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From the editor
Firstly, an apology for the late edition this month. Sometimes there are 

curveballs that wreck the best-laid plans and are simply out of your control. 
We have some great content to share with you this month, so we hope it 

will have been worth the wait.
Just when there was a sense that we were coming to grips with COVID-19 

and returning to a somewhat normal life, the unrest between Ukraine and Russia 
erupted and has spilled over into supply chains and world markets. 

If you ever needed to explain the concept of globalisation, I think this is the 
example to use. We are seeing the impact ripple across the world, in everything 
from oil and gas to platinum and palladium.

Did you know that between them, Russia and Ukraine account for more than a 
quarter of the global wheat exports? Or that Ukraine alone makes up almost half 
of the exports of sunflower oil?  These are key ingredients in so many products. 
Russia is also a key supplier of agricultural fertiliser - affecting agriculture globally.

This month we attended a webinar with Willowton Oil, entitled Edible Oils: 
What’s ‘Putin’ a Strain on Oil Prices. The webinar speaker was Thomas Mielke, the 
executive director of ISTA Mielke GmbH. Though sobering, the webinar was deeply 
insightful. You can read our article on this, entitled Food vs Fuel.

With March being host to World Water Day and Global Recycling Month, we 
have touched upon both those topics in this issue. It is also the International Year 
of Glass, and we look at the value and importance of this amazing material as a 
sustainable packaging resource.

This edition is packed full of news briefs, insights from ProVeg on the ranking 
of restaurants relating to their plant-based offerings, as well as some fascinating 
feedback from NSF on a study they did into the most significant challenges 
facing quick-service restaurants as they recover from the beating they took 
during the pandemic.

Enough from me, I will let you get stuck into some of these great reads.
Stay well,
 

You can reach me at: editor@fbreporter.co.za
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Jones Soda Co, the original craft soda known for its 
unconventional flavours and user-designed label artwork, 
has just released a new collection of augmented reality 

(AR) labels that turn into short action videos of daredevil 
athletes, edgy artists and other masters of their preferred crafts 
with a tap on a phone camera. The animated labels appear 
on 1.5 million bottles spanning five top-selling soda flavours, 
marking the brand’s third AR series since launching last July. 

Activated with a proprietary Jones Soda app, the new series 
spotlights influencers ranging from a professional slackliner 
with 2.1 million TikTok followers riveted by her aerial rope-
walking escapades to a freestyle biker, professional scooter 
rider, jump-roping pro skater, semi-pro skateboarder, and 
trampoline athlete known for feats such as hitting a golf ball 
mid-jump. The collection also moves beyond extreme athletes 
to showcase a graffiti artist, music video director, landscape 
painter, champion women’s soccer goalkeeper, middle-school 
martial arts competitor, and others pushing the envelope in 
their respective fields.  

“Our labels have always been a vital part of the brand, so 
we’re continually looking for new ways to use them as a canvas 
to engage and expand our fan base,” said Bohb Blair, Chief 
Marketing Officer, Jones Soda. “Adding AR video is the right 
step at a time when people spend hours with creators 
on platforms like TikTok.”  

Find out more at www.jonessoda.com

The editor’s innovation pick of the month comes from Jones Soda, a North 
American craft soda brand, which has embraced augmented reality and 
engaged with its core audience by turning its bottle labels into action videos. 
We love the vitality this brings to the products, and considering how virtual life 
has become, it is no doubt the first of many.

New Innovations
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The world’s spiciest nation is now home to the world’s first 
spicy cider … #SiyavannaSouthAfrica. Don’t worry, this easy 
drinking cider is not too hot or spicy, it’s crisp and dry with 
hints of chilli and ginger. And it’s utterly refreshing, in more 
ways than one. 

“We are all about doing things differently and are known 
for challenging the norm with our products and unique 
experiences. Savanna Chilled Chilli is the beginning of a new 
trend when it comes to ciders and the product you need to 
spice up your next get-together and spark up conversations”, 
says Eugene Lenford, Marketing Manager at Savanna. 
“Our new spicy kid on the block is just in time for spicier 
times. South Africans love a bit of spice when it comes 
to food, drinks, the weather and even their tweets. This 
innovation is boundary pushing in a sea of safe innovations 
around fruit flavours.”

To launch their spicy new variant, Savanna collaborated 
with Nando’s and in their campaign commercial they 
introduce us to ‘Chakalaka Norris,’ the spiciest man in 
South Africa. A character so spicy, he eats at Nando’s in a 
Savanna Ad.’

You have to give it to Savanna (and Nando’s) – they 
certainly can’t be accused of colouring within the lines.

Savanna launches its 
new ‘Chilled Chilli’

Pick ‘n Pay became the first retailer in South Africa to 
launch “vertical farms” in-store. The system has already 
been tested in numerous international supermarkets in 
Europe and the United States, including Marks & Spencer 
and Whole Foods.

The vertical farms will grow various lettuce leaves and 
herbs from seeds and will be in the fruit and vegetable 
section of Pick ‘n Pay.

The initiative was developed in collaboration with 
CAN-Agri, a vertical hydroponic greenhouse farm in 
Pretoria, which has been a supplier of Pick ‘n Pay for 
over three years.

Pick ‘n Pay Vertical Farm has eight growing chimneys, 
each containing 10 plants, and will be a demonstration 
of CAN-Agri’s commercial facility method which has 
24 rows with 200 growing chimneys spanning six 
meters of height.

While customers will not be able to purchase products 
directly from vertical in-store farms, CAN-Agri will be 
supplying a new range of products, pre-packaged in 
baskets made from recycled plastic, from its farm.

A QR code will be added to the package later this year 
to allow customers to track their produce from seed to 
table. This will allow customers to see where their food 
was grown, when it was planted, what environmental 
conditions it was in, what nutrients it received, when it 
was harvested, packaged and supplied to the store.

Pick ‘n Pay in-store 
vertical farms 

fbr Industry Updates

Coca-Cola’s Targets for Reusable 
The beverage giant calls this target “an industry-leading goal, significantly 
boosting its use of reusable packaging.” Its World Without Waste initiative 
focuses on three core pillars:
• Design: Making all its primary consumer packaging recyclable by 2025  
 and using 50% recycled material in its packaging by 2030.
• Collect: Collecting and recycling a bottle or can for every one it sells 
 by 2030.
• Partner: Bringing people together to support a healthy, debris-free   
 environment.

“Accelerating the use of reusable packages provides added value for 
consumers and customers while supporting our World Without Waste goal 
to collect a bottle or can for every one we sell by 2030,” comments Elaine 
Bowers Coventry, chief customer and commercial officer at Coca-Cola.
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Did you spot the plant-based dairy alternative in the 
Starbucks range? Seems like dairy-alternative milks 
are becoming more mainstream. We wonder how 
many of the beverage chains are planning on follow-
ing suite in the months ahead? Watch this space and 
we’ll let you know!

Comment from 
the Editor

fbr Industry Updates

Tiger Brands’ Venture Capital Fund has made its first 
investment in Herbivore Earthfoods, a Cape Town 
headquartered woman-founded business specialising in 
the manufacture and sale of plant-based and vegan 
products, a global market forecast to grow to over 
USD162-billion by 2030. 

Together with co-investor, Secha Capital, an early-
stage impact private equity firm, the Tiger Brands 
Venture Capital Fund has become a minority shareholder 
in the business, which is co-run by Founder, Chanel 
Grantham and Davey du Plessis, Herbivore Earthfoods 
Director.

“In line with global trends, consumers in South 
Africa and across the continent are driving increased 
interest and desire for a wide range of plant-based 
products. Herbivore’s innovative and tasty meat and 
dairy alternatives have gained significant traction, with 
scope to scale and drive further penetration. This is a 
compelling opportunity, where we are very proud to back 
innovative entrepreneurs and we are inspired by the 
team’s underlying desire to improve eating habits and 
change the current food system for the better.

 “Our partnership with the Herbivore team will involve 
leveraging each other’s combined strengths to achieve 
their growth strategy and to push the boundaries of an 
affordable and healthy alternative product offering to 
consumers,” says Barati Mahloele, Venture Capital Fund 
Director, Tiger Brands.

Herbivore Earthfoods was founded in 2014 by 
Grantham with the aim of making healthy, plant-
based foods accessible and affordable in South Africa.  
The company’s product line includes dairy-free milk 
alternatives and desserts, confectionery and protein 
alternatives.

“At Herbivore we see plant-based as the future of 
food, and we pride ourselves as being at the forefront 
of plant-based food innovation in South Africa. More 
consumers are realising the benefits of a plant-based 
diet. Our goal is to give 
our consumers more 
plant-based options that 
are tasty and affordable,” 
says Grantham.

Tiger Brands and 
Secha Capital will use 
their considerable 
experience in the 
food and beverage 
sector to help grow 
and scale Herbivore 
Earthfoods with one of 
its objectives being to 
make plant-based foods 
more accessible and 
affordable for the South 
African consumer.

Due to the overwhelming popularity of the freshly baked 
and handmade in-store food offerings piloted in Durban 
last year, Starbucks rolled out a delicious new menu of 
freshly prepared and ready to go snacks and treats in 
stores countrywide earlier this month.

The new menu at Starbucks is handcrafted in store and 
ranges from the Granola Pot, a breakfast favourite made 
with granola, double thick yogurt and a blueberry topping,
 to the fresh Salmon Trout and Cream Cheese Bagel with 
Baby Spinach.

To accompany the tasty treats, Starbucks have launched 
their new Iced Espresso beverages. Once again, this 
innovative leader in the iced coffee arena, delights with a trio 
of hand-crafted beverages offering something for everyone, 
offering a choice of Iced Brown Sugar Oat Shaken Espresso, 
Iced Cocoa Oat Shaken Espresso and Iced White Mocha Oat 
Shaken Espresso, all combining layers of rich coffee with a 
creamy oat-dairy alternative.

Starbucks’ Fresh Food 
Rollout

Tiger Brands invests in 
Herbivore Earthfoods
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Lactalis South Africa’s 18-months Mature Cheddar, made 
especially for Woolworths, was crowned the Dairy Product of 
the Year at the 189th South African Dairy Awards on Friday 
25 March 2022 at Cavalli Estate outside Stellenbosch. 

The Cheddar was one of 920 dairy products from 
68 producers that vied for the attention of a team of 60 
judges. From the high number of entries, a total of 26 were 
honoured with the Qualité mark of excellence (full list of 
the crème de la crème below) and 105 – the winners in each 
championships class – were named SA Champion. 

“For a product to be chosen as Product of the Year in 
a competition of this nature is the dream of every dairy 
producer,” says dairy expert and chief judge Alan Fourie. 
“The Woolworths 18-months Mature Cheddar truly is an 
exceptional product worthy of this accolade.”

Alban Damour, GM: Lactalis Southern Africa, says his 
cheese team is delighted at having the quality of their 
products recognised for the third year running. “Our cheese 
team is once again credited for their expertise and passion 
and for their products that are on par with the best across 
the world and loved by South African consumers. “We 
are proud of our long-standing business partnership with 
Woolworths, a business that values quality as much as we 
do. Lactalis SA also appreciates the work Agri-Expo does to 
recognise and celebrate the local dairy industry.”

According to Ehlers, the high number of entries and 
the extraordinary products entered this year are reasons to 
be optimistic about the future of the dairy industry: “This 
year’s results testify to an innovative industry and healthy 
competition between larger manufacturers and smaller 
entrepreneurs, with a total of five Qualités awarded to 
Lactalis South Africa, three to Fairview, two each to Clover 
SA, De Pekelaar Boerenkaas, Belnori Boutique Cheesery, 
Klein River Cheese and Rhodes Food Group, and a good 
distribution among the other winners.”

Woolworths Mature 
Cheddar Wins SA Dairy 
Product of the Year

SA Harvest appoints 
Charlene Lingham
US-based 
South African 
expat Charlene 
Lingham has 
joined the board 
of SA Harvest, 
the South African 
food rescue 
organisation 
whose mission 
is to end hunger 
in South Africa. 
Along with 
her passion for 
social impact, 
Charlene brings 
a unique blend of insights and experience based on her 
background in entrepreneurship and growth marketing. 

As the world celebrated International Women’s Day 
on 8 March, Charlene’s appointment to the board of 
SA Harvest reinforces the value of women leaders in 
leadership positions. Charlene joins founder of OzHarvest 
and expat Ronni Kahn as the second woman on the 
board of SA Harvest. Founded by Alan Browde in 2019, 
SA Harvest has, in its first 31 months, delivered 18,8 
million meals and rescued 5,6 million kilograms of food 
from going to waste.

Charlene was born and raised in South Africa where 
she co-founded the global digital marketing firm, 
Clicks2Customers, in 2003 with her husband Vinny 
Lingham. Clicks2Customers won the Top Technology 
Company award in South Africa in 2006 and several 
other awards for innovation in the USA. Charlene moved 
to Silicon Valley in 2007, where she worked as a growth 
marketing consultant for Facebook and various startups. 
Charlene also worked with community-driven Silicon 
Valley organizations to help grassroots social impact 
initiatives. She now spends most of her time leading 
global social impact projects for the Lingham Family 
Trust. Commenting on her affinity with SA Harvest’s 
mission, Charlene says, this is a model that’s sustainable. 
They want to get out of the business of charity and 
they’re addressing hunger through a collaborative 
approach to create a system that fights two problems 
simultaneously – climate change and hunger. SA 
Harvest’s model is based on the premise that hunger 
exists not because we don’t have the resources to fight 
it, but because we’re not collaborating to connect those 
resources to where they are needed. In the case of both 
climate change and hunger, the solutions can be found 
through the redistribution of resources. If we look at 
waste and how we share our resources, we’ll be in a 
different position as humanity.”

For further information on SA Harvest go to 
www.saharvest.org 

fbr Industry Updates
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The KZN Agricultural Union 
(Kwanalu) has urged all 
livestock owners to adhere 
to Foot & Mouth Disease 
(FMD) controls and to 
implement biosecurity 
and traceability measures 
to prevent the spread of 
Foot and Mouth Disease 
following confirmed 
outbreaks in KwaZulu-Natal, 
Northwest and Limpopo by 
Veterinary Services.

The first outbreak in KZN took place in May 2021 and the 
province has been fighting the spread ever since.

“The present situation regarding the Foot and Mouth 
Disease in KZN is extremely concerning.  Since last year, 
there has been a restriction on movement in the Foot 
and Mouth Disease disaster management area, we are 
now seeing new positive cases in different locations,” said 
Kwanalu CEO, Sandy La Marque.

“Kwanalu has been proactive and recently hosted a 

Biosecurity Workshop with representatives from across the 
province to discuss biosecurity and measures to protect 
the livestock industry. However, until authorities provide 
programmes across the entire industry, create awareness, 
and allocate sufficient budget and resources to assist in 
the organisation and implementation of control measures 
and traceability of all livestock, it is not enough to stop an 
outbreak in its tracks,” said La Marque.

Last week, the Department of Agriculture and Rural 
Development announced a vaccination drive launched by 
the MEC of Agriculture, Ms Bongile Sithole Moloi to curb 
the spread within the Mkhanyadu and King Cetshwayo 
Municipalities.

“The vaccination process is an extremely serious 
matter. Effectively it impacts directly on trade locally and 
export markets. The Disease Management Area (DMA), as 
announced by the Department, remains in force. This means 
that animals may not move into or out of the area, which 
impacts the trade of livestock,” said La Marque.

The financial implications of Foot and Mouth Disease 
outbreaks place a huge strain on both the emerging and 
commercial sector, as well as the economy at large.

Foot & Mouth Disease Outbreak

fbr Industry Updates
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PepsiCo has launched the Kgodiso Development Fund, a 
five-year, R600 million investment to help transform the food 
system in South Africa. It will look to create ‘shared value’ 
solutions that ultimately help build a sustainable food system 
by creating local employment opportunities and increasing 
local procurement and supplier diversity.

“PepsiCo aims to play a bigger role in supporting activities 
that contribute to the long-term sustainability and resilience 
of South Africa’s food system,” says Tertius Carstens, CEO of 
PepsiCo Sub-Saharan Africa (SSA).  “The Kgodiso Development 
Fund will act as a catalyst to create local jobs, increase local 
procurement, build small businesses, support education and 
holistically contribute to black economic empowerment in 
South Africa.” 

The Fund has hopes to deliver a meaningful impact 
through its commitment to creating shared value solutions 
and transformation of supply and value chains. Although 
founded by PepsiCo it will be run as an independent Fund, 
with an Executive Director and a Board of Trustees. 

“The Kgodiso Development Fund will prioritise activities 
that supports the growth and scaling of black-owned 
emerging farming enterprises and SMME businesses, 
promote regenerative agriculture practices and encourage 
the adoption of innovation to revitalise local production
 within South Africa’s agriculture sector” explains Executive 
Director, Diale Tilo.

Tilo was appointed in early 2022 and brings with him a 
wealth of on-farm practical crop production experience, 
structured training and development, financing of 
agribusinesses and SMMEs across multiple sectors.

The Fund will allocate R300 million to agricultural 
development to assist black-owned emerging farming 

PepsiCo launches Kgodiso Development Fund
enterprises to upscale their businesses and ensure that they 
are provided with opportunities to integrate into the value 
chain. “This will help transform the country’s agricultural 
landscape by developing a new generation of sustainable 
farming enterprises,” says Tilo.

Additionally, R200 million will support education to 
enable initiatives that provide appropriate training and 
upskilling – thereby enhancing the skills pipeline in the 
country. Carstens says, “This will assist in unlocking the 
immense potential of South Africa’s human capital by 
addressing key skills and knowledge gaps in the food 
system”. Within this pillar, PepsiCo launched a Graduate 
and Future Leaders programme in 2021.

Finally, the Fund will allocate R100 million to SMMEs to 
provide incubation and technological support to those 
small businesses which can provide their goods or services 
to PepsiCo or its partners. “This investment looks to 
encourage unique innovation, increase competitiveness 
and drive economic inclusion by building a pipeline of 
suppliers and entrepreneur networks, and by providing 
them a route to market, business development support, 
funding and mentoring.”

The Fund is one of PepsiCo’s public interest commitments, 
made to government at the time of the acquisition of Pioneer 
Foods. In addition, it forms part of the newly launched 
approach to strategic end-to-end transformation called 
PepsiCo Positive. Sustainability is the driving force of how the 
company will create 
growth and value 
by inspiring positive 
change for the planet 
and people. 

Shoprite board gains two business leaders

Shoprite Holdings has appointed Dawn Marole and Paul 
Norman to its board as independent non-executive directors.

Marole, who has significant experience as a corporate 
executive and human resources director, is currently executive 
chairman of investment holding company Executive Magic.

She has a B Com (Accounting), diploma in tertiary 
education and an MBA. As an experienced director, Marole has 
served on various boards including MTN, Kumba Resources, 
the South African Post Office and Santam. Her current board 
positions include Resilient REIT and Richards Bay Minerals. She 
is a trustee of the Emthunzini BBBEE Community Trust and a 

member of the Presidential State-Owned Enterprises Council.
 “Shoprite’s purpose and values resonate with me. It 

serves the majority of South Africans with essential products 
and I’m excited to be part of a business that works hard to 
realise savings for its customers, and who is at the forefront 
of digitisation and innovation.”  Dawn Marole

Norman is an experienced corporate affairs and human 
resources executive and is currently group chief human 
resources officer of MTN Group (where he has worked since 
1997), and a member of the MTN SA board.

Norman, who has a master’s degree in psychology and an 
MBA, has chaired MTN remuneration committees in Cyprus, 
Yemen, Afghanistan, Dubai and Sudan.

“Shoprite is clearly committed to making a difference, is 
innovative, and driven by a passion to be better, to service 
customers and to provide value to them. It plays a key role in 
South Africa and on the continent in terms of food security, 
especially in rural communities, and makes an economic 
impact, including growing jobs and entrepreneurial 
opportunities.”  Paul Norman

 Marole and Norman joined the board with effect from 
4 March 2022.
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Woodlands Dairy is
Woolworths’ FFF 2021
Top Supplier of the Year
The Woolworths’ Farming for the Future (FFF) programme 
has named Woodlands Dairy as its 2021 Top Supplier of 
the Year.  The dairy is the biggest employer in the rural 
Eastern Cape, and is supplied by 69 farmers, mostly from the 
nearby Tsitsikamma area, who are raising pasture-fed herds. 
Woodlands Dairy processes approximately 900 000 litres of 
milk per day with a summer peak of about 1.4 million litres a 
day.  They currently supply Woolworths with ten different own 
brand long life milk products.

Initially launched to collaborate with Woolworths fresh 
vegetable, fruit and horticulture suppliers, FFF has expanded 
over the years to also include wine, long life milk, fresh juice 
and frozen vegetables.  The programme measures a range of 
impacts at farm and factory levels, and includes data points 
related to soil biology, water use efficiency, crop protection, 
energy use, irrigation efficiency, water leakages and 
wastewater management.  

During the past year’s audit by Enviroscientific assessors, 
Woodland Dairy scored 81 points out of 100, with the average 
supplier score being 64.8. They have been commended for 
exceeding expectations when it came to their FFF score 
improvement, their community involvement, the percentage 
of total footprint assessed, and their accuracy and detail and 
on time submissions of Action Plans.

Kobus Pienaar, Woolworths’ FFF expert says, “This 
recognition of Woodlands Dairy as FFF’s latest Top Supplier 
of the Year acknowledges their long-term commitment to 
sustainability across their supply chain – from the pastures to 
their production facility.  When they joined FFF in 2018, they 
already had a sustainability mindset and certain measures in 
place, yet they have been enthusiastic in their efforts to keep 
raising the bar.  Woodlands Dairy’s ongoing commitment to 
improvements have resulted in this achievement.”

Over the years, Woodlands Dairy has in turn, worked 
hand-in-hand with its own raw milk suppliers to improve 
environmental impacts on the farms.  At the factory, it 
has tackled its energy use with a biomass boiler and 
supplementary solar panels, and it has its own wastewater 
management and rainwater harvesting infrastructure to 
reduce water usage and avoid water pollution.  The dairy 
supports a range of community upliftment projects by 
focusing on the improvement of health and education in 
the Kouga area.  

Bokomo: Sharing the Goodness 
for 100 years
South Africa’s favourite breakfast brand, Bokomo is turning 100 this year. The maker 
of Weet-Bix, Pronutro and Nature’s Source is one of the many local brands steeped 
in our country’s rich heritage. Bokomo began its journey as a pioneering farming 
co-operative in 1922, and today finds pride of place on most breakfast tables. 

The centennial anniversary is being celebrated in style under the theme: 
Good Things never grow old. Reinhard Blaauw, who has spent the past 29 years employed at the Atlantis Cereals factory 
explains: “The Goodness never grows old, because we grew up with all those trusted brands, if its Breakfast time, its 
Weet-Bix, cornflakes. In winter, its Oats, its Maltabella, its Rusks, and you can always relate it back to that time in the 
kitchen, with family, and that’s what it means to us”. 

“If we reflect on the colleagues and shareholders of the past, and the farmers that started the Bokomo business 100 
years ago, they would probably be very proud of what progress the company has made”, comments Tertius Carstens, 
CEO of PepsiCo Sub Saharan Africa, “and this progress has been based on the collective efforts of everyone involved.”  
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The five biggest challenges faced 
by Quick Service Restaurants
Leading global public health and safety organisation, NSF International, commissioned an 

independent study into the state of quick service restaurant (QSR) operations, worldwide. 

The results make for sobering reading. 

It’s no secret that the hospitality industry has taken an 
immense amount of strain in the last 2 years, and the 
additional pressure of adapting to the COVID-19 pandemic 

has exposed significant challenges across several key areas 
of QSR operations. These issues have potential implications 
for food safety and quality standards, profitability, reputation, 
and growth.

The survey revealed the top five key areas of concern:
• COVID-19 regulatory requirements
• the rise of home delivery
• equipment malfunctions
• lack of training
• staff turnover

Wouter Conradie, supply chain food safety director, 
Europe and Africa, NSF International said: “This is a pivotal 
moment for QSR brands. We know that many of the trends 
and corresponding challenges brought about by the 
pandemic will stay, so restaurant owners and managers need 

to adapt to survive – and to do so safely. Our recent study 
looked at QSR operations in five major markets including 
the US, UK, China, India, and Latin America. The findings 
were consistent in restaurants in each market. New 
regulations and procedures, staff training and retention, and 
the need to accommodate rapid delivery and takeout orders 
have all taken a toll on the ability to keep operations running 
smoothly, and this is seen in South Africa as it is around 
the world.”

The impact of COVID-19
QSR operations is a constant balancing act 
between quality, customer-centricity, and 
food safety whilst under pressure to maximise 
efficiency and speed. Yet the events of the past 24 months 
have upset this balance. As a result of the pandemic, the 
overwhelming majority of QSR franchises and employees 
raise concerns over the new regulatory requirements (67%). 

1
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This has created a knock-on effect, with survey respondents 
citing further challenges in the form of longer customer 
waiting times (35%) and increased running costs (37%). 
Interestingly 87% say COVID-19 has increased customers 
awareness of food safety issues.

A rise in home delivery
One in 5 (22%) QSR managers said home delivery 
has increased food risks due to added pressure 
on employees. Survey respondents noted that 
increased customer demands over the speed of 
delivery (38%) and keeping food at the right
temperature (34%) were the biggest tensions. 
Alongside the increased work pressure, QSR brands are 
concerned about ensuring that third-party logistics 
partners have adequate food safety training, clean and 
suitable vehicles, and appropriate food boxes to ensure
 standards are upheld across the purchasing chain.

Equipment breakdowns
The fast-paced, high-pressure nature of QSR 
work makes equipment breakdowns prevalent – 
and deeply disruptive – putting both consumer 
and employee safety at risk. Nearly a third (26%) of QSR 
operations simply switch off machinery due to a lack of 
time or expertise to troubleshoot the problem, with 34% 
temporarily discontinuing a menu item because of non-
functioning equipment. One in 5 QSR managers and 
employees also admit to skipping automatic cleaning cycles 
(19%) or ignoring error messages on equipment (16%), a 
practice that was of concern to Conradie. “For so many of 
QSR workers to be actively ignoring cleaning protocols puts 
food safety at a huge risk. Food safety standards should be 
held in the highest regard – it is the factor that has the 
potential to make or break a QSR establishment, above 
all others.”

Staff turnover
Two-thirds (67%) of QSR managers have found 
staff turnover to be an issue for their business, 
with 13% believing it to be the biggest negative 
impact on operations. COVID-19 has only heightened the 
issue, with 38% of respondents saying finding and keeping 
staff is a huge challenge following the pandemic. More than 
a quarter (28%) of respondents in the sector are actively 
looking for a new job.

Lack of training
Already a key aspect of operations for any QSR 
brand, training has become even more critical 
as COVID-19 increased staff turnover and 
necessitated new regulations and procedures – in fact, 
73% of QSR respondents say the pandemic has increased 
their training needs. But at the same time, the pandemic 
has also made the process more challenging. Disturbingly, 
only 1 in 5 (22%) of frontline staff believe their training is 
very effective. More than half (55%) had to cancel or delay 
employee training due to COVID-19. The lack of immediately 
available training, coupled with inconsistent quality of 
courses has a clear, real-world impact on food safety. And 
inadequate staff training was the second biggest threat to 
food safety at their location.

If this is not tackled Conradie fears a poor precedent is 
being set for the future of QSR operations: “Training is vital 
at every level in food services. Each employee should be 
clear on not only their employer’s expectations but the 
national standards and regulations – training is the most 
effective way to ensure this. For those that had training 
efforts hampered by the pandemic, I would encourage 
looking further afield and considering digital training 
systems, which deliver consistent and reliable training 
programmes, and can quickly help to resolve a huge 
hurdle for the QSR sector.” 

For more information about NSF, or to read the 
full global report, please visit: https://bit.ly/3t245Jn 

Challenges are directly 
impacting food safety 
standards, with one in 
five franchise managers 
and employees believing 
food safety has been at 
severe risk on their site 
in recent weeks

2

3

4

5
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In total, 23 fast-food franchise restaurants were assessed 
based on varied criteria, centred largely around the number 
of plant-based items available on their menus. 

Worldwide, there has been a notable positive shift in 
consumer perception toward plant-based eating. This has 
caused exciting responses from all types of food producers 
and service providers who are scrambling to innovate, produce 
and serve plant-based foods to cater to the growing plant-
based market. Driven mainly by flexitarians, these changes 
are not overlooked by the fast-food industry that is readily 
embracing the transformations in their consumer demands. 

This report unpacks the assessment and focuses 
predominantly on the performance of the top six plant-based 
friendly fast-food franchise restaurants in South Africa. 
It highlights some of their plant-based menu items and 
evaluates their overall contribution to the plant-based 
space. It also highlights brands that are lagging in their 
plant-based offerings. 

This assessment forms a part of ProVeg International’s 
fast-food franchise outlets ranking that recurs in Europe and 
the United States of America. 

Market Size
According to a report published by Verified Market Research, 
the Vegan Fast-Foods Market size was valued at USD 17 Billion 
in 2020 and is projected to reach USD 40.25 Billion by 2028, 
growing at a Compound Annual Growth Rate (CAGR) of 11.40% 
from 2021 to 2028. 

The rising awareness about the environmental and health 
benefits of following a plant-based diet is considered a crucial 
driving factor fuelling the demand for more sustainable 

products by consumers of fast-food products.
In addition, the growing consciousness about the inhumane 
treatment of animals by the food industry has inspired 
consumers to reduce their consumption of animals and to 
try meat analogue proteins, such as plant-based products. 
This shift in consumer demands and the industry’s need to 
continually innovate are accountable for the market growth.
  Globally, most leading fast-food restaurants have responded 
to the increasing interest in adopting vegan, vegetarian, and 

ProVeg South Africa (ProVeg SA) recently assessed the plant-based offerings available at South 

Africa’s top fast-food franchise restaurants for the period ending February of 2022. In the top 

six spots were Kauai, Spur Steak Ranches, Panarottis, Burger King, Simply Asia, and Steers, with 

other beloved franchises like Nando’s, RocoMamas, and KFC trailing behind.

ProVeg SA 
Food Services

As a leading NGO in the alternative-
protein space, we have no commercial agenda. 
This allows us to provide objective expert advice 

and support businesses successfully and effectively 
by harnessing the power and profitability of the shift 

to plant-based eating, in the most appropriate way for 
your business. We work with companies along the entire 

value chain, which gives us unique insights into the 
key challenges, and opportunities at every stage of the 

journey as you take your product to market. 
Whether you are an investor, start-up, food 
producer, retailer, or food services provider, 

we believe that a key component 
should be part of your 
sustainability strategy.

How plant-based friendly are South 
Africa’s top fast-food franchises?

www.proveg.com/za/
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based meat alternative food manufacturers that are establishing themselves in 
the South African market. Large retailers across South Africa are also rushing to 
produce quality plant-based meat alternatives to establish a footing in this market. 
This period provides an excellent opportunity to cement new relationships in the 
plant-based industry and establish South Africa as a strong plant-based fast-food 
player internationally. 

Through the vehicle of the South African fast-food industry, this could also 
provide the opportunity for South African food manufacturers to establish their 
products on an international scale.

As the authority in the plant-based sector, ProVeg South Africa can assist 
companies that currently have or are considering placing plant-based options on 
their menus. In some cases, the transition to being considered 100% plant-based 
is just one ingredient switch away from being a reality. For restaurants that are 
venturing into the plant-based sector for the first time, having a food awareness 
organisation that has the knowledge and understands the territory and market is 
a necessity.     

*Disclaimer: It must be noted that this report explicitly uses the term “plant-based” to cater for the fact that 
the assessment process did not examine the food preparation process to account for the possibility of cross-
contamination with animal products. As such, the assessment cannot be qualified as an 
explicitly “vegan” ranking.  

flexitarian lifestyles by offering meat 
alternative products, as either a new 
menu item or product replacement of an 
existing menu favourite. 

Opportunities
The results of this ranking indicate that 
there has been definite growth and 
inclusion of plant-based options by some 
of South Africa’s top fast-food chains. It 
must also be acknowledged that more 
independent brands, such as Kauai and 
Simply Asia, have done well in leading 
the movement towards including plant-
based friendly items on their menu. 
Furthermore, the performance of large 
chains like Spur, Panarottis and Burger 
King indicate that fast-food restaurants 
do have the capacity to successfully 
include plant-based options on their 
menus in South Africa.
By far, the largest opportunity for 
plant-based food adoption currently 
sits with the meat-eating and flexitarian 
consumer, who may not be motivated by 
animal ethics, but is interested in trying 
these options for other benefits, such 
as sustainability, health or even taste. 
For many of the restaurants surveyed, 
simply replacing one of two ingredients, 
like meat or dairy, would result in several 
of their menu items being considered 
as either vegan or plant based. This 
would appeal to a new market currently 
avoiding such establishments based on a 
lack of choice or options.

“While the ranking report 
highlights a few franchises 
that do have good plant-based 
options, the biggest takeaway 
should be the numerous 
opportunities available to those 
franchises that don’t have any, 
as well as opportunities for local 
food manufacturers who can 
supply the franchises with 
these plant-based alternative” 
Donovan Will, ProVeg South Africa 
Country Director

As the plant-based industry is 
continually growing, and people 
are becoming accustomed to meat 
alternatives, the fast-food industry in 
South Africa should consider partnering 
with a variety of South African food 
manufacturers and retailers which are 
starting to expand in this space. There is 
a burgeoning number of small plant-
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ISTA Mielke is a leading research organization with clients 
in over a hundred countries, including South Africa.  It 
provides global supply/demand and price analysis statistics 

and forecasts on all major oil seeds, vegetable oils, animal 
fats and oil meals, as well as biodiesel and livestock products

According to Mielke, even without the impact of the war 
in Ukraine, the oil sector has endured a very difficult period, 
due to two consecutive La Nina periods and crop losses in 
South America. Last year saw severe weather damage in 
North America and Canada, and for the past three years, 
there have been global production problems in palm oil.

Mielke explained that worldwide stocks of edible oils are 
at a low level and the war in Ukraine and the disruption of 
export supplies from the Black Sea locations are pushing 
prices through the roof. He warned that we may not even 
have seen the highest prices yet.

Europe normally gets 38 to 42 percent of its consumption 
of sunflower oil from Ukraine. With supplies running low, 
and concerns that there will not be further stock available 
because of the shortfall in exports from the Black Sea region, 
fears are running high. About 1.2 million tons of sunflower oil 
were scheduled to be exported out of the Black Sea in March 
and again in April this year. That has not happened, and even 
if a ceasefire is reached, it will take time until the crushing 
plants which are currently suspended (most of them in 
Ukraine) start working.

 Logistics in the ports is another issue to be considered. If 
the ports take damage, then exports are severely impacted.

Sunflower oil, which has historically been the price driver 
downward, has seen rising share prices, on top of which 
is the concern about spring plantings being affected in 
Ukraine.

 Mielke warns that it is unlikely to see the normal planting 
of sunflower seed, corn, and spring wheat that is expected, 
given the current situation. Planting normally starts at the 
end of March accelerating in April, but with the current state 
of affairs, there may be smaller crops planted, which raises 
concerns for the quantity of next season’s harvest.  This will 
result in a reduction in exports from Ukraine next season too.

Why does this impact South Africa?
Despite South Africa’s low reliance on Ukraine and Russia 
for sunflower oil, we will see a knock-on effect, since South 
Africa does rely heavily on Bulgaria, as well as Romania, 
Spain, and Portugal for sunflower oil.

Mielke advised that South Africa will be indirectly 
affected by the shortage of Ukrainian exports because this 
immediately pushes the European prices through the roof, 
which causes a demand for Argentinian sunflower oil. This, in 
turn, pushes their South American prices up.

Another consideration is that we may see countries 
curbing their exports in order to protect local demands. 
Some of this can be attributed to strict labelling regulations 
putting pressure on European supplies.

 “The European market is very inflexible regarding 
labelling requirements, and if the label says sunflower oil, it 
must be 100% sunflower oil,” warns Mielke
 Previously, and in other countries, labelling may refer to 
‘vegetable oils’, explained Mielke, providing manufacturers 
with the option to add alternative (and more readily 
available) oils. This is no longer the case.

However, Mielke was very encouraging about the state 
of South African sunflower planting, saying “In South Africa, 
you made just the right choice by expanding your sunflower 

More than just war 
putting strain on edible oils
Earlier this month we attended a webinar with Willowton Oil, entitled Edible Oils: What’s ‘Putin’, 

featuring Thomas Mielke, the executive director of ISTA Mielke GmbH.

Food vs. Fuel 

“Sunflower oil 
prices are exploding.  

Recently the European 
price in sunflower oil 

skyrocketed to 3 000 US 
dollars. That is a doubling 
of the sunflower oil price 
within only three weeks!” 

Thomas Mielke
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biodiesel mandates remained unchanged or have in some 
cases increased,” says Mielke.

And back to biofuel
Biofuel remained the topic of concern.  According to 
Mielke, Indonesia is still applying an admixture mandate 
of biodiesel of 30 percent. The European Union is still 
consuming 14 to 15 million tons of biodiesel every year and 
the US is talking about ambitious biofuel/biodiesel targets 
for the next few years.  This adds pressure to edible oil 
supplies, and we can now see the major effect of this 
because of the interruption of supplies from the Black Sea 
due to the war in Ukraine/Russia.

 Mielke warns that the global market cannot replace 
the loss of Black Sea vegetable oil exports of 1.2 to 1.3 million 
tons per month without sizably reducing the oils and fats 
consumption in the energy sector, but he questions if we 
will see any political decisions to temporarily reduce the 
mandate in Europe, Indonesia or in the US.

 “There have been some indications that the US 
administration is thinking on these lines, partly because 
of concern about food inflation, but we are still waiting for 
the results of an announcement of this” Mielke says. “A 
temporary reduction of biodiesel admixture mandates in any 
of the major regions would have an immediate impact on 
prices.  This would then bring down prices immediately - but 
if that does not happen the necessary demand rationing will 
need to be placed on the shoulders of edible oil consumers,” 
warns Mielke.

 One member of the audience asked how long it would 
take prices to regulate if the war were to end soon; and if 
we are likely to see prices drop back down to 900 dollars a 
ton within this calendar year. Mielke responded by saying 
that there is already considerable demand rationing now in 
China, India, Bangladesh, Iran, some African countries, and 
even Brazil, but even with that, it is unlikely that we will see 
900 again this year unless there is a real game-changer from 
the biofuel sector.

 Another audience member asked if we should have 
treaties at government level to pressure governments 
to reduce the biodiesel mandates in the interest of food 
security and affordability.

 While Mielke agreed this would be ideal, he says it is not 
happening, and that industry organisations (like ISTA Mielke) 
and the industry itself need to be educating politicians on 
the global market fundamentals and the impact this has on 
consumers.

 He also indicated that consumers have a huge role 
to play in the outcomes of the situation. He believes that 
consumers needed to protest the wasting of food for energy 
and commented that it is “Ridiculous [to be] in a situation 
in which prices are more than double the average price 
level. We are in a crisis and in the biodiesel sector nothing 
is happening, and this does not make sense. But nothing 
is happening because politicians don’t understand their 
responsibility. Many politicians still think we have enough 
supplies on the world market.  The answer is no, we do not.”

 He went on to say that starvation and malnutrition are 
growing issues and will become more so in the coming 
weeks and months.

 The sobering truth is that the world is consuming more 
oil than it is producing this month.  We need to cut our 
stocks, reduce our consumption (which is already somewhat 
enforced by prices), and hope for the end to the unrest in 
Ukraine/Russia coupled with some good weather for the 
crop seasons ahead.

plantings, and if you are lucky, you will harvest a bumper 
crop. You will be harvesting in April/May and with your new 
supplies you can reduce your stocks to minimum levels 
and then rely on domestic supplies, whereas in other parts 
of the world they have to wait until August/September for 
their next crop harvest.”

Bear in mind though, that due to the war and the lack 
of crushing happening in Ukraine and Russia, there will 
be unusually high stocks of sunflower seed come July 
and August.  So, the lower levels of Ukrainian planting this 
season will be compensated by unusually large stocks of 
sunflower seed carried over into the next season. This will of 
course have an impact on market prices.

Food vs. Fuel
A huge factor in this crisis though is the dilemma between 
using oil for food or for fuel.

Though the missing sunflower oil volumes cannot be 
replaced, Mielke suggested that there could be a shift in 
demand to rapeseed oil in Europe – but only if the rapeseed 
oil is not used by the biodiesel industry.
 “What may happen is that we might need to see a new 
discussion being had, on food versus fuel,” says Mielke

He believes that pressure from consumers worldwide 
towards the governments in the major biodiesel-
consuming countries is a necessary step to change the 
biodiesel admixture mandates.  Bringing the mandates 
down will allow more vegetable oil to be made available to 
the food industry.
 His statements on the topic were direct:
• If we look at the prices and compare the beginning of  
 March this year to March one year ago, and two years  
 ago, it’s very clear that prices are exploding for virtually  
 every vegetable oil.
• Crude mineral oil prices have increased to new multi- 
 year highs, but the premium of vegetable oils prices  
 over fossil fuels has widened further still.
• Consumption of vegetable oils for energy is rising -  
 biodiesel production increased last year to 48 million  
 tons and a further increase occurred this year already.
• Currently, 18% of world consumption of 17 oils and   
 fats are used for biofuel against a figure of 12% ten  
 years ago - leading to this food versus fuel demand.  
 Consider palm oil; sunflower oil prices would not be at  
 the current high levels if we had a better supply   
 situation in palm oil, but palm oil stocks are tight,   
 adding pressure to the other oil types.

Why the decline in palm oil?
Malaysian palm oil yields per hectare declined to a 20 year 
low in 2021 - a declining trend that is also being seen in 
Indonesia. Approximately 10 million tons of palm oil have 
been lost over the past three years cumulatively in Malaysia 
and Indonesia.

While it was initially unnoticed it has recently become 
obvious that palm oil has lost its gross dynamics, and now 
stocks are tight, making palm oil a premium oil relative to 
soybean oil and other oils.

But to replace 10 million tons of palm oil, you would 
have to crush 55 million tons of soybeans to get the same 
quantity. This quantity is simply not available in soybeans, 
in addition to what we crush right now.
 So, this loss in palm oil stocks due to man-made problems 
is one of the reasons for the global supply tightness being 
experienced now, which adds to the high prices being seen 
across the globe.

“Yet despite the global market facing these losses, the 
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Global food corporation Cargill says it has no plans to 
abandon Ukraine’s conflict zones. Nor will it leave Russia.

“We will continue to operate our essential food and 
feed facilities in Russia. Food is a basic human right 
and should never be used as a weapon,” the company 
states on its website. “This region plays a significant role 
in our global food system and is a critical source for key 
ingredients in basic staples like bread, infant formula 
and cereal.”

The company also commits to increasing support 
of its Ukrainian colleagues and humanitarian efforts in 
the region through the World Food Programme, World 
Central Kitchen, Red Cross, Save the Children, European 
Food Banks Federation 
and CARE. Profits from 
their operations will 
be directed to these 
humanitarian efforts.

Swiss multinational, Nestle has responded to mounting 
pressure and has further scaled back its activities in Russia.

“As the war rages in Ukraine, our activities in Russia will 
focus on providing essential food, such as baby food and 
hospital nutrition — not on making a profit.”

The company has suspending Nestlé brands such as 
KitKat and Nesquik, has halted non-essential imports and 
exports into and out of Russia, stopped all advertising, and 
suspended all capital investment in the country. 

The company has donated 
hundreds of tons of food supplies 
and significant financial assistance 
to the Ukraine and refugees in 
neighbouring countries, and it 
has also promised that any 
profits that are made in Russia 
in the foreseeable future will be 
donated to humanitarian relief 
organizations.

Nestle scales back 
in Russia  

“We strictly condemn Russia’s attack on independent 
Ukraine. Ethically, Valio cannot continue operations in 
Russia; therefore, we are ending business operation in 
Russia,” says Valio’s CEO Annikka Hurme.

“The exit process will start immediately. The decision 
to end the business and ramp down operation involves 
many details that we have been working on, and we now 
could communicate about it. “

Last week Valio stopped all exports from Finland to 
Russia and Belarus. In addition, imports of ingredients 
and packaging materials from Russia to Finland were 
stopped.

Valio has one processed cheese factory near Moscow, 
contract manufacturing partners and sales offices in 
St. Petersburg and in Moscow. 
It employs approximately 400 
people in Russia, and annual 
sales in Russia have been 
approximately 85 million euros. 
Valio’s subsidiary in Russia is 
100% Finnish-owned by Valio.

  

Valio closes business 
operation in Russia 

Ramsey Baghdadi, Consumer Analyst at GlobalData, a 
leading data and analytics company, offers his views 
on the pressure for international brands to withdraw 
from Russia. 

“McDonalds and other fast-food outlets are under 
pressure to withdraw from the Russian market however, 
this is easier said than done for the fast-food industry. 
Russia represents approximately 0.7% of the global fast 
food restaurant’s value in 2020. Such a small proportion 
of value generation in Russia tells us that fears of losing 
sales is not the main factor at play here.

“The challenge that foodservice providers have is 
the very nature of their business model. Fast food 
chains such as McDonald’s and KFC often have 
complicated agreements with their outlets, as a large 
proportion of them are franchises and are not enterprises. 
So, it becomes a much more challenging negotiation to 
completely stop operations compared to other industries.

“However, as 72%* of consumer purchases are driven 
by a brand’s ethics or support shown toward a social 
cause, it becomes difficult for these companies to balance 
consumer expectations and their operational needs, 
putting pressure on international fast-food restaurants.”  

Fast food franchises 
can’t make a fast exit 

Food is not a weapon 
states Cargill 

The 
Russian 
Exodus
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Yale School of Management professor Jeffrey 
Sonnenfeld has compiled a list of on the business 
activities of organisations in Russia. Due to the 
response from the public, the list has been expanded 
to detail the activities of companies and brands which 
had a footprint in Russia.  According to the Washington 
post, the list, which has gone viral, has played a 
significant role in spurring organisations to depart 
from Russia.    

The list divides companies into 5 categories, based 
on their response to the Russian attack on Ukraine. 

The categories are Withdrawal, Suspension,
Scaling Back, Buying Time, Digging In and Defying
Demands for Exit.

The list continues to be updated by Sonnenfeld and 
his team of experts, research fellows, and students at 
the Yale Chief Executive Leadership Institute to reflect 
new announcements from companies in as close 
to real time as possible, and they welcome all tips, 
insights, and feedback, which can be sent to 
jeffrey.sonnenfeld@yale.edu

You can access the list here: https://yale.app.box.
com/s/11lqy1d3yn1kf9xa3r96k9sb6w5m4qea 

Looking for more 
info on the companies 
in Russia? In a public statement Heineken, Russia’s third largest 

beer giant, has announced that they believe HEINEKEN’s 
ownership of the business in Russia is no longer 
sustainable nor viable in the current environment, and 
they have decided to leave Russia.

This follows their initial response of halting new 
investments and exports to Russia, ceasing the production, 
sale and advertising of the Heineken® brand, and the 
announcement that they would not accept any net 
financial benefits or profit from their business in Russia.

The company states that it will “aim for an orderly 
transfer of our business to a new owner in full compliance 
with international and local laws. To ensure the ongoing 
safety and wellbeing of our employees and to minimise the 
risk of nationalisation, we concluded that it is essential that 
we continue with the recently reduced operations during 
this transition period.”

It has also guaranteed the salaries of its 1,800 
employees up to the end of 2022 and has promised to do 
all it can to ensure their future employment.

Heineken states that it will not profit from any transfer 
of ownership, expects an impairment and other non-cash 
exceptional charges of approximately €0.4 billion in total.

Upon completion of the transfer HEINEKEN will no 
longer have a presence in Russia.

In a similar move, beer giant Carlsberg states “We have 
taken the difficult and immediate decision to seek a full 
disposal of our business in Russia, which we believe is the 
right thing to do in the current environment.” 

Last Call for Heineken  

Burger King’s parent company, RBI International has taken 
some criticism over their seeming unwillingness to pull out 
of Russia.  RBI’s President, David Shear, sent a letter to the 
RBI employees, explaining the brand’s involvement in Russia.

After outlining details of their joint venture partnership in 
Russia, in which they have a minority stake (15%), they went 
on to share the action they have taken to date:
• We started the process to dispose our ownership stake in  
 the business. While we would like to do this immediately,  
 it will take some time to do so based on the terms of our  
 existing joint venture agreement.
• We contacted the main operator of the business and  
 demanded the suspension of Burger King restaurant  
 operations in Russia. They have refused to do so.
• We suspended all corporate support for the Russian  
 market, including operations, marketing, and supply chain  
 support in addition to refusing approvals for new   
 investment and expansion.
• We committed to redirecting any profits we receive from 
 the business, including our ownership stake, to the  
 United Nations’ refugee agency (UNHCR) and made an  
 immediatedonation of $1M toward that commitment.  
 We’ve also worked with franchisees from more than 25  
 countries to distribute $2M of free meal coupons for  
 Burger King restaurants to NGOs supporting   
 Ukrainian refugees.

In response to being asked why they cannot unilaterally 
suspend operations, Shear explained, “When master 
franchise agreements and joint ventures are formed, there 
are extensive commitments to long-term investments and 
accountabilities to grow the business together. There are 
no legal clauses that allow us to unilaterally change the 
contract or allow any one of the partners to simply walk away 
or overturn the entire agreement. No serious investor in any 
industry in the world would agree to a long-term business 
relationship with flimsy termination clauses. This is exactly 
why we say it’s a complicated legal process when we are 
asked why we can’t just unilaterally shut down the business.

He stated that an attempt to change their contract would 
require the support of Russian authorities, which is unlikely 
to happen. He also commented that there were other brands 
in Russia with similar challenges, who continue to operate for 
the same reasons.

Shear went on to say, “Would we like to suspend all 
Burger King operations immediately in Russia? Yes. Are we 
able to enforce a suspension of operations today? No. But we 
want to be transparent with our actions and explain 
the steps we have taken to stand with the international 
business community 
in response to Russia’s 
attack on Ukraine
and its people.”

Burger King’s Complicated Business Involvements 
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Clean water is required throughout the production 
stages of the food and beverage industry 2. This 
requirement of clean water for “direct” and “indirect” 

process functions, as well as that need for wastewater 
treatment, can mean the introduction of unexpected risks 1. 
Food production, essentially, requires water, yet despite this 
simple fact, we often take water for granted 5. Here we will 
discuss some of the risks that you should keep in mind when 
considering the water used at your production facility. 

Water Scarcity
Water scarcity is essentially a shortage of clean good 
quality water, i.e., potable water. It is not that there is not 
enough water on earth (water covers about 70% of the 
earth’s surface), but that under 3% of water is potable 3; 4. 
The remainder is either frozen, salty, or polluted 3. Water 
is essential in food production, and food production is 
essential to guaranteeing sufficient, safe, and nutritious 
food for the world. With a growing population, likewise 
food production needs to increase, hence its easy to see 
why water scarcity is a vital issue. Water management, 
recycling, reuse, saving (usage reduction), and reclamation 
are being explored to assure the long-term supply of water 
and thus food.

Water Quality and Safety
Water quality can impact the overall quality your food 
product, this a key driver for adherence to defined criteria 
for water purity, apart from legal penalties 2. Food safety 
is tied to the quality of water used in food production 5. 
Contaminated water can endanger both human and animal 
health, making it a prime concern in terms of food safety 5. 
Water contamination, due to the three (physical, chemical, or 
biological) agents, can occur in numerous ways and stages in 
food and water production 5. For food to be deemed safe, the 
water used to produce, manufacture, or prepare food must 
be potable 5. This is to help ensure the safety and quality 
of the product 5. Additionally, the water’s aesthetic quality 
should be adequate, implying that it has an acceptable taste, 
aroma, colour, and excludes contaminants.

The water source does not matter, if it complies with 
the essential requirements to ensure it is clean by the time 
you use it 5. However, the water source will impact the water 
treatment conditions required to satisfy requirements 5.

Water Risks
Starting on the farm, irrigation water must satisfy certain 
safety requirements, as pathogens in the water may linger 
on the crops’ surfaces or even infiltrate the crops via their 

Food production is one of the most water-intensive sectors which has posed a danger to our 

scarce clean-water supply. With this comes the responsibility for the food sector to help resolve 

the problem and achieve UN’s sustainable development goals relating to water.1

Know your Water Risks 
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roots 5. When it comes to livestock farming, there is a risk 
of faecal microbes contaminating surface waters 5. Some of 
these faecal bacteria could wind up surviving in regions of 
the water body, such as bottom sludge or water bank soil 5.
Even water intended for sanitation purposes may contain 
a high microbial load 5 or other hazardous contaminants. 
Particularly if the cleaning water is reused, such as in a 
bucket of cleaning water. It is important to try to avoid this 
as it poses a danger of cross contamination. If water quality 
is deemed as unsuitable for sanitation purposes, consider 
some form of water treatment to improve the quality for 
usage 5. In addition to compromising the quality and safety 
of your product, contaminated water could also result in 
equipment corrosion over time 2;6. Even so, many individuals 
are unaware of the impact of water quality on food products 
and other operations within the food industry 5. This 
ignorance contributes to water mismanagement, equipment 
operation and maintenance challenges, income loss, product 
quality decrease, and food safety concerns 5.

The need to remove certain organic and inorganic 
contaminants from your water to assure safety and quality 
conformity may complicate your water management 
system 2. To assure water quality and hence customer safety, 
food manufacturing and distribution establishments must 
conform to strict water quality requirements 2. Additionally, 

food production facilities must satisfy environmental 
standards that require that used water be treated before 
being disposed 2.

Wastewater management
Annually, a considerable volume of untreated industrial 
wastewater is deposited into the environment, causing 
environmental and health problems 1. Due to increased water 
use and wastewater generation from the industrial sectors, 
more effective water management solutions are in need 1. 
The food processing industry is a major water consumer and 
wastewater generator 1. Significant attempts are underway 
to find innovative solutions regarding industrial water 
management 1.

Wastewater quality and volume differ considerably 
between products and production operations employed 
within the food industry 7. These wastewater discharges 
could be high in biochemical oxygen demand (BOD), 
suspended solids, and oily elements 7. Biological treatments 
have traditionally been used to treat food production 
wastewater; however, the size, efficiency, and space 
requirements for treatment systems must be considered 
considering tighter requirements and sustainability 
concerns 7. Furthermore, resource recovery (e.g., nutrients, 
energy, and water) in combination with wastewater 
treatment is evolving traditional wastewater treatment 
systems in addition to just meeting requirements 7.

Access to clean water is 
critical in the food sector, 

due largely to its importance in food 
safety. Unfortunately, ignorance of the 
impact of water quality on food safety, 

and the relevance of water quality in food 
production, results in water mismanagement, 
environmental concerns, equipment operation 

and maintenance challenges as well as lost 
revenue, food product quality, and safety 5. 

Much education is needed in the sector, 
and a dedicated focus from organisations

is vital to changing South Africa’s 
water situation.
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Historically, chlorine has been used to disinfect 
water but it has been shown to be ineffective 
in eliminating pathogens and to have some 

unintended repercussions for product quality, safety, and 
the environment. Its cousin, chlorine dioxide, may be the 
ideal solution for microbial elimination due to its broad 
range of antimicrobial properties, making it successful in the 
treatment of waste and potable water. It has the potential 
to be more cost effective, less hazardous, and substantially 
more efficacious than chlorine as a disinfectant, fungicide, 
sanitiser, and algaecide.

Water treatment is any technique that enhances the 
quality of water so that it can be used for a specified purpose. 
SteriClear provides water treatment options that benefit 
all stakeholders in order to support sustainability, food 
production, and consumer safety. They have identified the 
problem of mismanagement of treatment chemicals, which 
leads to inefficient use.  This problem often necessitates the 
use of large volumes of hazardous chemicals, in addition to 
the logistical challenges associated with shipping, storing, 
and managing these substances. 

SteriClear has developed a range of tablet-based 
products that employ their trademarked ActiGas® 

nanotechnology to disinfect, sterilise, and treat your unique 
environment and water. These effervescent tablets produce 
a water-soluble gas (chlorine dioxide) when dissolved in 
water, with benefits that pave the way for a more 
sustainable future.

   Who is SteriClear? And what is the  
     mission and vision of SteriClear?

SteriClear is a South African company, established in 2015, 
that produces products to address the long-standing issues 
of general microbiological-control and sanitising in various 
establishments. This is accomplished whilst considering 
future challenges such as destabilising electricity and 
water supplies as well as the reluctance to invest in long 
term capital-intensive systems requiring extensive training, 
maintenance, and management. 

Currently, we primarily provide to the agricultural, 
veterinary and hospitality sectors. However, we are 
expanding into other sectors as well, including domestic 
customers.

What exactly is Chlorine Dioxide? 
Why did you choose it to be the   

    cornerstone of your technology?

Chlorine dioxide (ClO2) is a reddish to yellow-green gas 
that readily dissolves in water and holds several unique 
antimicrobial properties very well suited to water treatment.
The dissolvent feature promotes chlorine dioxide’s function 
in the disinfection of drinking water, where it outperforms 
several other water treatment approaches, such as chlorine-
based products or quaternary ammonium compounds 
(QACs). Hence it is rapidly gaining international recognition 
in the future of biocidal and disinfection chemicals.

Adding chlorine dioxide to water helps destroy many 
pathogens. Not only is it safe to use *(when used correctly), 
but it is also used in tiny quantities (more cost -effective), it’s 
incredibly potent at destroying bacteria, viruses, bio-slimes, 
fungi (mycelia and spores) and parasites without leaving 
harmful disinfection by-products. Furthermore, it is 
future-proof since microbes cannot evolve resistance to 
it (unlike QACs).

Water is essential for all living things, but it is finite, and even the limited amount of water 

available for life is not always safe or may be contaminated. As a result, the food sector must 

develop alternate methods for eradicating pathogens in both the manufacturing environment 

and the water utilised in food or associated systems.

Reconsidering Chlorine



Our unique chlorine dioxide range is available in 
effervescent tablet form.  When the tablet dissolves in 
water, it produces an activated stabilised chlorine dioxide 
solution in the concentration required for the application 
*(when used correctly). Additionally, the tablet form 
provides benefits in terms of product transport, delivery, 
application, and storage (i.e., no more spills).

  What makes it different 
  to chlorine?
Unlike chlorine, which is already prohibited in some 
of Europe and the United States, chlorine dioxide is 
widely endorsed and approved by regulatory authorities 
such as the US FDA, EPA, and USDA and hence rapidly 
replacing chlorine 2. Since chlorine dioxide does not 
dissociate in water, there is no free chlorine in the 
disinfection process. This provides  chlorine dioxide 
with additional benefits 2. One benefit is its capacity to 
disinfect independently of pH, allowing efficacy over 
a broad pH range of 2 to 12 (chlorine remains effective 
around pH 7). Another benefit is its non-corrosiveness 
(verses chlorine) as it does not hydrolyse to produce 
an acid, making it biodegradable and environmentally 
friendly 2. SteriClear has conducted extensive testing 
around this since the wine industry is particularly worried 
about free chlorine. Chlorine dioxide is a selective 
oxidizer, in the sense that it targets and eliminates 
only undesirable microorganisms while preserving the 
target medium. Additionally, when unwanted bacteria 
recognize the traditional chlorine treatment, they 
release toxic compounds (trihalomethanes) as a defence 
mechanism. Trihalomethanes are carcinogenic and can 
alter the product’s sensory properties (an important to 
note with products that may be subjected to chlorine). In 
contrast, chlorine dioxide disinfection treatment yields no 
detectable trihalomethanes.

SteriClear has also collaborated with Stellenbosch 
laboratories to investigate whether fungi in wines 
produced any TCAs or ‘cork taint’ after chlorine dioxide 
treatment. When wine is exposed to chlorine-based 
solutions, TCAs are produced, resulting in an undesirable 
‘cork tainted’ wine. However, chlorine dioxide treatment 
results revealed no detectable TCAs in parts per trillion 
in the three wine samples after they were subjected to 
the tablet, an ultimate test to verify that there is no free 
chlorine in our products.

“We make a 
cleaner world 

a reality, where
science meets 
convenience.”

- Alex 
Giannaros

Continued on page 24
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One of the commercial donor farms to OneFarm 
Share is Cape Five Exports, whose fruit donations 
have exceeded 16 tons. Cape Five Exports is a fruit 
company focusing on stone fruit, apples, pears and 
citrus. Cape Five’s Wynand Viljoen has this to say 
about their involvement, “We always want to give 
back to the community and OneFarm Share made 
this easy. They collect and distribute the fruit; we only 
have to send them the details and locations. It’s quick 
and easy and the truth is we have enough food in the 
country to feed all. Let’s feed the nation!”  

OneFarm Share matches farmers with produce to 
registered charities via accredited food distribution 
partners in order to ensure food security to vulnerable 

communities has reached its one-year milestone.  Launched 
in 2021 by Standard Bank, and powered by the HelloChoice 
digital trading platform, OneFarm Share has contributed over 
7,037 tons of produce, equalling 28 million meals that reached 
a million people through 1,860 beneficiary organisations. 

 With the food contributions managed and dispersed by 
FoodForward SA and SA Harvest via their vast and trusted 
networks, their transparent and efficient system benefits all 
involved, from the farmers to the beneficiary communities. 
Farmers who donate fresh produce will receive a s18A 
Donations Certificate and become actively engaged in the 
HelloChoice online digital platform. Farmers who want to 
get involved can donate or contribute their produce at 

a special offer price specifically for the OneFarm Share 
programme. 

 HelloChoice’s CEO Grant Jacobs explains further, “As 
an approachable and more accessible buying channel for 
emerging farmers, the OneFarm Share programme helps 
bring emerging farmers into the commercial supply chain 
and offers efficient and low-cost market access. Easier and 
faster paths to commercialisation for this critical part of our 
agricultural sector are key to building both food security and 
economic inclusion.”

OneFarm Share has also enabled some of the many 
emerging and, in particular women farmers, on the 
HelloChoice platform to support local communities. 
With a total 272 emerging farmers contributing towards 
OneFarmShare, of which are 61 emerging female farmers. 

OneFarm Share – Growing Together
Powered by HelloChoice Digital 
Trading Platform
OneFarm Share is an inspiring story of what can be achieved when key partnerships, backed 

by corporate support and aided by the latest technologies, work together to drive food relief 

and food access. 

One such example is African Marmalade, based in 
Gauteng and founded by Siphiwe Sithole in 2015 
and which grows indigenous and popular staple 
vegetables such as potatoes, beetroots, cabbage, 
and carrots. Siphiwe brings small scale farmers 
together across the province to aggregate into the 
OneFarm Share programme, giving them market 
access, reducing waste and deflationary price 
pressure, and thereby enabling smaller scale farmers 
to focus on growth into commercialization. Siphiwe 
started her OneFarm Share journey in February 2021 
and together with her farmers, they have contributed 
an incredible 667 tons of fresh produce. 
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Food waste happens throughout the food ecosystem, 
and SA Harvest’s model of tackling hunger means that they 
can deliver food that would have gone to waste to the most 
vulnerable in our society, according to SA Harvest’s COO 
Ozzy Nel.

 Some of OneFarm Share’s beneficiaries organisations 
include early education centres, women’s organisations 
and other community feeding schemes such as The 
Domino Foundation, a non-profit organisation that has 
been running for over 12 years in KZN, The Sizimisele 
Development Trust, a beneficiary organisation that service 
many different types of beneficiaries ranging from early 
childhood development to helping those suffering with 
HIV/Aids and the Masisizane Service Centre, an old age day 
care facility located in Inanda, Kwa-Zulu Natal. 

Another pivotal partner in the journey from farm to 
fork are the OneFarm Share food distribution partners 
FoodForward SA and Harvest SA, who ensure the 
food ends up with reputable beneficiary organisations. 
FoodForward SA is South Africa’s largest food distribution 
non-profit organisation. 

Their core business is the recovery of good quality, 
edible surplus food from farmers, retailers, and 
manufacturers for redistribution to registered and vetted 
beneficiary organisations in under-served communities 
that provide feeding services, social services, health care 
services, skills development services etc. 

According to FoodForward SA’s managing director 
Andy Du Plessis, “The partnership with OneFarm Share 
has allowed us to significantly increase the nutritional 
value and provide greater variety of our food basket to 
beneficiaries. The food basket’s nutritional value has 
increased from 82% to more than 90%. This partnership is 
immensely important for both farmers and beneficiaries 
as farmers need purchasing support so that they recover 
economically from the effects of the pandemic whilst 
50% of the people living in South Africa are food insecure 
and providing them with fresh fruits and vegetables not 
only addresses short term hunger, but also positively their 
nutrition status.”

 SA Harvest has a mission to end hunger in South 
Africa by taking a revolutionary approach to tackling the 
immediate food security crisis through rescuing nutritious 
food and delivering it where it’s needed most. 

As the OneFarm Share enters its second year, key partners 
Standard Bank and HelloChoice call on farmers, logistics 
companies, and corporates to join the initiative in order to 
enable the project to reach its increased targets for 2022. 
With support from additional partners, OneFarm Share 
hopes to be able to increase total donations to 10 000 tons, 
to provide 40 million meals to needy communities and 
children across the country. 
 
To get involved, please visit: www.onefarmshare.co.za 

Another key HelloChoice partner is A Pillay Farm, a 13-hectare farm 
that has been operating since 1981 in Thornville, KZN and produces 
crops such as spinach, lettuce, baby marrows and cabbages. 
During the COVID-19 pandemic, Theovin Pillay realized that the 
farm was having issues with excess produce that they were unable 
to sell through traditional means. Not wanting the food to go to 
waste, they started donating fresh produce to the local community 
in any way they could. In November 2020, HelloChoice approached 
A Pillay Farms to get involved and have subsequently contributed 
in excess of 54 tons of fresh spinach, butternut and cabbages. As 
Theovin Pillay states, “The little we have can make a big difference 
to South Africans, giving back makes all the difference.”  
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the inflow water has a significant level of dissolved or 
undissolved solids, a filtration system will be necessary, 
typically only in extreme cases. Chlorine dioxide can remove 
heavy metals from water, such as iron and manganese, by 
interacting with them and causing them to precipitate, 
where they can be physically filtered through sedimentation. 
As a result, filters replacement may be less frequently 
required. 

Having said that, our OxyAzur® tablets tend to eliminate 
most odours and tastes from water. This is apart from 
calcium/limestone residues, which it could enhance, however 
these are often sought-after taints in ‘mineral water’.

 What is the environmental impact  
 of the treatment procedure once   
 the treated water is used and   
 becomes effluent? 

Since the chlorine dioxide is consumed during the water 
treatment process, there is almost no environmental impact. 
By the time the water enters the drainage system, there will 
be no active ingredient left.

SteriClear’s products were designed with the 
environment in mind. As a result, we have established 
products to help minimise the environmental impact while 
saving money, when compared to traditional chemicals that 
will literally go down the drain.

 Can a regular chlorine treatment 
 be directly substituted with 
 chlorine dioxide?

Yes. However, unlike chlorine, our product is not a ‘slow 
release’ system. Therefore, a tablet must be added daily 
(possibly weekly depending on your needs). Alternatively, a 
dosing system can be fitted.

 What are the downsides to switching  
 over to chlorine dioxide? 

Price remains a barrier. In terms of financial product cost, 
our products can appear to be more costly than chlorine. 
However, the overall benefits do end up saving time, money 
and the environment in the long run whilst providing a 
superior finished product which can ultimately command a 
higher customer price.

In addition to water treatment, this technology has a 
plethora of additional applications. What other products or 
applications does SteriClear offer for the food industry? 
SteriClear has a wide range of products. These range from 
water tablets and hand disinfectants to appliance sterilisers 
and mould-eradication products. 

 Considering that it’s Water Action   
 Month, and with all the water issues 
 we are currently experiencing, can you 
 elaborate on SteriClear’s water    

 treatment range?

SteriClear OxyAzur® water treatment series works by allowing 
you to drop a small tablet into your water tank. Your water will 
be drinkable within 30 minutes, with no chemical tastes or 
odours and no need to monitor the pH. It’s as simple as that!

So I just drop an OxyAzur® tablet into the water and it’s 
safe to drink? Sounds too good to be true... It’s not quite 
that straightforward.

As with any water treatment, precursors exist, such as 
the water source (ie. quality). If you are using rainwater or 
municipal water, you should be alright; however, with 
borehole water, we strongly advise that the water be tested 
for toxic minerals or contaminants that our product cannot 
remove. While our product does remove some heavy metals 
from water (like iron and manganese), it is not a one-size-fits-
all solution for borehole water. We also offer a water-analysis 
service where we will look at your water sample and do a 
report on which aspects of your water issue our OxyAzur® 
tablet will solve.

 What if I use too little or too much? 
 Can  chlorine dioxide be measured in 
 the water? 

Yes, SteriClear will provide you with chlorine dioxide test strips 
to monitor and ensure that you have the proper concentration 
in the water to maintain effectiveness. However, this is not truly 
crucial as our product is engineered to be 10x stronger than 
needed (yes, it is still safe), this is to account for environmental, 
water quality, and treatment variations.

For instance, if you drop a tablet in a half-full tank and 
proceed to use half of the water before it begins to rain, 
filling the tank, we want to ensure that the water is still 
adequately treated. Our OxyAzur® range operates at around 
0.5ppm, however chlorine dioxide can be effective at 
0.05ppm provided the water contains few dissolved solids or 
contaminants

    How is it that 0.05ppm is such a little   
 concentration and yet it is so effective?

This is because chlorine dioxide is an effective and selective 
oxidiser, hence it is only consumed on the microbiology it 
targets. Furthermore, as mentioned, all the chlorine dioxide 
the tablet generates is useful, as opposed to chlorine, which is 
only effective around pH 7. Additionally, chlorine dioxide has a 
2.5-fold greater oxidising capacity than chlorine, hence much 
less is required.

 How does chlorine dioxide impact   
 water quality, for the purpose of being   
 an ingredient and further water    

 treatment?

Since chlorine dioxide is not a coagulant or flocculant, if 

Discover more at www.stericlear.co.za
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Apart from legislative changes pushing manufacturers 
to change their packaging products, there is another 
driver – the consumer. As consumer consciousness 

regarding climate change and sustainability grows, so 
do their demands on manufacturers. However, industry 

needs to ensure that the public is provided with solid 
information about their products’ genuine biodegradability/ 
composability, to avoid misleading them. 

Bio-based, biodegradable, and compostable 
plastics
Compostable and biodegradable are terms that are 
commonly used with green products. While many people 
use these terms interchangeably, this is not always the case. 
This is likely because the terminology used in biodegradable 
plastic literature is inconsistent. It is therefore vital to clearly 
define and comprehend key terms. This article covers the 
definitions of bioplastics, how they differ, and whether 
products labelling can affect what’s ultimately better for the 
environment.

Biodegradable Packaging
Biodegradable appears to be most accepted by the 
definition that an item can be broken down into its 
constituent elements by biological activity (nature at 
its best). 

Recyclable Packaging
How true are your packaging claims?
Plastic manufacturing has increased rapidly, 

reaching about 360 million tons in 2018.  

This has exacerbated the problem of 

plastics waste, which may pose major 

environmental issues. As an alternative, 

synthetic plastics (fossil-based) have 

been replaced with bioplastics. However, 

the current nomenclature used regarding 

bioplastics is ambiguous. 
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Generally, plant-based products are biodegradable, 
hence they will ultimately biodegrade (degrade by biological 
activity) if buried in your backyard without a suitable 
compost setup. However, many items biodegrade with 
enough time, but this does not make them ecofriendly. 
Plastics are a good illustration of this. In landfills, plastics are 
known to take decades to breakdown, where they degrade 
into microplastics and eventually carbon dioxide,neither 
of which is great for the planet. The rate of biodegradation 
depends on the substance, the environment, and the 
application.

If a product’s packaging states biodegradable, it usually 
means that it will decompose in a landfill, generating 
greenhouse gases in the process.

In essence, the biodegradable label is superfluous 
since the critical considerations, time required and 
byproduct’s produced are unmentioned. Eco-friendly 
items decompose faster.

‘Biobased’ does not indicate ‘biodegradable’. 
Biodegradation is tied to a material’s chemical structure, not 
its resource base. In other words, 100% biobased plastics may 
not be biodegradable, but 100% fossil-based plastics may.

Biobased refers to a material or product that is derived in 
part or entirely from biomass (plants), examples of this are 
products made from corn, sugarcane, or cellulose.

Bioplastics are plastic materials that can be either 
biobased, biodegradable, or both. 

Compostable packaging
Compostable describes the ability of organic matter to 
decompose to form nutrient-rich soil. It’s a controlled 
process whereby organic matter is broken down to its basic 
molecules whereby they can be re-absorbed by plants as 
part of nutrients in the compost. 

When a product is labeled compostable, it implies that 
it “can” be composted if the proper conditions are met. 
If the item is food, paper, or wood-based, it is probably 
compostable under basic composting conditions, such as a 
backyard compost bin.

However, make sure to indicate to your consumer if your 
product is compostable only at industrial facilities, where 
specific conditions are required enabling decomposition 

to occur faster and more sustainably than simply dumping 
them in a landfill. Though these products are more 
environmentally friendly than plastic versions, but they must 
be composted correctly to reap the full benefit, and often a 
backyard compost heap is not enough.

Differences between compostable and 
biodegradable?

Products that are biodegradable or compostable both 
decompose over time. The primary distinction is that each 
requires a different condition for effective decomposition.

Compostable items necessitate a certain balance of 
variables to disintegrate efficiently. Moisture, soil, and air, as 
well as various nitrogen- and/or carbon-rich variables to feed 
the microbes are needed. However, under the appropriate 
conditions, the process is significantly faster.

Biodegradable materials, on the other hand, will degrade 
naturally if given sufficient time.
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In short, make sure you know what claims 
you are putting on your packaging before 
you put it on the shelves – today’s green 
consumer is more savvy than you may 
know, and will not appreciate being 
deceived with incorrect packaging claims.
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our fully functional repair workshop and laboratory

Company showcase



We are in the glass age! Every area of our lives involves glass in 
some shape or form, from transport to homes and workplaces, 
from food production to health, from leisure activities to 

communications, from museums and art galleries to science laboratories. 
Glass is one of the world’s most transformative materials. The uses of 

glass are evolving at an accelerated pace thanks to a deeper scientific 
understanding of glass physics and chemistry, combined with modern 
analytic and control technologies and a changing world. 

It has long played a vital role in science, art, industry, and culture. 
Today, glass is the main conduit for information in our data-driven society. 
Optical glass fibres drove the communications revolution and today 

The International Year of Glass
Did you know that 2022 has been declared the International 

Year of Glass (IYOG) by the United Nations, in recognition of 

the importance of this incredible material?

processing
P  ckaging

FOR THE FOOD INDUSTRY

www.friendsofglass.com www.consol.co.za

Find out more at 

Glass has 
been there for us 

in the past and will 
be key to achieving a 

sustainable future for our 
society and our planet. 

Let’s raise a glass….
to glass and give it the 

celebrations it 
deserves! 

form the global backbone of the internet, and touch-
sensitive glass screens have revolutionised user interfaces. 

For as long as humans have worked with glass, we have 
loved it for its beauty, versatility, sustainability, trusted 
qualities, and health-preserving properties. Consumers have 
demonstrated time and again that they love glass for these 
reasons, and consistently show a preference for it as a 
packaging material.

The growing use of glass packaging promotes 
sustainability. It truly is a remarkable material, and 
one that is perfectly made for our time. 

The International Year of Glass will be marked by 
collaborations among glass industry players and 
associations across the globe and will include fairs 
and exhibitions, seminars, and social media 
campaigns. The glass industry – a long-time leader 
in circularity – will convene stakeholders across the 
entire glass value chain to promote glass in driving 
the world’s sustainable development aspirations. 

Consol is a proud partner of Friends of Glass, an 
international community which supports everything about
glass packaging and is leading the industry’s participation 
in this global celebration. Friends of Glass was created in 
2008 by FEVE, the European Container Glass Federation, 
an international not-for-profit association representing 
glass packaging.   
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The AirFry System creates air fried/oven fried products 
with taste, texture, and appearance like fried foods 
without using traditional (submersion) frying methods.  

The AirFry System provides a continuous means to produce a 
“fried-like” product by applying a controlled volume of topical 
oil, followed by pressurised high velocity cooking atmosphere 
from an impingement oven.

The system utilises highly accurate Spray Dynamics® Oil 
application equipment which ensures complete and uniform 

coverage of the product while keeping oil use to a minimum.  
Paired with Heat and Control’s AirForce® Impingement Oven 
with its highly uniform airflow and high levels of process 
parameter adjustment, ensures the most uniform and fastest 
air fry time in the industry.  The AirFry System works with 
standard batter and breading application systems.  

Customers have the option for a complete, new system 
installed, or existing impingement oven owners can retrofit a 
spray applicator system with minimal investment.  
“Heat and Control wanted to assist our customers in 
producing a high-quality product with fried characteristics 
without using the traditional submersion frying system,” said 
Doug Kozenski, Processing Industry Manager at Heat and 
Control. “We have been working closely with the industry 
to develop innovative ways to adapt to consumer trends 
demanding low oil content.”

With 1600+ employees worldwide in more than 30 
offices, Heat and Control brings science, imagination, and 
unmatched commitment to every project. Striving to do 
more they help customers bring their products to market.

Heat and Control®, a world-leading 

equipment manufacturer and long-term 

partner with process prepared foods industry, 

brings together technologies to introduce 

the AirFry System to create lower oil content 

food products. The popularity of air frying has 

continued to grow over the last decade and 

brands are looking to take advantage of new 

product opportunities in the market.

For more information about 
this product, contact 
www.heatandcontrol.com processing
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Take Advantage of the 
Growing Air Fried Foods Market

The AirFry System 
creates air fried/oven 

fried products with taste, 
texture, and appearance 
like fried foods without 

using traditional 
frying methods.  
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“Choosing the right pump 
starts with understanding 
the respective areas 

where mechanical and digital 
dosing pumps excel,” says 
Tshephang Sithole, sales 
engineer - water treatment 
at global pump specialist 
Grundfos. “While high flows 
and high pressures might be 
prioritised in some applications, 
for instance, other users need 
to focus on accuracy or remote-
control functionality.”

Sithole points out that many 
industrial applications such as 
water treatment plants will tend 
to need a robust solution that delivers large volumes of water 
at pressures of up to 150 bar. There are still certain automatic 
functions, though, depending on the configuration. 

“While Grundfos’s basic range of mechanical dosing 
pumps requires an operator for most functions, our 
analogue relay (AR) range has additional features such as an 
automatic stop when the chemicals are depleted,” he says. 
“Furthermore, the D-range has servomotors to automatically 
set the stroke length, thereby adjusting the dosing flow.”

This is done with a 4-20 mA signal that can be remotely 
transmitted from a SCADA system or other digital input. 
Variable speed drives (VSDs) can also be fitted to these 
pumps, and the frequency can be adjusted up or down to 
vary the dose.

Digital dosing pumps, by contrast, come with a range of 
features that make them most suitable for automated plants 
or where higher levels of monitoring and control are required, 
including remote functions. 

“Automation functions are particularly valuable for 
companies who have plants in different parts of the country,” 
he says. “If loadshedding leads a pump to trip, for instance, 
an alarm will notify the user, and they can remotely reset and 
restart the operation.”

They are also preferred where accuracy of dosing 
quantities is prioritised, or where dosing volumes are very 
small. Some digital dosing pumps boast high turn-down 
ratios as low as 1:3,000, and can deliver pressures of down
to 0,002 bar. 

“They can even pick up leaks in the line, and will help 
prevent liquid losses by automatically alerting the operator,” 
he says. 

The automatic de-aeration function is another valuable 
element in advanced digital dosing pumps, allowing them to 
detect and remove bubbles from a line. This is important as 
bubbles will impair the accuracy of dosing. 

Dosing Pumps
Mechanical vs Digital Options
Dosing pumps play an important role in many industries and are available in a growing range 

of mechanical and digital options. Choosing the right pump starts with understanding the 

respective areas where mechanical and digital dosing pumps excel. 

Grundfos has been a pioneer of digital 
dosing for over 20 years.  Find out 
more at www.grundfos.com/za processing
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A Grundfos smart digital installation facilitating accurate dosing of Sodium 
Hypochlorite (NaOH) at one of the major breweries in South Africa.

Grundfos DMX mechanical dosing pumps installed in a major municipal 
wastewater treatment plants for dosing of Ferric Chloride.

Tshephang Sithole, 
sales engineer - water treatment at 

global pumping specialist, Grundfos.
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Flexible packaging has gained popularity as a 
preferred packaging alternative over conventional 
packaging, this could be since they hold benefits 

to both the customer and manufacturer1. The food 
and beverage industry is the largest market for flexible 
packaging. Pouches are often the first thing that comes 
to mind when thinking about flexible packaging. You are 
probably aware of these pouches as they have become an 
alternative that is often single-use, usually resealable, 
more environmentally friendly, and often more affordable 
than traditional packaging materials such as glass, metal, 
and cardboard. 

Pouches have gained popularity as food packaging and 
are now used for everything from cereals to smoothies. The 
main character for grouping pouches is whether they are flat 
or stand up2. 

Some of the common flat pouches include:

Pillow Pouches
Pillow pouches2 are one of the most cost-effective forms of 
packaging and are widely used in the market. These pouches 
are designed in the shape of a pillow and have a bottom, 
top, and back seal. Because the back seal extends the entire 
length of the pouch, it is referred to as a “Back or T-Seal 
Pouch.” The top side is usually left open to allow for the 
filling of the contents. Pillow Pouches are well-known for 
their full-circle graphic displays. The pouch is designed 
in such a way that the contents can always be filled with 
“Higher Filling Volume.”

The stick pack is a modern style of packaging, used to 
contain single portion products like candies, sauces and 
coffee. By classification, the stick pack is a pillow pouch 
with a unique width-to-length ratio that allows for minimal 
packaging for single portion products. 

Four Side Seal Pouches
Four Side Seal Pouches2 are strong flat pouches that are 
becoming increasingly popular in the market due to their 
strength. These four side seal pouches are made from two 
pieces of film and are completely sealed on all four sides 
or three sides with one side open for filling. There are no 
gussets on these pouches. The sealing of all pouch sides 
creates a consistent appearance and improves product 
protection. Four Side Seal Pouches outperform the other 
pouches in terms of sealing strength and vacuum finish. 
As a result, it works well with retort applications.

Three Side Seal Pouches
Three Side Seal Pouches2 are high-quality and cost-effective 
flat pouches made from a single piece of film and sealed on 
two sides and the top, or the top is left open for filling. These 
three-sided sealed pouches have a higher filling volume than 
their four-sided sealed counterparts. Companies that need to 
run efficiently choose these pouches because they provide 
cost-effective packaging solutions.

Choosing the perfect 
flexible pouch
Flexible packaging has gained popularity 

as a preferred packaging alternative 

over conventional packaging, this could 

be since they hold benefits to both the 

customer and manufacturer1. 



www.fbreporter.co.za                                                                                                                                                                                                                                Food & Beverage Reporter     |     March 2022     |     33                                                                                                                              

References
1.  Types of Flexible Packaging | Blog | MJS Packaging. (n.d.).
  Retrieved January 16, 2022, from 
 https://www.mjspackaging.com/blog/types-flexible-packaging/
2.  SmartPouches. (n.d.). Types of Stand up pouches and Flat pouches | 

Types of Flexible Packaging. Retrieved January 27, 2022, from 
 https://www.smartpouches.com/pouches/
3. StickPacks | Hassia-Redatron. (n.d.). Retrieved March 28, 2022, from 

https://www.hassia-redatron.com/en/types-of-packaging/stickpacks
4. About Polyolefins - Polyco. (n.d.). Retrieved March 27, 2022, from 

https://www.polyco.co.za/about-polyolefins/
5. Recyclable Pouches: Here’s What You Need to Know Before Going 

Green – ePac Flexible Packaging. (n.d.). Retrieved March 27, 2022, 
from https://epacflexibles.com/recyclable-pouches-heres-what-you-
need-to-know-before-going-green/

Vacuum Pouches
Vacuum Pouches2 are used to extend a product’s shelf life. 
They are mostly used for food preservation. Similarly, they 
protect products from corrosion, degradation, and even 
oxidation of their contents.  Vacuum Pouches are typically 
comprised of multiple layers of plastic, which provides 
excellent resistance to moisture and punctures. They are 
sealed with vacuum sealers, which draw air from the inside 
before applying the seal. One of the primary advantages of 
vacuum pouches is that they preserve taste and aroma while 
also allowing the product to have a longer shelf life. It’s a low-
cost option for food packaging and other products.

Some of the most popular stand-up pouches 
available are:

Bottom Gusset Pouches
Due to their suitability for light weight products, bottom 
gusset pouches are the most popular stand-up pouch in 
the industry 2. The sealed plastic pouch has a rounded base 
and is designed to stand upright. For added strength and 
support, the gusset’s edge is welded to the sides of the 
walls2. There are various bottom gusset pouches available, 
such as K-Seal and Plow Bottom gusset pouches, which have 
been adapted for improved weight capacity. These pouches 
can be aseptically filled, are ideal for lightweight items, are 
affordable (compared to rigid containers), consumer-friendly 
and allow for brand identification 2.

Flat Bottom Pouches
Flat Bottom Pouches2, also known as “Box or Quad Seal 
Pouches,” have a flat underside, which makes it sturdier and 
able to hold more weight than Bottom Gusset Pouches 2. 
This pouch possesses gussets on the left and right sides, as 
well as on the bottom. In addition to its space-saving design 
and five printing surfaces, the flat bottom offers stability as 
well as an appealing aesthetic on the shelf 2.

Side Gusset Pouches
Side Gusset Pouches 2 have gussets on both sides, a fin-seal 
that spans from top to bottom, with horizontal sealing on 
both the top and bottom sides 2. Since pouches square out 
after being filled, they maximize holding capacity 2. These 
pouches are becoming increasingly popular alternatives 
for the food industries since they allow for easy vertical 
and horizontal display, making them a leading option for 
shelf display 2. Its advantages include its larger capacity, 
space-saving design for transportation, large printing 
area, flexibility, is appropriate for modified atmosphere 
packaging, and easy re-closable quality, which increases 
customer convenience 2.

Spouted Pouches
Spouted Pouches 2 are recognized for their user-friendly 
design, which is ideal for holding liquid products. The pouch 
design enables for simpler transport and storage versus 
standard PET or glass bottles, while still preserving the 
stand-up ability to make for an attractive display. Due to their 
shrew-capped spout, spouted pouches can be re-sealed, 
while the spouts provide the liquid-product stability factor 
for products like beverages or sauces.

Shaped Pouches
Shaped Pouches2 are an innovative type of packaging 
solution used in the food and beverage industries. They 
provide versatility in terms of shape and size, allowing them 
to be tailored for a multitude of packaging applications. They 
are also very convenient and user friendly for the customers 
of this industry. Due to their flexibility, these provide benefits 
in terms of shelf display alternatives for marketing and help 
minimize transportation expenses.

Retort Pouches
Retort Pouches 2 are more complex pouches made of 
several layers of plastic and foil laminates, which gives them 
improved barrier properties and thermal resistance. Thermal 
processing, which is commonly utilized for sterilization or 
aseptic processing of products, can be withstood by retort 
pouches, making them an ideal alternative in canning. As a 
result, retort pouches allow for product shelf-life extension.

Many of these forms of flexible pouch packaging exist are 
further extended by a multitude of features. Some of these 
include resealable zippers (often seen of granola bags), valves 
or vents (bags of coffee), transparent windows (sweets or 
rice), tear notches (sauce sachet), spouts or lids (such as baby 
food or smoothie pouches) and handles. 

The growing popularity of eco-friendly products, as well 
as consumer concern about packaging waste, has prompted 
many to consider more sustainable initiatives. The good 
news is that flexible packaging is more eco-friendly than 
many other options. 

Flexible packaging production is among the “greenest” 
around, since it involves fewer natural resources and energy, 
in production and transportation, while producing less 
CO2, versus other packaging that holds the same volume of 
products.  

However, recycling flexible packaging can be tricky. A 
major challenge is that the multiple layers of food pouches 
are difficult to separate for recycling – although not 
impossible. 

As a manufacturer, you should discuss this with your 
packaging supplier and local recycling organizations. 
Polyco, for example, makes it easier to recycle many forms of 
polyolefins used in packaging, including multilayer pouches. 
Proper labelling and communication are also essential in 
informing consumers on post-usage instructions.
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Despite the numerous obstacles faced over the past 24 months by the red meat industry, 

this year’s Cleaver Awards have proven that not only does this industry remain robust, but 

that our butchery standards are still amongst the best in the world. 

Cleaver Awards - 
SA’s Best Butcheries Announced

Gauteng Faizaan Khan, Najeeb Fazli and Tosif Fazli from Forsmay Muslim 
Butchery, Fordsburg, Johannesburg.

Komatipoort SuperSpar’s Joe Mabunda and Pieter Koekemoer won a 
Platinum Meat Market Cleaver Award. Forsmay Muslim Butchery won 
Gold in the 4 and more tills category for Gauteng 

Now in their 17th year, these awards, which are proudly 
supported by Freddy Hirsch, are honouring the best of 
the best from both 2020 and 2021. 

The Cleaver Awards, a Red Meat Industry Forum initiative, 
are held annually to recognise the country’s best butcheries 
based on quality, service, hygiene, and value for money.  
The awards have become well-respected by consumers 
countrywide as a seal of approval. This is primarily since 
butcheries, once they have entered, cannot nominate 
themselves, as the awards are given based on customer 
votes. All butcheries that receive over 100 votes are then 
anonymously audited by The South African Meat Industry 
Company (SAMIC) against an extensive 212-point checklist. 

“With lockdowns, changes in demand and shifts in 
consumer behaviour, our butcheries have had to become 

increasingly agile, in some instances transforming their 
approaches and accommodating new ways of business. 
And even though many were hit hard due to the pandemic, 
these Cleaver Awards confirm that our butcheries are still 
very much worth their beef,” says Dewald Olivier, Executive 
Officer of The South African Feedlot Association (SAFA). 

Several common attributes amongst the winning 
butcheries have been reinforced, including training and 
upliftment of staff, a passion for the business, and above 
all else, customer-centricity, being core to any successful 
butchery. 

Simlindile Zondi from Bluff Meat Supply in 
Pietermaritzburg with Chairperson of the 

SA Feedlot Association, Dewald Olivier

National Winners: Deon van Vuuren (Saveway Superspar Witbank), Eloff du Toit (Kings Meat deli Castle 
Walk Erasmuskloof), Clayton Lombard (Bluff Meat Supply Beach Road, Durban), Walter Rossouw (Impala 
Vleis Brits) and José de Klerk (West End Vleismark, Kimberley). Absent: Franks Meat Mall, Middleburg. 

For more information about the Cleaver Awards 
visit www.beeftalk.co.za 
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Oterra, the world’s leading supplier of natural colors, has just launched a 
radiant red for transparent beverages based on the award-winning 
Hansen sweet potato™. Producing a crystal clear, fire-engine red, 

FruitMax®116WS is the perfect partner for a range of beverages. 
FruitMax® Red 116 WS offers beverage manufacturers bright red shades 

based on the award-winning Hansen sweet potato™ Ipomoea batatas. It is
 specifically designed to help solve issues the industry faces when using 
anthocyanins, including fortification, high water-activity, carbonization, 
off-flavor, and color stability. 

It is recommended for alcoholic beverages, carbonated soft 
drinks, cordials, energy drinks, juice-based drinks, and near waters.

SK Chemtrade is the Distributor for Oterra in South Africa.

Bold, bright, transparent …
Say hello to Oterra’s Radiant Red

For more info see www.oterra.com/getred  
and www.skchemtrade.co.za 

When it comes to great red shades and excellent stability, Oterra’s 

award-winning Hansen sweet potato™ just keeps 

giving. And the most recent addition to the Hansen 

sweet potato™ range is a radiant red developed to meet

 the specific needs of the beverage industry.  



36     |     March 2022     |     Food & Beverage Reporter                                                                                                                                                                                                                           www.fbreporter.co.za  

What’s happening

www.msc.org/seafood-futures-forum

www.grainsa.co.za/pages/nampo 

www.thehotelshowafrica.com

www.foodsafetysummit.co.za


