevention team. Task 
them to take a close look at the work 
environment, find potential areas of risk 
and come up with a plan to address them.

Some solutions are obvious. It’s a 
no-brainer to disinfect high-touch sur-
faces such as doorknobs, elevator buttons 
and light switches, or to provide disin-
fecting wipes and set up hand-sanitising 
stations. But there may be other consider-
ations. If most of your staff uses crowded 
public transit, for instance, it’s probably a 
good idea to pay even more attention to 
keeping exterior doors clean and placing 

The hot 
ticket

Suppliers of everything from disinfectant to sinks 
are seeing increased interest, and workplace 

hygiene has never been more important
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our own workplaces, families, social 
spaces and the world as a whole.

But we do know that this won’t be the 
last time an outbreak causes widespread 
concern – and that there are things we can 
do right now to help stop the spread of 
diseases. The current situation is a pow-
erful impetus to change our mindset. We 
should all take the lessons from the ongo-

hand sanitiser dispensers at entrances.  
Issues will vary for every office and 

facility. You may find that you are doing 
a pretty good job already. But from our 
experience in challenging environments, 
we know that everything starts with a 
close, methodical look at existing proto-
cols. You can’t find – and fix – break-
downs if you don’t look for them.

3. Train your people
The basics of keeping viral infections at 
bay are fairly simple: Wash your hands 
thoroughly and often. Cover your coughs 
and sneezes. Clean and disinfect high-
touch surfaces regularly. Stay home if you 
are sick. These things are straightforward, 
but we know that people don’t do them 
enough. Make sure your employees know 
how to comply with hygiene guidance 
in their day-to-day activities by provid-
ing training. Designate members of your 
infection prevention team to teach their 
colleagues the proper procedures. Correct 
handwashing protocol, for instance, is 
easy to learn. Gathering your people for 
training will also create a shared sense of 
urgency and commitment. 

4. Re-evaluate and improve 
Nothing is perfect, and certainly not at 
first. That’s why you should ask your 
employees, starting with your infection 
prevention team, to keep a close eye on 
compliance. Are there any obvious break-
downs? Did you miss any spots? Is your 
plan working? This will enable you to 
address issues as you go along and make 
steady improvements 

5. Plan for contingencies
As has happened in countries such as 
China, South Korea and Italy, you may 
be forced to close your doors for a period 
of time and ask your staff to work from 
home. Do you have a plan to ensure 
business continuity? Do you know what 
to do if a staff member or one of their 
close relatives is found to have COVID-
19 symptoms? If this were to happen, 
do you know how to disinfect affected 
workspaces? Do you have a protocol in 
place to reopen your workplace after a 
potential quarantine? You may not end up 
needing these protocols, but it’s better to 
think ahead than to be taken by surprise. 

At this point, we know that the corona-
virus is a serious global health risk, but 
nobody knows how far the outbreak will 
ultimately spread, and how it will affect 

Hygiene

ing outbreak to heart. Let’s do everything 
we can to stay safe today, knowing that 
protocols we put in place now will help 
us well into the future.  Dii

Author: Dr Ruth Petran is senior 
corporate scientist for food safety 
and public health at Ecolab.  
www.ecolab.com

The hot 
ticket

Unsurprisingly, wash 
troughs have been a 
big seller for hygien-
ic furniture company 
Teknomek this year 
and it has launched 
new models with an 
integrated Dyson 
Airblade Wash + Dry 
taps. Both were devel-
oped to reduce listeria 
risk in food processing 
facilities and can be 
installed into new build 
developments or retrofitted to 
any wall. Taps are fascia mounted, 
surfaces are sloped and unneces-
sary ledges have been removed. The 
troughs are delivered as modular kits, 
which are ready for assembly and 
installation out of the box. 

The wall mounted trough features 
a deep bowl to minimise air and 
water turbulence. This means the 
integrated Dyson Airblade Wash + 
Dry tap can be used without water 
being splashed back onto the user’s 
clothes. The extended splashback 
also provides space to fit an infra-red 
soap dispenser.

The motor can be built within the 
structure of the wall, a good option 
for new builds. However, a version 
with an external motor housed within 
an add-on box enables the unit to 
be easily fitted to any existing wall. 
An optional skirt can be fitted to 
cover the motor and plumbing. This is 
tapered inwards so people don’t risk 
banging their knees when standing at 
the trough and the integrated panel 
can be easily removed for regular 
deep cleans.

The unit is built of hygienic 304 
grade stainless steel and offers easy 
clean sides. The hygienic secret 

ingress-free wall fixings and sloping 
top for improved drainage 
follow Teknomek’s design.

Meanwhile, Hygiena, a 
microbial detection, monitor-
ing and identification com-
pany, has introduced the 

InSite L. mono Glo, an 
environmental sur-

face screen-
ing test. 

It is a self- 
c o n t a i n e d , 

env i ronmenta l 
sampling and screening 

test for Listeria species and Listeria 
monocytogenes (L. mono). 

Each device contains liquid media 
containing antibiotics, growth enhanc-
ers, and colour-changing compounds 
specific to Listeria plus fluorescent 
compounds specific to Listeria mono-
cytogenes. Within 48 hours, the 
two-step test changes colour in the 
presence of Listeria species, while 
illumination with UV light reveals L. 
monocytogenes if present. The test 
is used for environmental monitor-
ing in food processing facilities after 
cleaning.

Screening out negative samples 
quickly provides a to increase sur-
veillance, monitor hazards and con-
trol risks. The Insite L. mono Glo 
method requires no complex labora-
tory equipment, and is self-contained, 
which reduces the risks of sample 
cross-contamination. 

"We’re excited by this new product, 
which can provide rapid information 
on the possible presence of Listeria 
easily in an all-in-one device," says 
Martin Easter, chief scientific officer 
of Hygiena. 

For further information visit www.
teknomek.co.uk, www.hygiena.com

Products for hygiene
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In the food industry, hygiene and safe-
ty are at the top of the priority list. 
Whether it concerns poultry farms, bak-

eries, fish processors or dairy factories, 
food safety and human and animal health 
must not be endangered for a single 
moment. Sharp, precautionary measures 
are required, starting with the basics; the 
right floor prevents outbreaks of bacteria, 
is easy to clean and ensures that employ-
ees can do their work safely, even in 
extreme temperatures and wet conditions.

Industries
A virus outbreak can have enormous 
consequences in the food industry. This 
proved to be the case in 2019, when 
poultry farms worldwide – from Bulgaria 
to Egypt and from Iran to Taiwan – were 
struck by bird flu. 

Thousands of animals had to be put 
down, resulting in major financial dam-
age. In addition to bird flu, this seg-
ment of the industry has to deal with 
many more threats, including Salmonella, 
Candida, Listeria and Staphylococcus. 
All kinds of precautions are taken to pre-
vent outbreaks of viruses, bacteria, yeasts 
and fungi, from hygiene protocols and 
shower regulations to the daily chemical 
cleaning of rooms and machines. Strict 
hygiene is not only important for animal 
welfare and food safety, but naturally, also 
for the health of employees.

Strict hygiene requirements also apply 
in the bakery industry. From the strict 
rules and guidelines of the HACCP to 
regulations arising from the American 
Food Safety Modernization Act. Every 
company must be focused on guarantee-
ing food safety. There is a microbiological 
climate in every bakery in which moulds 
can thrive, especially if moisture retaining 
ingredients are used. To eliminate any 
risk of contamination, bakeries must be 
kept constantly clean. The old excuse 
that many products end up in the oven 
is no longer valid: the high temperatures 
reduce the number of bacteria, but do not 
eliminate them. Daily cleaning is also 
important for the safety and health of 
employees. 

Although the seafood industry con-
sists of a wide range of companies and 
suppliers, there is one common denom-
inator: the extreme demands in terms of 
hygiene, quality and food safety. HACCP, 
BRC Food, GLOBALG.A.P., IFS Food 
Standard and ISO 22000 Food Safety are 
all applicable. An outbreak of bacteria 

means that production comes to a halt, 
resulting in a loss of turnover. That is why 
the seafood industry cleans daily with 
chemicals and high-pressure sprays. This 
certainly applies to the fish processing 
companies; when cleaning, cutting and 
filleting, everything falls on the floor. The 
same also applies here – a clean working 
environment is not only important for 
food safety, but also for human safety.

The dairy industry
Then there is the dairy industry. 
This sector must meet the same hygiene 
requirements as the pharmaceutical indus-
try. Quite the comparison. The require-
ments of bodies such as the British Retail 
Consortium (BRC), the American Food 
and Drug Administration (FDA) and the 
Food Safety System Certification (FSSC 
22000) are no mean feat. The accumula-
tion of dirt and bacterial formation in the 
dairy industry should not be given any 
chance. In addition to hygiene, safety is 

also of vital importance. In fact, there is 
a danger of explosion due to electrostatic 
discharge (ESD) in the dairy industry. 
Dust from milk powder, for example, can 
lead to explosive reactions under certain 
circumstances. This can have disastrous 
consequences, including electronic equip-
ment being switched off and the stoppage 
of production. As a result, electrically 
conductive floors are indispensable for a 
safe dairy.

The floors
Optimal hygiene and safety starts with the 
basics: the floor. The following applies 
to every sector of the food industry: a 
hygienic floor is a seamless, non-porous 
floor. Every hole and every crack can lead 
to dirt and bacteria formation. The transi-
tion from floors to, for example, walls and 
drains must also be seamless for the same 
reason. In addition, abrasion resistance 
and durability are important conditions to 
prevent holes and cracks from occurring. 

From 
bottom 
to top

Flooring

Keeping a clean sheet is vital for production
sites and it starts at the bottom with flooring. 

Auke de Jong of Jong Oranje reports
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installed seamlessly. This also applies 
to the connection to walls, baseboards, 
grilles, drainage gullies and gutters (see 
photos above and below). Every floor can 
be supplied with rounded skirting boards 
and corners: here too the risks of bacterial 
formation are excluded, thus ensuring a 
hygienic environment in which food safe-
ty is guaranteed.

In addition to the material, the method 
counts. Maintaining control of the entire 
value stream is a key factor, from devel-
oping, producing and selling to installing 
the floors. Roles such as work prepa-
ration, purchasing and logistics should 
also be carried out by the company itself. 
Each part of the value stream can thus be 
optimally designed for the food industry. 

Machines and heavy traffic of transport 
equipment are a heavy burden. Acids – 
especially nitric acid and lactic acid – can 
also quickly damage a floor. In short, a 
floor must be able to take a beating and 
be suitable for at least 20 years of inten-
sive use.

Another advantage of seamless floors 
is that they are easy to clean. That is, as 
long as they are resistant to the daily use 
of high-pressure sprayers and chemicals. 
This immediately brings us to the subject 
of safety. Water and chemicals, but also 
ingredients and animal remains can make 
a floor as slippery as an ice rink. A rough, 
non-slip top layer eliminates the risk of 
slipping and falling.

Fully non-porous
All together, this makes for a long list 
of requirements. To find out which floor 
works best in the poultry, bakery, seafood 
and dairy industries, these specific food 
segments have to be examined on a case 
by case basis. 

Intensive cooperation with food com-
panies and constant innovation have 
yielded floor systems that meet the strict-
est guidelines in the field of hygiene and 
safety. Safe floors contribute to a continu-
ous production process. Production stops 
as a result of, for example, an outbreak of 
bacteria can be excluded in this manner.

The secret lies first and foremost in the 
material itself. Put it under the micro-
scope and you discover that it is com-
pletely non-porous. In this way, bacteria 
do not get a chance to establish a hold 
on the floor. Moreover, floors should be 

From 
bottom 
to top

Flooring
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This will enable a firm to deliver the best 
quality in terms of safety and hygiene.

Heavy business
The sealed surface and the seamless fin-
ish should also make the floor easy to 
clean. For example, the Bolidtop 700 
floor system, which is used in the food 
industry, has been thoroughly tested and 
is resistant to cleaning products. 

A non-slip finish ensures that the floor 
stays rough and provides grip. This 
means that the floors contribute to a safe 
working environment. Due to the rough 
surface, employees cannot slip or fall 
while working.

Concrete is porous. Under heavy loads, 
cracks can occur, which are ideal places 
for bacteria to nest. To solve this problem, 
Bolidt has developed the Bolidtop 700 
floor, which can handle a load of no less 
than 600 kilos per square centimeter. The 
floor also lasts around 20 years. A little 
maintenance at that point is then enough 
to double the service life.

Another type of floor is a system that 
is ESD-safe for companies with a risk of 
explosion. These do their work capably 
(unnoticed) in, for example, the dairy 
industry.

Floors are available in many 
colours, making it possible to identify 
different zones within a company and to 
further increase safety in the workplace. 
The no care, medium care and high care 
zones can therefore be clearly distin-
guished from each other. The result is 
that employees immediately know which 
protocols apply. Dii  
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Check and detect inspection equip-
ment such as x-ray and metal 
detector systems play a critical 

role in the dairy industry, not least in 
helping processors avoid expensive and 
reputation damaging product recalls from 
foreign materials, such as metal, but also 
from contamination issues resulting from 
the presence of pathogens.

Metal detectors in particular, can be 
instrumental in allowing dairy processors 
to check for metal contaminants through-
out processing, the prime culprit being 
stainless steel on account of being widely 
used as packaging for milks and yogurts 
in providing freshness and quality.

Having worked closely with both food 
manufacturers and retailers to deliver 
advances in technology, Loma Systems, 
has an unrivalled level of experience and 
expertise in metal detection within food 
industry production lines. Its IQ4 series 
of metal detectors includes many features 
designed to aid uptime and productivity, 
including revolutionary variable frequen-
cy technology that optimise detection 
levels around a wide range of differing 
product conditions.

New specification
Loma’s latest IQ4 metal detector convey-
or is a new specification called Run-Wet, 
a solution that offers cleaning efficiency 
for high-care environments and there-

fore is particularly suited to the hygiene 
requirements of dairy processors.

The Run-Wet IQ4 metal detector con-
veyor has been designed using some of 
the key EHEDG principles to provide the 
best cleaning standards possible. Motors, 
lamp and sounder, controls and enclosed 
pneumatics, are all able to withstand 
harsh high pressure and high temperature 
cleaning regimes to IP69K ingress rating, 
which is said to be perfect for the harsh 
production environments encountered in 
dairy factories.

In satisfying codes of practice and food 
safety standards, Run-Wet incorporates 
an open frame that uses multi-angled 
surfaces and minimal welds, as well as 
quick removable covers, thereby reducing 
excess water and cleaning chemicals that 
typically pool on surfaces.

This in turn helps prevent the risk of 
corrosion and the accumulation of bac-
teria that could potentially contaminate 
foods. And with no drying time required 
following cleaning, the immediate start 
functionality will be of particular interest 
to fast-paced food manufacturing and 
processing facilities that are committed 
to improving food safety and eliminating 
bacterial contamination. 

Further design considerations have 
included bearings, photo-electric sensors 
(PEC), test switches and the bin lock 
monitor, all of which have been designed 
away from the surface to provide open 
access for thorough cleaning.

The newly designed, easy to clean 
reject bin comes with a raised window 

providing easy viewing, together with 
a lower grid base with drainage holes 
for quick draining following washdown 
cleaning.

Height adjustable feet have been 
designed to eliminate exposed screw 
threads, thereby helping to remove the 
risk of bacterial accumulation points 
and food debris traps within the system. 
The use of metal cable hoops removes 
the need for cable ties and allows for 
thorough cleaning.

In addition, the system uses blue plastic 
components including pushers, guides, 
wear strips and PEC mounts throughout 
the design of the machine to allow for 
easy visible inspection.

By being part of the IQ4 series, the 
Run-Wet machine is fully adaptable and 
capable of automatically selecting the 
correct operating frequency, so changes 
in product type or packaging do not 
require costly and inconvenient operator 
intervention. Even with differing prod-
uct conditions, the machine adapts and 
features an intuitive touchscreen that is 
straightforward to operate.

Backed by its Designed to Survive 
philosophy, Loma delivers metal 
detection sensitivity in a package that is 
easy to install, easy to use, easy to 
clean and to maintain, and can withstand 
all arduous production environments, 
including dairy. Dii

Running to speed 

For further information visit
www.loma.com

The new specification 
Run-Wet IQ4 metal

detector conveyor from 
Loma is particularly suited 

for dairy processors
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Sick has extended its portfo-
lio of industrial instruments 
with the Sick T-Easic FTS, 
a thermal flow switch de-
signed for detecting liquid 
flow in pipes. For example, 
in pumps, and clean-in-
place and sterilise-in-place 
systems in food processing 
industries. 

Combining both flow and 
temperature measurement in 
one IO-Link enabled sensor, 
the SICK T-Easic is available 
in a choice of IP67 industrial 
or IP69 hygienic stainless 
steel versions. Ideal for use 
with water or oil-based liq-
uids, it can be set up to work 
with almost any media and is 
suitable for use with process 

temperatures between -40°C 
and 150ºC and pressures up 
to 100 bar.

It can be put to work for flow 
monitoring in CIP and SIP 
systems, or for run protection 
of pumps. 

With probe lengths of 
60mm, 100mm and 200mm, 
it be inserted in pipes from 
25mm right up to 400mm in 
diameter. Unlike many other 
thermal flow switches, the 
industrial version with ro-
bust Vistal housing features 
a clear OLED 180° rotatable 
display, making it easy to 
read when mounted vertically 
in a pipe or vessel.
For more information visit 
sick.co.uk

Sick’s thermal flow switch

THiNK from Sensotec is 
a metal detection system 
equipped with machine learn-
ing capabilities. Using AI-al-
gorithms exponentially more 
powerful than if/then condi-
tions, the metal detection sys-
tem is able to independently 
assess and draw conclusions 
from large data sets. 

While the field of metal de-
tection has seen tremendous 
technological advancements, 
certain practical challenges 
persist. For example, some 
food products have a high 
degree of “product effect” 
and can lead to a high rate of 
false rejections. AI technology 
provides a solution for such a 
problem. 

In comparison to common 
industrial metal detector sys-
tems, THiNK detects physical 
contaminants with greater 

precision and proves to signif-
icantly reduce the frequency 
of false rejects. This innova-
tive metal detection software 
from Sesotec is especially ad-
vantageous for facilities that 
process food products with 
high levels of product effect. 

Dairy products can be re-
liably inspected while virtu-
ally eliminating false rejects. 
Compared with the evaluation 
algorithms of conventional 
metal detectors, this intelli-
gent technology proves to be 
especially beneficial for prod-
ucts with metallised packag-
ing. Additionally, the software 
in earlier Sesotec metal de-
tector models can be easily 
upgraded to operate with AI. 
Starting 7 May, Sensotec’s 
virtual exhibition can be vis-
ited online at: sensotec.com/
en/interpack 

Thinking metal detection

NDC Technologies has 
introduced its Series 9 food 
gauge. 

Thea gauge offers out-
of-the-box, online meas-
urements, along with easy 
operation and 
maintenance. It 
allows manufac-
turers to perform 
comprehensive 
measurements in 
applications. 

Users can per-
form single or mul-
tiple component 
measurements of 
moisture, fat/oil, 
protein and other 
key constituents 

NDC on-line food gauge 
across a wide range of food 
processing applications. 

It also features a flexible, 
building block architecture. 
For more information visit 
ndc.com/series9

trinamiX of Germany, a 
wholly-owned subsidiary of 
BASF SE, has launched a 
mobile near infrared (NIR) 
spectroscopy solution. 

Spectroscopy is a well- 
proven analysis method, 
and the proprietary meas-
urement device, includes an 
in-house produced infrared 
semiconductor, to quickly and 

A pocket-sized NIR lab
accurately analyse the mo-
lecular structure of different 
materials in a wavelength 
range up to 2.5μm. trinamiX 
IR semiconductors are very 
small and have a high detec-
tivity, and as such enable the 
creation of a powerful, minia-
turised NIR spectrometer.
For more information visit
trinamixsensing.com
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Diary

MAY 

8th International IDF Symposium on 
Sheep, Goat and Other Non-Cow Milk
Date: 4-5 May
Location: Brussels, Belgium
Contact: International Dairy Federation   
Web: fil-idf.org/sheepandgoat2020 

World Congress on Nutrition 
& Food Safety
Date: 21-22 May
Location: Tokyo, Japan
Contact: Conference Series
Web: foodsafety.insightconferences.com

JUNE

IDF International Cheese & Science 
Technology Symposium
Date: 1-5 June
Location: Québec, Canada
Contact: IDF
Web: fil-idfcheese2020.com/en

JULY

Total Dairy 2020
Date: 1-2 July
Location: Stratford-Upon-Avon, UK
Contact: Evidence Group
Web: totaldairy.com

SEPTEMBER

Vitafoods
Date: 1-3 September
Location: Geneva, Switzerland
Contact: Informa Markets
Web: vitafoods.eu.com

UK Dairy Day
Date: 16 September
Location: Telford, UK
Contact: UK Dairy Day
Web: ukdairyday.co.uk

IDF World Dairy Summit
Date: 28 September-1 October
Location: Cape Town, South Africa
Contact: IDF
Web: fil-idf.org/event/idf-world-dairy- summit-2020

PPMA
Date: 28 September-1 October
Location: Birmingham, UK
Contact: PPMA
Web: ppmashow.co.uk

OCTOBER

The Dairy Show
Date: 7 October
Location: Shepton Mallet, UK
Contact: Bath & West Agricultural Society
Web: bathandwest.com/the-dairy-show

DECEMBER

Hi Europe & Fi Europe
Date: 1-3 December
Location: Frankfurt, Germany
Contact: UBM
Web: figlobal.com/hieurope

FEBRUARY 2021

Interpack
Date: 25 February-3 March
Location: Düsseldorf, Germany
Contact: Messe Düsseldorf
Web: interpack.com

JUNE 2021

Nordic Dairy Congress
Date: 2-4 June
Location: Malmo, Sweden
Contact: info@nordicdairycongress.com
Web: nordicdairycongress.com

Have a diary item you’d like to share with our readers?
You can upload your event and logo to our website  www.dairyindustries.com/events-diary

or send to suzanne@bellpublishing.com
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Editor’s Note: Due to the Covid-19 virus, many events 
have been cancelled or postponed globally. If there is 
an event still listed on here for the next few months, 
please contact the organiser directly for updates. 
Apologies for any inconvenience. 
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Cheese Making  
Equipment

Bag Closing Machines

Cheese Cutting
& Packing

Your adhesive 
application specialist:

robatechGT.com
+44 1268 490 035

Adhesive Applicators

Leaders in powder bagging,
bag closing and
palletising lines.

Tel: +44 (0)8443722877
E: sales@fischbein-saxon.co.uk

Bagging Machines

Leaders in powder bagging,
bag closing and
palletising lines.

Tel: +44 (0)8443722877
E: sales@fischbein-saxon.co.uk

Projects
Design, Supply, Installation, 
and Commissioning of
Liquid Processing and 
Food Conveyor Systems.

CIP Systems
Pasteurisers
Process Plants
Mixing/Blending Systems

Tel: +44 (0) 1777 701141
info@moodydirect.com
moodydirect.com/projects

MOODY Direct

Clean in place  
Systems

INTERNATIONAL

Lower your total supply chain costs 
with innovative FIBC designs that 
improve operational performance 
and exceed food safety standards. 

1-800-879-2247
bulklift.com/foodsafety

Bulk Packaging Solutions

To Advertise in the
Dairy Directory
Please contact: 
Samantha Bull

+44 (0) 1474 558975 
sam@bellpublishing.com

Used machines:
 
Separators, Bactofuges
Brands: Tetra Pak, Alfa Laval, GEA Westfalia
 
Homogenizers
BBrands: Tetra Alex, SPX APV, GEA Niro Soavi
 
UHT & Sterile / Aseptic units
Brands: Alfa Laval, Tetra Therm, Tetra TBA, GEA

Worldwide trading
Tel: +31 348 460 009

sales@useddairyequipment.com
www.useddairyequipment.com

Also complete dairy factories

We are looking for

Testing &
Analysis

Logistics &
Cold Storage

Equipment
Trends

DAIRYDAIRY
INDUSTRIES
In the next issue...
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‘Flavours created by experts’

Natural Colours, Extracts 
& Blends for Food & Drink

Tel: ++44 (0) 1438 742242
Fax: ++44 (0) 1438 742311
Web: www.kanegrade.com

HYGIENIC 
FLOORING 
SYSTEMS

Unit C3, Taylor Business Park, Risley,
Warrington, Cheshire WA3 6BL. UK.

Tel: 01925 763045  Fax: 01925 763381  
Email: all@kemtile.co.uk  

www.kemtile.co.uk

Sole UK Applicator

Kemtile_F&DTec_90x40_Layout 1  06/1      Flooring

Plate Heat 
Exchangers
We have the UK’s most modern 
PHE reconditioning centre.

PHE Servicing
PHE Integrity Testing
Genuine OEM Plates 
and Gaskets

Tel: +44 (0) 1777 701141
info@moody
heatexchangers.com
www.moodyheatexchangers.com

MOODY Direct

Heat Exchangers

NNaattuurraall  aanndd  nnaattuurree--iiddeennttiiccaall  flflaavvoouurrss
for confectionery, bakery, dairy, 

coee and tea.

Curt Georgi GmbH & Co. KG
Otto-Lilienthal-Str. 35-37   71034 Boeblingen

Tel +49 (0) 7031 640101  Fax +49 (0) 7031 640120
www.curtgeorgi.de   curtgeorgi@curtgeorgi.de

Best taste since 1875

Flavours

To Advertise in the
Dairy Directory
Please contact: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com

Homogeniser Service

39

Dairy Equipment Dairy Powders

www.ingredia.com
ingredia@ingredia.com

Flavours

FrieslandCampina DMV

Global leader in 
dairy-based solutions, 
providing great 
nutrition and taste.

DMVVEG2042 Dairy Directory 40x60.indd   1 25-04-18   08:27

A wide range of high quality 

dairy ingredients for food and nutrition

Dairy Ingredients

To Advertise in the
Dairy Directory
Please contact: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com

MOODY Direct
Spares & 
Service
Spares and service of 
GEA Niro Soavi, APV & 
Tetra Pak Homogenisers.

Next Day Delivery
24/7 Emergency 
Breakdown Service

Tel: 0800 666397
info@moodydirect.com
www.moodydirect.com

To Advertise in the
Dairy Directory
Please contact: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com
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To Advertise in the
Dairy Directory

Please call: 
Samantha Bull

+44 (0) 1474 558975  

Natural Colours

Packaging Machinery

Packaging Projects

Projects
We offer packaging
projects for:

Filling
Debaggers
Conveyors
Packaging

Tel: +44 (0) 1777 701141
info@moodydirect.com
moodydirect.com/projects

MOODY Direct

Plain & Decorated 
Dairy Pots

Leading supplier of rigid plastic 
packaging to the dairy industry

• Comprehensive manufacturing service

• High level of customer support

Killyman Road, Dungannon,
Co Tyrone, N Ireland  BT71 6LN

Telephone: (028) 8772 3131
Fax: (028) 8772 7318

E-mail: office.gb@greiner-gpi.com
Website: www.greiner-gpi.com

‘Flavours created by experts’

Natural Colours, Extracts 
& Blends for Food & Drink

Tel: ++44 (0) 1438 742242
Fax: ++44 (0) 1438 742311
Web: www.kanegrade.com

Mixing

TIGER 
Faster, lighter, more accurate.
It revolutionizes the milk intake 
at the farm using air sensor 
technology!

BARTEC BENKE GmbH
Tel: +49 9929 301 210
food@bartec-benke.de 
www.bartec.de/food

Milk Measurement,
Sampling & Systems

To Advertise in the
Dairy Directory
Please contact: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com

BETTER
MAKING THE BEST

In-Line NIR Analyzers

In-Line Analyzers

Knives & Blades

  Labelling

REVERSE OSMOSIS, 
ULTRA-OSMOSIS, 

ULTRAFILTRATION & 
MICROFILTRATION 

SYSTEMS AND
MEMBRANES

Tel: 01981 570611  Fax: 01981 570599
Email: sales@davidkellett.co.uk
Web: www.davidkellett.co.uk

Maple Court  Wormbridge House
Wormbridge  Hereford  HR2 9DH

Membrane Filtrations

LYNX
Rugged design meets latest techno-
logy in most challenging surroun-
dings. Low acquisition cost for an 
outstanding value proposition!

BARTEC BENKE GmbH
Tel: +49 9929 301 210
food@bartec-benke.de 
www.bartec.de/food

Milk Measurement,
Sampling & Logistics

40

Online Moisture
Measurement

Moisture Control
from Lab to Line.

941.727.1800      www.MoistTech.com

To Advertise in the
Dairy Directory

Please call: 
Samantha Bull

+44 (0) 1474 558975  

To Advertise in the
Dairy Directory
Please contact: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com

P.38-41 DIRECTORY MAY.indd   40P.38-41 DIRECTORY MAY.indd   40 07/04/2020   13:5507/04/2020   13:55



www.dairyindustries.com May 2020   DAIRY INDUSTRIES international  

To advertise, please contact Samantha Bull
+44 (0) 1474 558975 sam@bellpublishing.com

Dairy Directory

Process Plant

Used Equipment

41

Texture Analysis

MOODY Direct
Equipment
New & Used Tanks
Homogenisers
Heat Exchangers
Pumps
Valves
Separators

Tel: +44 (0) 1777 701141
info@moodydirect.com
www.moodydirect.com

Trials

Training

To Advertise in the 
Dairy Directory

Please call: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com

Temperature Sensors
& Gauges

To Advertise in the 
Dairy Directory

Please call: 
Samantha Bull

+44 (0) 1474 558975  
sam@bellpublishing.com

Process Plant Spares

Shrink Wrapping

Stainless Steel Hygenic
Valves, Fittings & Tubes

Pumps

MOODY Direct
Spares & 
Service
We can provide countrywide 
service cover.
Qualified Engineers
Contact or On - Call Service
Breakdown Service - 24/7
Extensive Range of Spare Parts
New Separator Division
All Process Equipment 
Serviced
Tel: +44 (0) 1777 701141
info@moodydirect.com
www.moodydirect.com

MOODY Direct
Spares & 
Service
We have an extensive range of 
process spare parts including; 
APV/SPX, Alfa Laval, 
Tetra Pak and GEA. OEM 
and non-oem parts for Pumps, 
Valves, Homogenisers,Tanks 
and Filters, Separators 
and Heat Exchangers.

Tel: +44 (0) 1777 701141
info@moodydirect.com
www.moodydirect.com

Design, manufacture and 
supply of hygienic pumps 
for applications in the food 
and beverage industry

NETZSCH 
Pumps & Systems Ltd
Tel.:+44 1935 483900
sales.npu@netzsch.com
 www.netzsch.com

Pipeline Products Ltd
Tel: 01275-873103

info@pipeline-products.co.uk 
www.pipeline-products.co.uk

Official distributors of Inoxpa

PIPE
LINE
PRODUCTS LTD

•

wmftg.com/masosine
info@wmftg.com

The cleanest
pump you will ever need

Pumps

Service & Maintenance
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Q. What in your background prepared you for your 
current role?
I have worked at Campden BRI for almost 25 years and have 
worked in the area of shelf-life and challenge testing for 23 
of these years.

Q. With temperatures, what is the most common 
issue? How has this changed over the past few 
years and why?
Shelf-life should be set using realistic time/temperature 
regimes. If shelf-life trials are carried out at too low a 
temperature, this can imply an unrealistically long life. This 
has changed with more information becoming available on 
what these regimes are likely to be.

Q. Have ambient temperatures been overlooked 
when setting shelf lives?
Advice is contained in our newly-published guidance for 
ambient foods. When setting shelf-life for these products, it 
is important that the trials are carried out under temperature 
and humidity conditions relevant to the conditions at the point 
of sale. In the UK, this is generally in the region of 22-25°C. 
If, however, the product is to be exported, then the trials are 
carried out at temperatures realistic for the point of sale.

The new guidance has been prepared by food manu-
facturers, retailers and regulatory bodies, in conjunction 
with Campden BRI scientists, to provide a single source of 
information on shelf-life testing. It also rationalises the many 
storage times and temperatures currently used in the chilled 
foods industry into one document. This will save manufactur-
ers time that would have otherwise been spent searching for 
the most current guidance.

Q. There has been an increase in ambient yogurts 
and dairy products. What issues do you see with 
them when setting the shelf life dates?
The heat treatment and pH of these products will be crucial 
to prevent the growth of both food poisoning and potential 
spoilage organisms, should they be present.

Q. With higher temperatures overall, what do you 
see as being a top priority for food manufacturers, 
particularly the dairy industry?
If an inaccurate storage regime is used during shelf-life 
assessment, this can impact on the achievable shelf-life. 
So if the real temperature seen by the product is greater 
than that used during shelf-life setting, there could be the 
potential for the shelf-life to be shorter than anticipated and, 
depending on intrinsic factors like pH, water activity and heat 
process, there is the potential for food pathogens to grow. 
This is particularly the case for Listeria. This organism can 
grow at chill temperatures and its growth rate would be quick-
er at higher temperatures.

A working day...

Q. What do you consider your greatest challenge/
achievement?
In a professional capacity, this would be being invited as a 
key expert to give a series of lectures on challenge testing 
to 150 enforcement officers at a key Public Health England 
training day in London. In a personal capacity, this would be 
completing a middle-distance triathlon last summer (1.2-mile 
swim, 56-mile bike ride, 13-mile run).

Q. What does a typical day look like for you?
My day is spent helping Campden BRI members with any 
queries they may have and designing shelf-life and challenge 
test trials, and analysing and reporting this data. I also lecture 
in this area on our training courses.

Q. Outside of work, what are your hobbies/interests? 
I spend most of my spare time swimming, cycling and running 
and I am a member of a local triathlon club. Dii

Linda Everis, microbiologist for Campden BRI
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We call it dinner conversation.
Sure, we can talk about the weather. But what really gets us excited is 
the world of nature-based ingredients. There’s nothing we enjoy more 
than a spirited discussion about thickening, gelation and suspension. 
And if we start talking about shelf stability and ideal pourability, you 
could miss dessert. But if you overhear someone longing for innovative 
food formulations between sips of coffee, send them our way.

To gain insight into how texture preferences are changing worldwide, 
download our white paper at cpkelco.com/texture.

Some call our
pursuit of perfect
product texture 
via nature-based 
ingredients an 
obsession.

Unlocking Nature-Powered Success

©2020 CP Kelco U.S., Inc.

GENU® Pectin | KELCOGEL® Gellan Gum
KELTROL® Xanthan Gum | GENU® Carrageenan
SIMPLESSE® Microparticulated Whey Protein Concentrate
NUTRAVATM Citrus Fiber

CPK Texture Ad 02272020.indd   1CPK Texture Ad 02272020.indd   1 2/27/20   6:29 AM2/27/20   6:29 AM


	Dii COVER MAY 20
	P.02 DII Message AD B
	P.03 CONTENTS√
	P.04-GEA Procomac
	P.05 COMMENT√
	P.06-8 NEWS√
	P.09-SIDEL full page
	P.10-11 NEWS√
	P.12 NEWS FOCUS-US√
	P.13 EDA Viewpoint√
	P.14-15 NEW PRODUCTS√
	P.16-17 FUNC FOCUS√
	P.18 DIGITAL√
	P.19 NEWS FOCUS-Rabobank√
	P.20-21 POWDER HANDLING√
	P.22-Elopak Full page
	P.23-24 PACKAGING√
	P.25-Sealed air-Cama
	P.26-FROMFROID Full page
	P.27-28 MIXING TECHNOLOGY√
	P.29-TLT-Admix
	P.30-31 HYGIENE√
	P.32-33 FLOORING√
	P.34-WCC 2020 Advert
	P.35 EQUIPMENT FOCUS√
	P.36 NEW EQUIP√
	P.37 DIARY MAY 2020√
	P.38-41 DIRECTORY MAY
	P.42 WORKING DAY√
	P.43-ASIA CANTECH20
	P.44-CP Kelco IFC



