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From the editor
Sustainability. No longer just theoretical in nature, it has become pivot around 
which all other business activities revolve. All the sales strategies, business 
plans, or new product developments will be enough to ensure the longevity 
of an organisation and its products in the changing world, if they do not have 
sustainability high on their agenda. It is also becoming more of a driver for 
consumers and is influencing their buying choices.

“More than half (55%) of global consumers are more likely 
to purchase a packaged food item that is labelled with a 
sustainability claim, according to the latest Fatitudes survey 
by Cargill, where they surveyed 6000 consumers in 11 countries. 
This is up four points from their 2019 survey.”

Sustainability comes in many forms, as you will see in this month’s edition – 
from water conservation and green energy to biodegradable packaging and 
reduced carbon emissions. But it is more than that – it is a mindset of being here 
for the marathon, not just the sprint. It is the perspective of conserving what we 
can for the good of all, not just for our immediate future. It asks that we become 
less about the bottom line, and more accountable for what we hand over to the 
next generation.

Sustainability is a key element in our organisational structures too. We need to 
consider how we manage our people, and their well-being. Rather than accepting 
that burnout is inevitable, we need to be looking at how we create down time – 
the opportunity for people to rest, to recharge, to be inspired, so that when they 
are working, they are smarter, happier, and more effective.

Another issue within that sphere is psychological safety within our organisation. 
We’ve got a thought-provoking article on this in the magazine this month, and 
how it relates to safety behaviours within an organisation.

We hope you enjoy all the content this month, especially articles on plant-
based food, a market segment which looks set to gain a lot of momentum in the 
months ahead.

You can reach me at: editor@fbreporter.co.za
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Mondi’s FunctionalBarrier Paper walked away with the 
gold at DOW Packaging Innovation Awards this year, 
in the sustainability & responsible packaging and 
technological advancement categories. Mondi’s paper-
based solution is used by French vegetable producer 
Les Crudettes to replace plastic packaging for its 
ready-to-eat salads in France.

Mondi’s FunctionalBarrier Paper replaces plastic films 
and laminates traditionally used for FMCG and consumer 
products with a recyclable and renewable solution. It 
consists of 95% paper with a functional barrier layer and 
keeps Les Crudettes salad just as fresh as the previous 
alternative. Mechanical properties include puncture 
resistance, flexibility, printability, and barrier protection. 

The applied coating technology creates individual 
barriers against grease and water vapour while ensuring 
freshness for up to 10 days – the same amount of time as 
with the former plastic packaging. Find out more at www.mondigroup.com/en/home/

The product that caught our eye this 
month is the award-winning recyclable 
FunctionalBarrier Paper from Mondi, 
designed as an alternative to plastic 
packaging. We hope to see this 
innovative and sustainable offering 
in our South African stores in the 
not-too-distant future.

New Innovations

Mondi used its EcoSolutions approach to work 
closely with Les Crudettes to help the company meet its 
sustainability goals of reducing the amount of plastic in 
its packaging for its salads. The packaging is verified as 
recyclable in the wastepaper stream in France and saves 
137 tonnes of plastic per year. Additionally, the solution 
supports Mondi’s MAP2030 sustainability goal to make 100% 
of its products reusable, recyclable or compostable by 2025.
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Enterprise Foods’ operations in 
Polokwane, Limpopo, are being 
shut down. It has permanently 
closed its plant, which 
manufactures foods such as 
polony and viennas. 

The company which owns Enterprise, Country Bird 
Holdings, says it will, however, retain about 50 employees 
to run operations at its canning business.
The factory has struggled to recover losses incurred in 2017 
when traces of listeriosis were detected at its plants in 
Polokwane and Germiston.

Country Bird Holdings CEO Brendon De Boer says: 
“it was an extremely difficult decision to close the plant and 
it was not made likely at all, we understand the community 
concerns however we did all we could to prevent the full 
closure of the facility and as things stand, 50 staff will be 
retained to continue operating our canning operations.”

Enterprise Foods in 
Polokwane closing

Several factors influence purchasing decisions, however 
when it comes to a time-honoured biscuit brand like Bakers 
biscuits, it’s usually brand loyalty that plays a major part. 
Launched in 1851, most South Africans would have grown up 
with the brand, experiencing a deep emotional connection 
and familiarity to it. Any changes to its packaging would 
therefore need to be subtle, not to alienate loyal fans, 
yet impactful enough to remain current and attract new 
consumers.   

“Trying to get the balance right between modern and 
contemporary was a challenge our design team embraced 
with much enthusiasm,” says Jason Forbes, owner, and 
founder of The Graphic Ballroom (GBR), who are the 
dynamic design team responsible for the recent updating of 
all 33 of Bakers biscuit brands. 

“GBR has worked with National Brands for 15 years and so 
we have shared the journey of product packaging innovation 
for a number of years. As with many FMCG brands, food 
photography is a key component of the packaging. With 
styling constantly changing, updating this is essential in 
creating a modern fresh pack. We also brought out the 
variants especially in the Salticrax and Kips ranges, by 
accentuating the different colours on each pack and by 
only slightly tweaking the brand’s identity colours, we’ve 
managed to achieve longevity.”   

Many of the finishes applied during production, used 
updated technologies to achieve techniques such as 
embossing, spot varnishing and sand varnishing which have 
created a full sensual, end-user experience and has helped 
to showcase Bakers use of real ingredients in their products. 

Through innovative and conscious design GBR has 
managed to produce packaging that continues to appeal 
to consumers, young and old, who are looking for their 
moment in perfection, a process of cognitive suspension 
that drives consumer behaviour. 
For more go to https://www.gbr.co.za/

Bakers Biscuit Rebrand

fbr Industry Updates

Tiger Brands recently 
appointing Ismail Nanabhay 
as Managing Director of 
the company’s Beverages 
category. Nanabhay’s 
professional career spans 
27 years working for 
multinationals, including 
Coca-Cola, BP and Castrol, 
and across Southern and 
Central Africa, Europe, Asia and the Middle East. 

He joined Tiger Brands in 2018 as Marketing Director 
of Beverages, leading a team that has achieved notable 
successes over recent years within the company’s 
Beverage portfolio which includes concentrates, sports 
drinks and ready-to-drink products. 

In 2021, Nanabhay was recognised at Tiger Brands for 
his innovative vision and divergent thinking to increase 
competitiveness within the beverages category, and 
in November 2021 he was appointed Acting MD of 
Beverages, with the category sustaining good volume 
growth under his leadership. 

Nanabhay and his team have over recent months 
introduced exciting product innovations for OROS, ROSES, 
BROOKES and ENERGADE. 

“I look forward to the next chapter in my career, and 
this amazing opportunity to lead the Beverages Category 
at Tiger Brands.  Building and growing an already 
amazing team will be key to success both for myself 
personally, and for the overall business. Can’t wait to start 
the journey of further growth as we enter a new and 
exciting period in the marketplace,” says Nanabhay

Tiger Brands’ Appoints 
Beverages MD
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fbr Industry Updates

The South African Association of Meat Importers and 
Exporters (AMIE) is calling for the urgent removal of trade 
tariffs on all poultry products, a 3-year moratorium on any 
new tariffs, and supports the removal of VAT to ensure cash-
strapped consumers will still be able to afford this critical 
source of protein.

 Paul Matthew, CEO of AMIE, said: “We know that chicken 
is the primary, most affordable and therefore the most 
important source of protein for SA consumers. We also 
know we are facing a chicken price tsunami due to rampant 
inflation, global food and commodity shortages, the state of 
the economy post Covid-19, the impact of the war in Ukraine 
on global food security, the escalation in fuel, transport 
and electricity costs, increasing trade tariffs, supply chain 
disruptions, and the fact that wages are decreasing and 
unemployment is increasing.”

“South Africans are under extreme financial pressure.  
As a country, we have to do everything possible to arrest 
poultry price increases, and the quickest and most effective 
way to do this is for the Government to give the South 
African consumers relief by placing a three-year moratorium 
on imported poultry tariffs, and the removal of VAT on 
poultry products.

 “To take economic pressure off consumers, our 
Government made two critical interventions.  The first was 
to cut the fuel levy by R1.50 per litre, and the second was to 
postpone the proposed increase of the Health Promotion 
Levy (sugar tax) by a year.  We applaud the Government for 
these decisive actions.  It is clear that Government recognises 
the extreme pressure that consumers are under and knows 
that it can meaningfully intervene through changes to 
administered prices and regulation. It can do the same for 
chicken,” says Matthew.

 According to the report released by the Pietermaritzburg 
Economic Justice and Dignity Group (PMBEJD) on 30 March, 
the Household Food Basket increased by 10.2% year-on-year, 
between March 2021 and March 2022.  The price of chicken 
increased by 11% in the same period, on the back of a steady 
10% annual increase over the past ten years.

Donald MacKay, trade economist and director at XA 
International Trade Advisors, said:  “With the conflict in 
Ukraine not yet evident in the figures, we are just at the 
beginning of a sharp inflation curve. This crisis requires 
the urgent attention of our Government, who need to act 
quickly, and decisively to ensure that growing food 
insecurity doesn’t translate into further social unrest, as 
witnessed last year.”

 A quick win, says Matthew, would be to remove all 
tariffs and VAT. “Two of the most popular chicken product 
categories for lower income households are bone-in chicken 
pieces and chicken offal.  As an example, should tariffs be 
dropped, there could be a 33% saving on the delivered price 
of bone-in-cuts of chicken into the Gauteng market. This is 
based on current international pricing levels. As a further 
example, for chicken offal, based on international current 
prices, the delivered pricing levels into the Gauteng market 
could be reduced by between 18-20%.  This would have a 
profound impact on consumers’ ability to afford this critical 
protein source,” says Matthew.

MacKay agrees, saying: “Like VAT, tariffs are simply 
another tax on consumers, but one that directly threatens 
food security in South Africa.”

AMIE warns of looming chicken price hikes

Halls Fresh Produce (HFP), a global leader in the sustainable production and supply of quality
 fresh produce, has announced the appointment of Mr Ayanda Kanana as its new chief 
executive, effective from 01 June 2022.

Kanana takes over the reins at HFP from Tracey Davies, who has been promoted to group 
managing director of the Halls Group, a 130-year-old family-owned business with significant
 interests in property development, pharmaceuticals, technology and financial services in 
addition to its growing fresh produce enterprise. Halls has offices on four continents, with the
 critical mass of the Fresh Produce business in Europe and the Halls International head office 
based in the United Kingdom.

A chartered accountant and a former auditor, Kanana moves to Halls from the Land and 
Agricultural Development Bank of South Africa, where he served as CEO from March 2020 
to April 2022. He was the winner of the “Public Sector CEO of the Year” award in in 2019, 
and his former leadership roles include CEO of the Johannesburg Market and acting 
managing executive of the Metropolitan Trading Company in the City of Johannesburg 
Metropolitan Council.
www.hallsfreshproduce.com 

Halls Fresh Produce appoints new CEO
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The Competition Commission of South Africa has 
recommended that the Competition Tribunal approve the 
proposed transaction of Consol’s Group’s acquisition by 
Ardagh Group after reaching a consensus. 

Ardagh Group S.A. announced that it has agreed to 
acquire Consol Holdings Proprietary Limited, the leading 
producer of glass packaging on the African continent, for 
an equity value of ZAR10.1 billion ($635 million).

Headquartered in Johannesburg, and founded in 1946, 
Consol is the market leader in South Africa, operating four 
well-invested glass production facilities. It serves a broad 
range of leading international, regional and domestic 
customers, principally in the beer, wine, spirits, food and 
non-alcoholic beverage sectors.

In the year to June 30, 2021, Consol reported 
consolidated revenues of ZAR9.0 billion ($566 million). 
South Africa represented approximately 90% of revenues, 
with the balance represented by smaller production 
facilities in Kenya, Nigeria and Ethiopia.

Glass consumption in Consol’s 
markets is projected to continue 
to increase, driven by long-term 
trends, including population 
growth, rising income levels 
and shifts to premium one-way 
sustainable glass packaging.

Completion of the acquisition 
is subject to certain conditions, 
including regulatory approvals that 
are expected to be obtained in the 
second quarter of 2022.
www.ardaghgroup.com 

Ardagh Group S.A 
to Acquire Consol

The Competition 
Commission Launches 
a Fresh Produce 
Market Inquiry
The Competition Commission is conducting a market 
inquiry into the South African Fresh Produce Market. 
The Fresh Produce Market Inquiry will be initiated in 
terms of section 43B(1)(a) of the Competition Act No. 89 
of 1998, as amended, given that the Commission has 
reason to believe that there may exist market features 
which impede, distort or restrict competitiveness of the 
South African Fresh Produce Food Market. 

For the purposes of the Fresh Produce Market Inquiry, 
fresh produce includes unprocessed products such 
as fruit and vegetables and forms an important part 
of South Africa’s wider agriculture industry. The fresh 
produce industry makes an important contribution to 
South Africa’s agricultural exports.

Upon completing the market inquiry and in 
accordance with section 43C of the Act, the Commission 
will publish a report of the inquiry in the Gazette and will 
also submit the report to the Minister of Trade, Industry 
and Competition.

Agriculture plays a significant role in the South 
African economy as it contributes to food production, 
job creation, raw material supply to agro-industrial and 
manufacturing sectors, as well as export-driven foreign 
exchange income. The Commission has prioritised the 
food and agro-processing sector in its Prioritisation 
Framework since 2008 due to the sector being a source 
of staple food and the potential of the sector to create 
significant employment opportunities – thereby 
serving as a driver of inclusive growth in the South 
African economy.

In the context of the Covid-19 health crisis, it has 
become clear that nutrition and affordable healthy 
foods are important for household health as well as 
maintaining a country’s food security. The main fruits 
produced and consumed in South Africa include apples, 
bananas, oranges (and other citrus), pears, avocados, and 
grapes, and the main vegetable include potatoes, onions, 
tomatoes, carrots and cabbage.

fbr Industry Updates

The South African Bureau of Standards (SABS) has published 
414 national standards in the financial year that ended 
31 March 2021.  The publication of standards includes new 
standards, adopted, amended and/or revised standards.  
127 new standards were published. 

In comparison only 359 national standards were 
published in 2020, and 241 in 2019.

Information contained in South African National 
Standards (SANS) are fundamental to the economic and 
industrial optimisation of the country.  With approximately 
7 400 SANS available, South African organisations have 
access to technical specifications of almost every product, 
service and management system in the South African 
market.  Visit the SABS webstore https://store.sabs.co.za.

Record Number of 
National Standards 
Published in 2021
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The rapid expansion of the global plant-based food sector and the increasingly diverse 

considerations for consumers to opt for a plant-based diet are setting the scene for local 

manufacturers and producers to get into the ring with some of the world leaders in this space.

Why it’s time to take a chance 
on (vegan) cheese
Opportunities in the South African Vegan Cheese Market

While North America still hosts the largest plant-
based market, and South America is now the 
fastest growing, Africa is still underrepresented 

in one of the fastest-growing global market sectors. Even in 
Europe, a plant-based diet is increasingly becoming 
the norm. 

The global food awareness organisation, ProVeg 
International, found that 51% of German consumers have 
reduced their meat consumption in the past year and 
one-third plan to consume fewer dairy products in the next 
six months. This is according to their Plant-Based Food in 
Germany Report, which is based on the market research of 
their Smart Protein Project. According to this study, along 
with other market sizing and consumer data from Europe, 
one potentially lucrative opportunity is vegan cheese.

Grand View Research’s Vegan Cheese Market Size, Share 
& Trends Analysis Report (2022 - 2030) valued the global 
vegan cheese market at USD 2.43 billion in 2021 and it is 

expected to expand at a compound annual growth rate 
(CAGR) of 12.6% from 2022 to 2030. ProVeg International 
also conducted a large-scale consumer survey in 2020 across 
nine European countries to identify priorities for product 
improvement and 
development in the 
plant-based food 
market. Plant-based 
cheese was at the top 
of the list.

According to 
Verena Wiederkehr, 
former Head of Food 
Industry and Retail at 
ProVeg International, 
who oversaw the 
research, the data 
“supports the view 

BY PROVEG SOUTH AFRICA 



8     |     April 2022     |     Food & Beverage Reporter                                                                                                                                                                                                                                   www.fbreporter.co.za  

that good quality, affordable, plant-based cheeses have a 
good chance of penetrating, capturing and retaining a large 
part of this fast-growing and lucrative sector”.

Opportunities in South Africa
South Africa is not immune to global trends, and, even as 
a meat-loving country, we are already seeing an increased 
demand for plant-based alternative products. One such 
example is the recent launch of fast-food giant Burger King 

South Africa’s Plant-Based Whopper, Vegan Royale, and 
Vegan Nuggets. There has also been an explosion of 
plant-based meat alternatives on retailers’ shelves in 
recent years and major food brands and businesses like Tiger 
Brands and Famous Brands taking an interest in smaller 
plant-based businesses and restaurants like Herbivor and 
Lexi’s Healthy Eatery.

Ten years ago, the only quality option in this category 
would have been the range from The Fry’s Family Food Co., 
and while Fry’s continues to dominate this space locally, 
they have been joined by nearly 20 other meat replacement 
brands that are available in retail stores across South Africa. 
As many of these brands have large ranges, there are well 
over 100 meat replacement options in South Africa.

Plant-based milks also enjoy 
success in the local market, with 
80 different plant-based milk 
products being available since 
2020 already. ProVeg South 
Africa, the local branch of 
ProVeg International, tasted and 
catalogued all the available 
milk alternatives, and more 
have been introduced since. 
The need and accompanying 
opportunities for vegan or 
plant-based dessert also 
recently came to light 
after ProVeg South Africa 
revealed their 2022 Plant-
Based Friendly Fast-Food Restaurant 
Franchise Ranking. In the report, the 26 largest fast-food 
franchises in South Africa were ranked according to 
comprehensive criteria, including the number of plant-based 
starters, and main and dessert menu items on offer. 

While there are vegan cheese options currently available, 
like Violife’s range, and Woolworths’s house-brand range 
of vegan cheeses, the options are few, especially when 
compared to other plant-based alternatives like meat and 
milk replacements.

That being said, while manufacturers and consumers 
focus their attention on the final product, the gap in 
the plant-based market opens a host of investment 
opportunities in the farming of ingredients like mung beans 
and peas. These and other plant-based ingredients are used 
in many meat alternative products like Beyond Meat, On 
The Green Side, and many others. Local production of these 
ingredients will also benefit the South African economy and, 
ultimately, consumer pockets.

And if manufacturers still have doubts about targeting 
this market, the increasing preference for plant-based 
products and meat alternatives by their customers 
should prove reason enough.

What drives the move to plant-based living?
The sudden and prominent rise in the plant-based 
food sector is driven by many factors, including ethical 
considerations like animal rights and food justice, 
environmental protection, and health reasons. Another 
significant driver is the ever-improving quality of and 

Looking for 
a gap in the market? 

Consumer surveys
 now indicate that 

plant-based cheese 
should be

 top of your list

South African manufacturers now 
have two major opportunities: to 
create quality affordable products 
locally and become one of the 
first major players in this category 
locally, and to ultimately identify 
export opportunities to Europe and 
other continents.
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Consumer 
preferences are 

shifting toward a 
more sustainable 
lifestyle and less 

reliance on animal 
proteins. 

pricing of plant-based alternatives - many of which are 
now indistinguishable from the animal products they sell 
to replace.

Ethical considerations
According to the Grand View Research’s Vegan Cheese 
Market Size, Share & Trends Analysis Report (2022 - 2030) 
the “increasing acceptance of veganism, especially among 
millennials, has been fuelling the market growth”. 

“The percentage of consumers becoming more 
flexitarian, or vegan has paved great opportunities for 
manufacturers to introduce more and innovate in the plant 
protein segment.”

The report also highlights the growing awareness 
regarding animal cruelty and the negative impacts on 
the environment caused by the dairy industry as reasons 
consumers are encouraged to opt for plant-based products. 

Food allergies
The rising cases of lactose intolerance and other food-
related allergies among children and adults have also 
changed the food preferences of consumers in recent years. 
According to the data provided by the Food Intolerance 
Network, in 2019, around 70% of the population of the world 
suffered from lactose intolerance. This is a good example 
of a large target market that does not necessarily base 
its considerations on ethical reasons, but out of necessity, 
requires dairy-free and/or vegan cheese products.

Improvement in available plant-based products
Many consumers prefer plant-based protein products due 
to their high protein content and enhanced nutritional 
benefits, including added fibre, antioxidants, probiotics, 
and vitamins. Manufacturers in this space have already 
been compelled to cater to the increasing demand by 
introducing plant-based ingredients with functional 
benefits.

With so many opportunities and reasons to invest in 
the vegan cheese space, the near future might usher in a 
completely new era in the plant-based food sector. Only 
time will tell, and ultimately, it is up to local manufacturers 
and producers to recognise the opportunities in the plant-
based cheese sector as ripe, low-hanging fruit ready for 
picking.

About ProVeg International
ProVeg is an international food awareness organisation, 
working to transform the global food system by replacing 
conventional animal products with plant-based and 
cultured alternatives. ProVeg works with international 
decision-making bodies, governments, food producers, 
investors, the media, and the public to help the world 
transition to a society and economy that are less dependent 
on animal agriculture and more sustainable for humans, 
animals and the planet.

Discover more about them at: https://proveg.com/za/

About The Nielsen - ProVeg 
Plant-based Foods in Europe:  
How big is the market? Report
The Nielsen - ProVeg Plant-based Foods 
in Europe: How big is the market? Report can be 
downloaded here: 
Plant-based Foods in Europe: How big is the market?

About the ProVeg Consumer 
Survey Report
The full ProVeg Consumer Survey Report 
can be downloaded here: 
https://proveg.com/what-we-do/corporate-
engagement/proveg-consumer-survey-report-download/

About the Smart Protein 
Plant-Based Food Sector Report 
This analysis is based on scanning data 
from 11 countries and covers six different plant-
based products categories in each country, 
depending on availability: Austria (Plant-based (PB) meat, 
milk, yoghurt); Belgium (PB meat, milk, yoghurt); Denmark 
(PB meat, milk, yoghurt, cheese, ice cream); France 
(PB meat, milk, yoghurt); Germany (PB meat, milk, 
yoghurt, cheese, ice cream, fish); Italy (PB meat, milk, 
yoghurt, cheese, ice cream); Netherlands (PB meat, milk, 
yoghurt, cheese); Poland (PB milk); Romania (PB meat, 
milk); Spain (PB meat, milk, yoghurt); United Kingdom (
PB meat, milk, yoghurt, cheese, bakery). 

The data covers moving annual totals for Sep/Oct 
(depending on the country, between calendar weeks 
39 and 42) 2018 vs 2019 vs 2020. This means it presents the 
total sales values from October 2017 to September 2018 
versus October 2018 to September 2019 versus October 
2019 to September 2020.
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Hygiena’s Innovate system offers rapid product testing 
for food & beverage manufacturers to rapidly confirm 
the quality of their product inventory for fast, efficient, 

and safe product release.  From screening raw materials and 
work-in-process inventory to releasing finished goods, the 
Innovate System is a great fit for packaged dairy, food, and 
beverage products where there is a low expectation of bio-
burden such as in ultra-high temperature (UHT) or extended 
shelf-life (ESL) pasteurized products.

While aseptic processing is a safe, high-quality, cost-
effective method for food processing, there are still risks of 
contamination during manufacturing and production. To 
address this risk, food manufacturers must test each product 
for sterility before releasing it.

Rapid testing allows manufacturers to rapidly confirm 
the quality of the final product and release it quickly to 
market. Cost savings go beyond the rapid release of products 
- it means less safety stock, lower warehouse costs, and 
increased confidence in product safety.

Rapid microbiological testing benefits
To reduce time to results and streamline laboratory testing, 
a rapid method is necessary. The Innovate System from 
Hygiena™ offers both.  The Innovate System uses adenosine 
triphosphate (ATP) bioluminescence-based detection, an 

accurate, rapid method that is ideal for screening dairy 
products due to its clear absence/presence results.  Results 
can be obtained in less than 30 minutes, following 
pre-enrichment, with the ability to run 96 samples at 
once with no secondary incubation needed. In addition, 

Innovate rapid microbial screening 
system: For faster results, lower costs, 
and improved risk mitigation
Aseptic packaging is well accepted in many food and beverage applications. In the case of 

dairy products, many undergo ultra-high temperature (UHT) processing and need to remain 

commercially sterile during packaging. To ensure this, food manufacturers must test all 

products before releasing them for sale.

The Innovate System RapiScreen™ Dairy Kit for microbial detection in less than 30 minutes.

Hygiena’s Innovate Rapid Microbial Screening System 
delivers accurate, objective, and confident results to ensure 

your manufacturing operations run at peak efficiency.
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the Innovate System works exclusively with proprietary 
RapiScreen™ reagents, which have been validated, so testing 
can be performed on a diverse product matrix - from UHT 
milks and creams to sauces, soups and broths, juices, and 
beverages.

Minimise microbial risk
To address microbiological risks in final products, it is ideal 
to have rapid testing that can be used for testing multiple 
matrices, specifically, those being manufactured in any 
of your food processing facilities.  These methods should 
be verified and validated to ensure testing is consistent, 
accurate and a true reflection of microbial load in any 
product package before it is distributed for consumer use. 
Tied to the validation is the need for the most rapid testing 
that fits your requirements.

When it comes to the Innovate System, Hygiena™ 
worked with several dairy and dairy-alternative partners 
to test time to results for various beverages (UHT milk, ESL 
milk, oat milk and soy milk) to determine if results obtained 
with the Innovate System are superior to traditional culture 
methods or pH testing with respect to the level of detection 
and shortest time to results.

In all cases, for all microorganisms tested (except for 
Clostridium sporogenes in ESL oat milk), the Innovate 
System was able to detect low spike levels (~10 CFU per pack) 

at a 24-hour time mark. RLU (Relative Light Unit) values in 
the spiked products exceeded the uncontaminated product 
RLU thresholds, set as three times the baseline values.

As a result of rapid detection of low levels of 
contamination at 24 hours, the cost savings for any facility 
is significant. While QC costs are similar, the investment in 
finished goods and safety stock are significantly reduced 
along with the warehouse space costs. In addition, positive 
release of product helps prevent recall cost and protect the 
brand that adds significant benefit to the introduction of a 
rapid testing system such as the Innovate System. 

Automated Product Sampling Solution
As an additional advantage, high-volume facilities can 
automate product sampling using the Innovate Autosampler 
III - a high-volume automated sampling solution for high 
throughput bottling and aseptic packaging facilities. It 
streamlines product sampling from any style carton to the 
testing plate, increasing efficiency and consistency. Designed 
for flexibility, the Autosampler III can be customized for your 
particular workflow.

For more information, visit 
https://www.hygiena.com/rapid-microbiological-
testing-of-uht-vs-esl-milk-dairy-products/
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Cultivated meat is a relatively new concept, in Africa 
at least, and there are so many aspects to consider. 
As a country of meat lovers, is South Africa ready for 

cultivated meat as a protein source? How long before it 
becomes affordable to the general population? What are 
the barriers to entry? What is the food safety risk? While we 
do not have all the answer in this article, we did manage to 
get some insights from Brett Thompson on this innovative 
organization and their journey so far.

FBR: Is South Africa ready for cultivated meat? 
Is there a local appetite for this and will this 
continue to grow?
Definitely! We believe the country and the continent is ready 
to embrace innovation and new ways of making the same 
meat they’re used, just made in a different way. Based on the 
research that’s been conducted, South Africans are keen to 
try cultivated meat and pay more for it when it’s available, 
which is a great sign for us.

FBR: What are the main reasons you are 
seeing consumers turn towards cultivated 
meat products?
People know that we need solutions and innovation 
especially when it comes to conventional agriculture.
Africa’s population is set to double by 2050 so need new 
ways of making meat to help keep up with that demand. 
Cultivated meat production also requires considerably less 
water and land, putting less strain on the ecosystem.

FBR: What makes South African needs 
different to global needs – we have a “braai 
culture” does this factor into the types of 
products you produce.
We’re inspired by braai culture and since we’re such a braai-
loving nation it was always our goal to make meat ready 
for the fire! The plan was always burgers first and next up – 
sausages!?

FBR: Tell us about your ‘Kraal’ bioprocessing 
room and how this will increase your capacity.
Our recently acquired suite of meat cultivating platforms, 
also known as bio-reactors, originally developed here in 
South Africa and re-purposed for producing cultivated 
meat, means we are now able to scale the cultivation of 
our cells from a few millilitres to over a 100 litres of modular 
capacity. Africa’s first cultivated beef burger was only the 
beginning of the journey; the next step will involve us scaling 
up even more by moving into a dedicated production facility 
that will ultimately allow us to produce tons of cultivated 
meat each month.

In this tantalising feature, we look at a company called Mzansi Meat, a cellular agriculture 

company based in Cape Town.  Started in 2020 by co-founders Brett Thompson and Tasneem 

Karodia, Mzansi is the creator of Africa’s first cultivated beef burger.

Making Meat for Africa
Cultivating protein
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We look 
forward to hearing 

more from Mzansi Meat, 
and others in the cultivated 
meat space in the months 

ahead, as we track the 
development of 
this innovative 

process.

Check out more about them at
www.mzansimeat.co

FBR: What are the food safety risks of 
cultured meat production compared to 
regular meat processing.
If you compare cultivated meat to the entire life cycle 
of conventional meat - we are aiming to reduce risks 
at every step of the value chain.

FBR: How consistent is the quality of your 
product, and how do you assure that?
We’re currently in research and development working 
to perfect our meat and refine our process.

FBR: Are your products readily available at 
all local supermarkets in South Africa, or 
do you cater to a more exclusive market?
We’re still working with retailers and restaurant 
partners on a rollout plan so that more South Africans 
can try our burgers.

FBR: Your advice to others looking to 
expand into the cultivated meat arena?
If you build it - they will come. It takes patience, a 
great team and a lot of belief but if you get these 
ingredients right - you can change food systems for 
the good!

Brett Thompson and Tasneem Karodia
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Cannabis has been the talk of the town ever since the 
2018 Constitutional Court judgement which enabled 
the personal use of the cannabis plant by an adult 

in his/her private residence. Before tackling this topic, it is 
important to understand the distinction between cannabis 
and hemp. 

Cannabis and hemp are both varieties of the Cannabis 
Sativa species with cannabis having a higher concentration 
of THC than CBD and therefore psychoactive whereas hemp 
has a higher concentration of CBD than THC and therefore 
less psychoactive. Despite their similarities, there is a huge 
movement towards separating the two in terms of the 
legalities around their usages.

The 2018 Constitutional Court judgement created the 
deadline for cannabis-related legislation to be passed 

by the 17th of September 2020. A memorandum, as well as 
the draft Cannabis for Private Purposes Bill, was published by 
the Department of Justice and Constitutional Development 
on the 1st of September 2020. However, it is yet to be 
confirmed when the Bill will actually be signed off by the 
President as it is still being discussed and amended within 
the various parliamentary committees as we speak.

The Cannabis for Private Purposes Bill only has 
jurisdiction over matters regarding offences, convictions 
and stipulated amounts of cannabis which may be used 
for personal private use. However, the Bill remains silent 
regarding the introduction of cannabis and cannabis 
products into the economy, the agricultural aspects as well 
as the introduction of cannabis into food production. 

The commercialisation of cannabis and any related 
products are still prohibited in the Cannabis for Private 
Purposes Bill as the Bill limits all exchanges between 
adult persons are to be made without consideration or 
remuneration. It is also important to note that, at the end 
of the definitions section of the Bill, it is stated that “the 
provisions of this Act do not apply to any person who is 
permitted or authorised in terms of any other Act of 
Parliament to deal in cannabis plant cultivation material, 
cannabis plants, cannabis or cannabis product; or cultivate 

We reached out to the specialists in Consumer 

and Food Law at Hahn & Hahn Attorneys, for 

an update on the legality of using cannabis in 

food and beverage products. Isabella Mazzone 

shared the latest insights with us.

BY ISABELLA MAZZONE, Associate Attorney, 
Hahn & Hahn Attorneys 

Ignorance is no defence: The legalities 
regarding cannabis and hemp in food
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cannabis plants”. Accordingly, it seems that the Bill does 
open the door for future Acts and Regulations 
to deal with the commercial aspects of “dealing in”
 and cultivating cannabis. 

What about hemp? Well, it is 
important to look at the 
definitions of “cannabis 
plant”, “cannabis product” and 
“hemp” in the Bill itself as hemp is expressly excluded 
from the definition of a “cannabis plant”. The definition 
of “hemp” also leads one to believe that future
 legislation is in the works to regulate hemp separately 
and specifically. At present, Cannabidiol 
(CBD) is listed in Schedule 4 of the Medicines 
and Related Substances Act due to the
 publication of the R586 Government 
Notice of 22 May 2020, except 
• “a. in complementary medicines   
 containing no more than 600 mg   
 cannabidiol per sales pack, providing 
 a maximum daily dose of 20 mg
  of cannabidiol, and making a 
 general health enhancement, health   
 maintenance or relief of minor    
 symptoms (low risk) claim; or
• b. processed products made from   
 cannabis raw plant material intended   
 for ingestion containing 0,0075 
 percent or less of cannabidiol where 
 only the naturally occurring quantity of   
 cannabinoids found in the source   
 material are contained in the product.”

Products that meet the conditions above are now 
regulated as Schedule 0 which does not mean that they 
are unscheduled. This scheduling means that the only CBD 
containing products which are allowed are those where 
the producers are registered as GMP-certified medicines 

manufacturers and the products themselves are registered 
as medicines (CAMS which are Schedule 0 or Schedule 4) 
through SAHPRA.

The legislation around cannabis is not being enforced 
leading to many ‘cannabis products’ being sold to the public 
which do not comply – nor are they registered with SAHPRA 
– leading to public health and safety issues.

Ultimately, the ability to add cannabis as a food 
ingredient to foodstuffs remains a controversial issue due to 
the fact that it does not fall into the definition of a foodstuff 
in the FCD Act (although perhaps possible as a food additive) 
as well as the fact that the regulation of cannabis is being 
prioritised with regard to the personal private usages as 
opposed to the commercial and product development 
aspects. In the future, the jurisdiction of commercial 
cannabis should also lie with the Department of Agriculture, 
Land Reform and Rural Development as well as the 
Department of Trade and Industry in order for these aspects 
to truly be prioritised.

SAHPRA has not 
registered any cannabis 

or cannabinoid-containing 
medicines and have only 

approved about 51 cultivation 
license holders to date.

 These cultivation licenses are 
also important for manufacturers 

to take note of as the R586 
Government Notice 

highlighted this 
requirement. 

For more information, please contact the writers at 
Hahn & Hahn Attorneys, specialists in Consumer and 
Food Law via www.hahnattorneys.co.za or 
janusz@hahnlaw.co.za, janet@hahnlaw.co.za, 
isabella@hahnlaw.co.za 

Producing and 
selling any food or 
beverage product 
that contains CBD, 

THC or any cannabis 
matter is currently 

illegal in 
South Africa.
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Sustainability in the Spotlight
Westfalia Fruit

Sustainability is gaining more momentum as global leaders and businesses respond to the 

critical need for change.  This month we look at some of the solutions which Westfalia Fruit 

have put in place to ensure sustainability in their operations. 

Sustainable packaging 
Westfalia Fruit’s business in France, has launched a new 
range of environmentally and consumer friendly packaging 
for avocados that dramatically reduces and replaces the use 
of plastic, eliminating altogether the use of black plastic, 
which is difficult to recycle, whilst successfully maintaining 
fruit quality. These industry leading initiatives were 
stringently researched and developed in advance of a new 
law banning plastic packaging on most fruit and vegetables, 
which came into effect in France from New Year’s Day 2022. 
Cucumbers, lemons, and oranges are among the 30 varieties 
banned from being wrapped in plastic according to the 
new law.

Zero plastic options include a cardboard tray with a 
paper label or a paper band, that are fully compostable. Both 
are made with Forest Stewardship Council (FSC) materials, 
guaranteeing that the cardboard used has been sourced 
from sustainably managed forests that consider people, 

wildlife and the environment in the long term. The FSC 
is the only timber certification scheme endorsed by the 
conservation organisation WWF.

A heat seal film option includes recyclable plastic which 
contains a QR code on the packaging directing consumers 
to details of where they can recycle their plastic rubbish. A 
paper lid is also in development for this packaging.
Additional solutions include an FSC certified string bag and 
zero packaging natural laser marking on the skin of the 
avocado itself permitting logo & messaging placement.

“We have worked hard to remove plastic from our 
packaging to contribute to solving the plastic waste 
challenge and to lower our carbon footprint. We are 

In his will, 
Westfalia’s founder, 

Dr Merensky, stressed 
that Westfalia must continue 

to farm as a bioresource 
company, growing in harmony 

with nature and the people 
of Southern Africa. It is a 

message that the company 
continues to hold dear, not 

just in Africa but across
 its global network 

of farms
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delighted to take a proactive approach in implementing 
industry leading initiatives, enabling compliance to 
respective laws whilst offering a host of solutions for our 
customers and consumers,” said Johnathan Sutton, Group 
Safety & Environmental Executive at Westfalia Fruit.

These sustainable packaging alternative solutions 
include options with no plastic, or a significant reduction 
in plastic, reflecting Westfalia’s industry leadership in 
environmental sustainability including waste and carbon 
emission reductions.

Water conservation 
Westfalia Fruit Group also has an innovative sustainable 
water solution across its network of farms as part of far-
reaching sustainability commitments.
The leading avocado producer and supplier has pioneered 
a low-flow drip irrigation technique that saves a significant 
volume of the water used to grow the crop, while also 
increasing the output and economic value of the fruit. It 
is estimated that the approach will bring an overall 50% 
efficiency boost in farms where it is implemented.

The system features small pipes that run under the 
tree and contains emitters that releases less than one 
litre of water an hour per nozzle. Linked to a pump system 
and weather sensors, it replaces no more water than is lost 
from the avocado tree from evaporation and transpiration. 
Furthermore, the system improves air within the soil, 
allowing roots to breathe and produce healthier, more 
productive trees.

In use in several of Westfalia’s farms across South Africa, 
Portugal and Chile and newly installed on the company’s 
avocado farm in Mozambique, the centrally controlled 
system has a key role to play in reducing water usage. 
Westfalia plans to gradually roll out the technology across its 
global farming portfolio as old orchards are replanted with 
new ones.

“Fifty years ago, avocados and most orchard crops were 
flood irrigated,” comments Zac Bard, Group executive global 
Farming, growers and commercial nurseries. “That gave way 
to improved technology over many years such as micro jets 
and then drippers. Now we have these innovative low-flow 
drippers at a time when farmers have a responsibility to 
feed the growing world population using the same or fewer 
resources. Buyers and consumers can be reassured that 
Westfalia avocados have been produced with care for the 
environment as a top priority.”

The low-flow initiative, which helped Westfalia improve 
its water-use efficiency by 14 per cent in 2020, comes as 
part of the company’s long-term sustainability goals. These 
include achieving carbon neutrality by 2030 and becoming 
‘lifetime carbon neutral’ by the year of the centenary of the 
establishment of its first farm in South Africa in 2049. That 
will mean the company will have recovered all the carbon it 
has used in the lifetime of the business.

Water use is a hot topic in avocado production but is 
often misunderstood by consumers and in the media. The 
requirement varies by region, with Westfalia’s orchard in 
Colombia, for example, receiving enough rainfall every year 
that it is actually a net exporter of water. In Tanzania, the 
company works with growers in cooler highland areas that 
are producing with record low water usage, while Mexican 
and many Kenyan orchards remain largely unirrigated. In 
Mozambique, the water originates from high rainfall areas 
and is transformed into fruit while creating jobs and a local 
economy. The water would otherwise run in to the ocean.
As well as its direct water initiatives, which include restoring 
waterways and wetlands, Westfalia mulches organic farm 

waste/residues at the base of avocado trees to reduce the 
reliance on supplementary irrigation, a move that also 
promotes soil conservation and ecosystem health.

On its sites across the world, Westfalia seeks to use water 
from sustainable sources, and the company’s low-flow drip 
irrigation system brings a new level of efficiency to the 
avocado-growing process. “If you imagine an orchard with a 
row of trees, when you have natural rainfall, it will cover 100% 
of that area,” explains Bard. “But if you’re irrigating with low- 
drip you are only covering the 30% of that area that you need 
to irrigate, which actually makes it even more efficient than 
rain.”

“Our water policy states that we want to produce more 
avocados with less water,” Bard concludes. “So we are doing 
that with irrigation technology as well as running a research 
programme looking at new rootstocks and production 
methods. It’s all about efficiency.”

Sustainability Strategies
Westfalia Fruit is committed to honour the spirit of its 
pioneering founder with a range of environmental initiatives 
designed to grow the highest-quality avocados in harmony 
with the planet and its people. In a further tribute to Dr 
Merensky’s pioneering efforts, the company has committed 
to becoming ‘lifetime carbon neutral’ by 2049, the 100-year 
anniversary of the establishment of its first farm in South 
Africa and the Hans Merensky Trust. That means it will have 
recovered all the carbon used in the lifetime of the business 
and be starting the next century as it began its first. 

Westfalia is committed to the UN’s Sustainable 
Development Goals, as well as setting its own targets for 
environmental protection. In 2020, the company improved 
water-use efficiency by 14%, generated 50% more of its own 
electricity, reduced waste to landfill by 9% and lowered its 
carbon footprint per kilo of fruit by 5%. It aims to achieve zero 
waste to landfill by 2025, carbon neutrality by 2030, and to 
reduce pesticide usage on farms by 50% by 2035.

The group has even developed its International 
Environmental Strategy to measure its carbon and water 
footprint and engage with partners and stakeholders to 
achieve its sustainability goals.

Find out more at www.westfaliafruit.com 
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Mannie Ramos Jnr, COO of Abeco, a pioneer in water 
storage solutions and a champion of water as the 
most important currency in Africa, says “With an 

estimated 61%1 of total freshwater going to agriculture 
followed by 27%1 going to municipal and domestic use, we 
must begin to see self-reliant water practices implemented 
on a larger scale considering both could be run largely off of 
non-potable water sources.”

Agriculture
With South Africa ranked as the 30th driest country1 in 
the world it is no longer a question of being able to blindly 

rely on governments to supply our agricultural water. The 
great news is that there are no longer any technological 
boundaries to achieving at least partial self-sustainability.

Agriculture should be held accountable for looking into 
how to recycle their wastewater onsite. Technologies such as 
solar desalination are extremely promising. Essentially, using 
a heated pipeline, a solar still is powered that desalinates the 
water by distilling it. The water becomes steam, purifying it 
from minerals and once it returns to its liquid state it is ready 
for use as clean water.  The technology can also be used to 
treat runoff, groundwater and even industrial process water 
and is estimated to be able to make 295 kilolitres per day2 
from water that would be rushing down the drain.

“Storing water in water banks for continuity is important 
for livestock farmers where a great deal of processing is also 
done on-site,” says Ramos. 

Earlier in 2021, Abeco installed a whopping 5.8 million litre 
tank together with a 3 million litre supplementary tank to 
South Africa’s largest poultry producers to store water and 

When it comes to being partially self-reliant 

for water supply, South African citizens are 

no strangers. From JoJo tanks to generators, 

we are veterans of small-scale self-sustaining 

intervention. But it is not enough for the 

consumer sector to be implementing these 

practices, it needs to reach further than this.

The Fluid Future of Water 
Self-Reliance in South Africa

“Water security 
for chickens, especially 
laying hens, is vital as 

they are highly susceptible 
to any form of disturbance 
and can stop laying for up
 to two weeks because of 

a single disruptive 
incident in the 
water supply.” 
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protect their livestock and continuity of income when the 
next drought hits.

Although agricultural practices in South Africa are not 
what they could be - more shocking is that 45% 3 of the 
available food supply grown with all our precious water ends 
up as waste. Just as we saw public education on the carbon 
footprint of our food influences consumption patterns, we 
must educate consumers on the water footprint of the food 
they buy.

A large part of becoming a water sensitive civilization is 
understanding that the products we consume have a water 
cost and making better-buying decisions. The clothing 
industry, for example, has outsourced much of its water-
heavy manufacturing processes 
to countries where no legislation 
exists to protect the water supply 
from dyes and other chemicals. 
By supporting companies such 
as Nike and Adidas who have 
eliminated the water from 
their manufacturing process2, 
consumers can actively partake 
in ethical purchasing practices.

Property Development
Ramos adds, “When buildings, 
water systems should be as 
closed-circuited as possible to 
work long term. This means that 
any water collected and used on 
the property should make its way 
through various systems to enrich life on-site 
and produce as little waste as possible.” 

Developers should be looking at connecting each 
property (or block of properties) to closed-circuit non-
potable water storage tanks. This can provide water for most 
residential uses such as showers, laundry, toilets, hose pipes 
and all other non-potable sources of water. These systems 
can then be connected to grey and black water systems for 
irrigation of the landscaping and non-residential 
water needs.

It is also essential to build with this sustainability in mind 
as when these considerations are made from the beginning, 
the additional cost can be recouped relatively quickly. 
Unfortunately, when developers attempt to avoid investment         
in self-sustaining systems and had to upgrade during 
droughts the expense can easily become overwhelming.

And while interventions such as low flow toilets and 
tap aerators are a start – they simply are not enough on 
their own.

The water technology out there is mind-blowing, from 
the incredible efficiency of the desalination plants in Israel 
to large scale water tanks supplied by companies such 
as Abeco tanks. Even architecture is increasingly being 
designed to maximize rainwater harvesting we have already 
made a start on this mammoth shift.

As a country that has privatized much of its medical, 
educational and safety sectors to meet increasing demands 
- water is simply next. If we are to reduce, harvest, store 
and recycle enough water to be self-sustained is to go for 
a multifaceted decentralized approach. This means that 
interventions can be implemented on many levels.

To find out more, visit https://abecotanks.co.za/ 

References
1.   Green Cape Water Market Intelligence Report 2021 (n.d.). 
 https://www.green-cape.co.za/assets/WATER_MIR_2021_31_3_21.pdf
2. The Rise of Water and Energy Self-Sufficiency
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and waste in South Africa https://wasteroadmap.co.za/wp-content/
uploads/2021/06/17-CSIR-Final_Briefing-Note_Food-waste.pdf

Editor’s Note: 
While there are many opportunities for 
food and beverage facilities to make use 
of non-potable water – it is vital that 
facilities ensure that water used in direct 
processing or in contact with food surfaces 
is of the appropriate quality to ensure food 
safety and protect human health.

Consumer 
awareness of the 

water footprint associated 
with their food and beverage 

choices is imperative, as 
their purchasing choices

 can drive demand for 
companies to reduce 

their water 
consumption.
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This is part of Checkers’ ongoing commitment to 
environmental sustainability and comes as the retailer 
launches an environmental campaign to drive further 

awareness and dialogue on this important issue.
Enabling Checkers Sitari to run entirely off renewable energy 
is the result of a 635kWp rooftop solar PV installation and 
an agreement with Eskom’s Renewable Energy Tariff (RET) 
programme, which allows customers to source up to 100% of 
their electricity from renewable resources.

 The Sitari Village Mall, with Checkers as anchor tenant, 
will generate 35% of its electricity from its rooftop solar 
PV system. The remaining 65% - 1,752 MWh of renewable 
energy – will be sourced from Eskom’s wind plant via the 
RET programme. This is enough to power the entire centre, 
including the Checkers supermarket, entirely on renewables.

 This initiative comes as Checkers launches its first 
environmental campaign in its ongoing commitment to 
making better choices for the planet and changing its 
business for good, including:
• Recycling tons of cardboard and plastic,
• Using recycled content in packaging,
• Reducing food and plastic waste,
• Sourcing products with sustainably sourced 
 ingredients, and
• Increasingly using renewable electricity.

 Last year, the Shoprite Group, which owns the Sitari 

Village Mall, doubled its solar capacity and announced its 
intention to power 25% of operations with renewable energy. 
The Group has committed to procuring 434 000 MWh of 
renewable energy a year from a specialist energy trader 
through its renewable energy procurement project, the first 
of its kind in Africa. In addition, more than 900 of their trucks 
are now cooled with solar power, saving a over 2.8 million kg 
of carbon emissions annually.

“The commitment 
to renewable energy is part 
of Checkers’ wider climate 

change strategy, which 
acknowledges that climate change 

will, directly and indirectly, impact our 
business and the communities we are 

a part of. Therefore, we commit to 
reduce greenhouse gas emissions, 

continuously improve energy efficiency, 
and strengthen the resilience and 

adaptive capacity of our operations 
and that of our communities.”

- Shoprite Group Sustainability 
Manager Sanjeev Raghubir

Leading the way in sustainability among retail stores is the Sitari Village Mall, which includes 

the Checkers Sitari branch - South Africa’s first premium supermarket and shopping centre to 

run entirely off renewable energy from wind and solar sources.

Sustainability in Retail
Checkers Sitari

Checkers Sitari and the entire 
Sitari Village Mall located close 
to Somerset West, Cape Town 
have become South Africa’s 
first premium supermarket and 
shopping centre to run entirely 
off renewable energy from 
wind and solar sources.
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As we adapt and adjust to the new normal, it is helpful 
to reflect on other safety measures needed. With 
the focus on COVID, what did we learn, and did we 

inadvertently leave gaps in areas such as first aid, fire safety/
equipment, PPE and safety wear, proper use of machinery 
and primarily, the organisational culture when it comes to 
personal safety. Future-proofing your organisation’s safety 
will align your people, improve safety, and contribute to a 
more efficient and valuable organisation.

It has been a tough two years; COVID has 

dominated businesses’ health and safety 

space/attention and continues to be necessary. 

The good news is that many countries seem 

to be coming out of the covid pandemic haze. 

It brings opportunities for industries that were 

hard hit during the pandemic, including the 

food manufacturing/processing sector. 

Future-proofing Your 
Organisation’s Safety

TECHNICAL SKILLS HUMAN SKILLS

Technical skills refer to 
employees’ job-related 
knowledge and abilities to 
perform their job duties 
effectively. 
• Measurable
• Easily Defined
• Specific
Examples:
HACCP, first aid, 
engineering, accounting, 
food technology, technical 
HSE, cooking, proficiency 
in languages, computer 
literacy.

The importance of 
technical skills is that they 
provide the foundation 
of your business’s 
services.

On the other hand, human 
skills are the personal 
qualities that help 
employees thrive in the 
workplace.
• Hard to measure
• Difficult to define
• Universal
Examples:
Collaboration, adaptability, 
emotional intelligence, 
leadership, conflict 
resolution, cultural 
awareness, teamwork, 
situational awareness, 
dynamic risk assessment.

Allow organisations to 
use their technical skills and 
knowledge effectively and 
efficiently without being 
hampered by interpersonal 
issues.

BY NUALA GAGE, Director of Sales & Marketing, Safety Collaborations Limited

The annual
 World Day for 

Safety and Health at Work 
on 28 April promotes the 

prevention of occupational 
accidents and diseases 
globally. The World Day 
for Safety and Health at 
Work 2022 focuses on 

enhancing social dialogue 
towards a culture of 
safety and health.
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What should be reviewed, and where will you see 
the most significant results?

For clarity, it is helpful to reference how we 
differentiate technical safety, technical skills, and 
human skills.

It is often easier to focus on technical skills, 
these are deemed easily measurable, and someone 
is either competent or not yet competent. 
Human skills are more challenging and have 
the most significant impact on safety and the 
organisational culture. 
What is the difference between these?

Helping people work well together, and 
foundational to the success of enhancing human 
skills, is understanding your organisational culture. 
This is where you will see the most significant 
impact in improving safety and closing possible 
safety gaps as you move into the post-pandemic 
new normal. You can drive compliance all you want, 
but there will always be issues unless the culture 
is correct.

You need to help people at every level in your 
organisation change the way they think about 
safety and move from compliance to care. How, you 
may ask? This is done by engaging in dialogue and 
testing the levels of trust and psychological safety, 
which are core to organisational culture.

Psychological safety is all about the team. How 
team members come together, learn together, 
contribute to success, and challenge each other. 
Psychological safety is the foundation of the culture 
you wish to create. Understanding and applying 
sound psychological safety principles enables your 
organisation to achieve the desired culture and 
overall business success and sustainability.

It is crucial to understand what psychological 
safety is not when exploring moving from 
compliance to care. It is not:

Technical safety,
including safety 

management systems, 
equipment, processes, and 

procedures, is essential 
and affords us tangible barriers 

to hazards. However, if you 
don’t have your people on 

board, your future will likely 
experience increased 
safety concerns and 

incidents.
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• A shield from accountability and responsibility
• Avoidance of consequences
• Being nice, hugging, or warm and fuzzy
• Consensus decision making
• Political correctness
• Toxic positivity

Psychological safety can be defined as “An environment 
of rewarded vulnerability”. This includes
• Inclusion – being a part of the team, accepted for who you  
 are and being safe to be yourself 
• Learning – the ability to speak up, ask questions and admit  
 you don’t know without being punished
• Contributor – sharing your ideas and opinions and 
 being  heard
• Challenger –challenging the status quo can be done  
 without fear 

In workplace safety, psychological safety links the practical 
and the psychological. 

It may seem easier to focus on practical and tangible 
technical safety, which will drive compliance. However, 
sustainable improvements and investment in your 
organisational culture are key drivers and focus for 
long-term success.

This may seem like a lot to digest and possibly leave you 
with further questions, and that is good. If you want to see 
significant improvements start the journey to move from 
compliance to care by making time to reflect on what has 
worked well and what other safety is needed in the COVID 
aftermath. This will help to future-proof your organisation 
for success.

Safety Collaborations is a safety culture change 
consultancy, that supports and delivers safety culture 
change programmes worldwide in areas of Human 
Organisational Factors, Safety Culture Programmes, 
Leadership and Team Development, Psychological Safety, 
Conversational Agility, Emotional Literacy, Professional 
and Executive Coaching. 
Find out more at: www.safetycollaborations.com

What can we question to 
help us understand where 

we are - the learnings and gaps? 
Here are some ideas:

What have we implemented in the 
past two years that serves us well and 
we should keep?
• Did we improve communication?
• Update and redesign systems and processes?
• Did remote working serve us?
• Did we enhance our culture?

What did we do in the past that no 
longer serves us?
• Did systems or processes become redundant  
 over the past two years? 
 If so, these may have been safety clutter.   
 Consider what may have been simplified,   
 what processes or systems are covered in   
 two years’ worth of dust  because they no   
 longer seemed valuable and fell by the 
 wayside, and what reporting is no longer   
 being  done and has not been missed. This  
 may seem radical, but the reality is that safety  
 clutter can cause more frustration or harm  
 than good and now is a fantastic time to clear  
 out the cobwebs.
• How has the way of working changed that  
 supported safety, and what do we want to  
 leave in the past, continue or evaluate?

What have we neglected?
• Have relationships amongst teams and   
 leaders fallen through the cracks? Our   
 conversations drive how we act and the   
 organisation’s culture.
• Does our organisational culture support 
 our vision?
• Have technical or process safety requirements  
 fallen below acceptable standards? 
• Is technical training up to date, and do our  
 people have the skills to succeed in this 
 new normal?

What can we improve?
• What did not work well and needs to change?
• How can we innovate?
• What do our people think can be improved?

You can 
be a certified 
expert in your 

field, but that won’t 
matter much if 

you just can’t work 
with your fellow 

employees.
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Perhaps not so far off, the Aztecs and Mayans believed 
their chocolaty beverage carried divine powers [1]. 
While Spanish explorers eliminated the Aztec 

civilization in 1528, the chocolatey drink was taken back 
to Europe, where it evolved into the sugary treat we 
know today [1].

This treat, however, is not without drawbacks. Some of 
the negative aspects of chocolate discussed in the media 
are socioeconomic issues, including child labour and the 
poverty status of cacao farmers [3]. Other disadvantages, such 
as pathogens and metal contaminants, appear to be flying 
somewhat under the radar [3].

Producing Chocolate 
Chocolate production has two predominant phases. [1] 
The first being cocoa harvesting and processing, which is 
followed by chocolate manufacturing [1].

Phase 1: Cocoa harvesting and processing. 
Chocolate is made from cocoa beans, which are produced 
by the Theobroma cacao tree [1]. While this species originated 
in South America, the precise origin of cocoa remains 
uncertain [1]. These trees exist in several regions, most of 
which have humid, tropical conditions with farms all situated 
near (within 10 degrees of) the equator [1]. Brazil, Cameroon, 
Côte d’Ivoire, Indonesia, and Ghana produce most of the 
world’s cocoa [1].

One pound (454g) of chocolate needs a minimum 
400 beans [1].  Cocoa trees produce pods that contain around 
20–50 wet beans [1]. Pods are harvested manually and 
opened to obtain the cocoa beans [1]. These beans are then 
often piled on the ground and covered with leaves for a few 
days to ferment, allowing the chocolate flavour and colour 
to develop [1]. After that, the cocoa beans are dried, either 
naturally or artificially, to reduce their moisture content [1]. 
Dried cocoa beans are transported to production plants 
where they are cleaned and inspected before being used 
for chocolate [1]

Phase 2: Chocolate Manufacture
The process begins with roasting the cocoa beans to 
eliminate microorganisms and add flavour [1]. Thereafter, 
the beans are shelled and subjected to an alkaline treatment 
to enhance flavour further [1]. Next, the beans are ground 
and refined to extract the cocoa butter and liquor from the 
bean nibs, before any additional ingredients (such as sugar) 
are added [1]. 

To get the popular chocolate texture and mouthfeel, 
the size of cocoa solids and sugar crystals is reduced during 
the conching operation [1]. Finally, conched chocolate is 
tempered by heating and then cooled to solidify in moulds [1].

Food Safety of Chocolate 
Concerns regarding safety relate to both phases of chocolate 
production (harvest and manufacture) [1]. Food safety is 
critical during the final processing stages, since cocoa 
beans may be harvested in nations different than those 
manufacturing the chocolate, implying that food safety 
procedures may vary [1]. Low-income countries tend to 
generate most cocoa [1].

Cocoa farmers must adhere to requirements set out by 
the International Cocoa Organization (ICCO) [1]. However, 
some farms fall short of the requirements due to the 
financial obligation associated with compliance [1]. Several 
importing countries enforce Sanitary and Phytosanitary 
(SPS) requirements, requiring cocoa farmers to undertake 
essential safety precautions before beans are exported [1]. 

Safety aspects
Physical, chemical, and microbiological threats exist from 
cocoa bean harvest until transported for processing [1]. 
However, most of the food safety risks related to cocoa 
beans, such as on-farm pesticide contamination or physical 
farm hazards, are addressed throughout the chocolate 
manufacturing process [1]. 

Chemical contamination can occur on the farm as a 
result of heavy metals in the soil or pesticide application, 

What you don’t want in your chocolate: 
From Cadmium to Salmonella…

DID YOU KNOW?
The flavour of cocoa 

beans can be influenced 
by the tree species, soil 

type, and meteorological 
variables such as the 
quantity of sunlight 

and rainfall.

Chocolate is deemed a superb snack by many who enjoy 

it [3]. With its high nutritional content and low health risks, 

chocolate has just been emancipated from its long-

standing negative connotation [3]. Since it no longer 

prompts acne or weight gain, it is now linked with so 

many health advantages, no more a guilty treat [3]. 
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 ochratoxin A [1]. Aflatoxin and ochratoxin A in chocolate  
 products are reduced by roasting, shelling, conching, and  
 alkali operations [1]. Additionally, if contamination is not 
 managed during transportation, cocoa beans may be 
 subjected to environmental pathogens [1]. Most   
 microbiological contaminates are reduced during a critical  
 control step in the manufacturing stage, including 
 heating [1]. Individuals who choose to consume chocolate in
 its “raw” or unroasted state, however, should be advised  
 that they are at risk of contracting Salmonella or other  
 food-borne ailments [1]. Furthermore, although the 
 homogeneity of processed chocolate dilutes some   
 biological threats, it also has the potential to introduce  
 new contaminants and pathogens through additional  
 components [1]. In addition to the chocolate liquor and  
 cocoa butter obtained from cocoa beans, milk, sugar, nuts,  
 dried fruits, and other popular chocolate additions might  
 introduce contaminants [1]. 
• The protein bar “Multipower Protein Layer White   
 Chocolate Salty Almond” was recalled in Germany  
 in November 2021 owing to potential peanut residues  
 and allergen concerns [6]. Aside from the physical and  
 microbiological dangers outlined above, allergens in  
 chocolate should not be overlooked when it comes to  
 food safety [1].  Allergic responses have been reported in 
 response to the presence of undeclared allergens in  
 chocolate [1]. This might be due to the cocoa plant itself  
 or to the variety of additional ingredients typically found in  
 chocolate-based products, such as milk, tree nuts, peanuts,  
 and wheat [1]. For individuals with reactions to certain  
 substances, dark chocolate is often a safer choice versus  
 milk chocolate or chocolate products [1].

Conclusion
Meanwhile, the bulk of outbreaks tied to chocolate are 
caused by contaminated added ingredients or in-plant 
contamination, rather than pathogens on the cocoa beans 
[1]. Given that the safety of ingredients cannot always be 
assured, recalls and further investigation into the possible 
sources of undeclared additives are essential [1]. 

as well as unintentional exposure to chemicals used in the 
manufacturing facility [1].

Another much discussed issue is cadmium, a toxic 
heavy metal, present in the soil of some cocoa plantations. 
Cadmium levels in chocolate are cause for concern since it 
has been classified as a human carcinogen.

Since cadmium is found naturally in soil due to volcanic 
activity, forest fire, urban pollution, mining, and the use of 
phosphate fertilizer [7], and it makes its way through the roots 
of the plants into the cocoa beans. Cadmium levels can be 
influenced by the acidity of the soil, the location of the cocoa 
crops and the variety of cocoa used.  As a result, there is a 
possibility for chocolate to be contaminated by cadmium, 
which builds up in the body, and can have a negative effect 
on kidneys, lungs, and bones.

While uncommon, chocolate has been linked to 
microbiological outbreaks including Salmonella spp. and 
Escherichia coli [1].  Chocolate is a dry or low-water-activity 
commodity, typically an unfavourable environment for 
microbes, however the combination of various ingredients 
and the resistant pathogens such as Salmonella raises the 
risk [1]. The primary method for ensuring that no pathogens 
survive in the final product is to roast cocoa beans at high 
temperatures [1]. However, in certain instances, residues of the 
pathogen from the cocoa bean might survive the roasting 
process and persist in the high-fat composition of chocolate [1].

Recalls
• While no recent reported chocolate recalls due to    
 Cadmium were found, to protect consumers against the   
 health implications thereof, the European Commission   
 Regulation (No. 488/2014), effective from January 2019,   
 defines maximum limits for cadmium in foodstuffs, 
 including cocoa and chocolate products [7]. 

Several chocolate recalls have occurred worldwide   
 during the last decade. Furthermore, recalls have    
 occurred for nearly every conceivable hazard. 
As an example: 
• Nestlé South Africa voluntarily recalled some KitKat   
 products, in February 2022, owing to the possibility 
 of glass shards [5]. Physical risks can include any foreign   
 matter gathered from the natural or production    
 environment, including twigs, or metal shards from   
 equipment [1]. These physical contaminants are  
 generally eliminated during manufacturing with critical   
 control procedures like sorting, sifting or metal detection [1].
• In April 2022, Ferrero issued a Kinder chocolate recall   
 in Belgium, the United Kingdom, France, Germany, and   
 Sweden due to a possible relation to a Salmonella 
 outbreak [4]. Biological contamination can occur    
 during both processing phases and can be induced   
 by several factors such as unclean hands of personnel   
 or equipment, pests, utensils, baskets, and plant leaves 
 etc [1]. Cocoa beans are especially sensitive to fungi and   
 mycotoxin contamination during the fermentation and   
 sun-drying operations, particularly aflatoxin and 

Despite stricter requirements 
and technological advancements, 
chocolate, like any food product, 
presents some food safety risks 
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Pet Food Growing Trends to Watch 

Among all pets, the trend towards humanisation 

that emerged during the pandemic has 

impacted the pet food market, allowing for 

opportunities for growth. Due to inflation 

though, price points will remain a challenge.

Over the years, and particularly during Covid-19, the 
bond has deepened, with pets becoming integrated 
as important members of the family [1]. Thus, just as we 

seek out food that appears to be optimal for us, pet owners 
now seek out pet products that reflect current human food 
patterns [1]. Consumers’ willingness to spend more on pet 
food is influenced by the pet humanisation trend and the 
growing attachment between pet owners and their 
animals. [2]. 

Owners are becoming more concerned about their pets’ 
health and therefore are spending more to purchase high-
nutritional-value pet food for the benefit of their treasured 
animals [2]. This means that pet owners are searching for 
more healthier pet food ingredients and trends including 
alternative proteins, clean labelling, functional nutrition, 
locally sourced, natural, or have unique health benefits 
etc., all in addition to standard meal products [1][2]. Moreover, 
the pet-human relationship evolution has boosted health 
consciousness, resulting in a desire for pet food free of sugar, 
grains, colourants, and other chemical additives [2].

Sustainability
We’ve been paying closer attention to the long-term health 
consequences of what we consume, and this has extended 
to what we feed our dogs [6]. This trend is now spreading 
over the entire planet. In the years ahead, tendencies toward 
sustainability will become increasingly essential in consumer 
purchase decisions [6]. A big portion of this is linked to the 

packaging alternatives for pet food. As consumer awareness 
grows, additional concerns about the sustainability of pet 
food may very well emerge [6]. Not only are there concerns 
about the sustainability of the ingredients in food items, but 
also regarding the procedures employed across the entire 
production chain [6]. Knowing that the food you feed your 
beloved animals will not hurt the environment is a growing 
priority for many buyers [6]. 

Protein sources of greater quality
Linked to the sustainability trend, this involves a shift 
toward sustainable proteins in pet food to provide higher 
quality protein sources in pet food [6]. As pet owners seek out 
superior proteins for their pets, goods such as fish, bison, 
game meats, and even classic choices such as chicken 
or lamb are becoming increasingly popular. However, 
this is a delicate balance as there is increased awareness 
advances concerning problems such as fish stocks, the 
carbon footprint of cattle, and the ethical issues surrounding 
intensive farming, it is likely unavoidable that new questions 
about the sustainability of pet food will surface [6]. 
Additionally, the transparency granted by the digital era 
requires manufacturers to collaborate with ingredient 
producers who source each component with careful 
consideration [6].

Is Vegan Pet Food a Possibility?
Pet owners no longer desire traditional pet products,
but rather products with healthy elements that reflect their
own’ dietary preferences [1]. The industry needs to adapt and
provide that.

ProVeg has just shared details of a recent study on vegan 
versus meat-based dog food, and the results claim that 
vegan diets are coming up as the winning choice.[7]

The study concludes that “Considering health outcomes
in conjunction with dietary hazards, the pooled evidence
to date from our study, and others in this field, indicates
that the healthiest and least hazardous dietary choices for

Pet food niches 
are predicted to increase 
in 2022, from freeze-dried 

cat snacks to pet food 
subscription that supply fresh 
food to your home. Raw food 
is another pet food specialty 
that has gained popularity 

and is anticipated to 
continue to do so 

in 2022. 
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dogs, among conventional, raw meat and vegan diets, are
nutritionally sound vegan diets. Regardless of ingredients
used, diets should always be formulated to be nutritionally
complete and balanced, without which adverse health effects
may eventually be expected to occur.”[7].

Pet Food Humanisation
The “humanisation” of the pet food industry is anticipated 
to continue as more pet owners apply their own food 
preferences to what they serve their pets [6]. Humanising pet 
consumables brought about innovation in the sector in terms 
of novel textures, flavours, and components. Consumers are 
putting the same thought and effort into what their pets 
eat, as they put into their own meal preparation. One aspect 
of this trend is the constant requirement for more diversity 
to keep customers satisfied[6]. It thus presents an excellent 
opportunity for pet food manufacturers to revitalise existing 
product ranges or bring new features to their products. There 
has never been a better time to promote the advantages of 
replacing obsolete fillers with newer, healthier options like 
sweet potatoes or carrots [6].

Convenience
Many people have become acquainted with online 
purchasing and subscription services because of COVID-19. 
This has offered a level of convenience in that everything 
may be bought and delivered without the need to leave your 
couch [7]. This includes pet products. In the future, many pet 
owners will almost certainly continue to purchase pet items 
online and via subscription services [7]. 

Scientific Individualism: Cats ≠ Dogs.
Individual pet food categories will grow more distinct because 
of the continued progression toward science-based diets 
for pets [6]. This has aided in the return to protein-rich diets 
tailored for feline digestive tracts. In contrary to other key pet 
food categories, such as dog food, where the incorporation 
of veggies alongside healthy protein sources has gained 
acceptance [6]. 

Though the relevance of higher-quality protein sources in 
dog food is expanding, the inclusion of veggies, and even the 
rise of vegan dog food, should not be overlooked [6].

Closing
Customers are seeking for more than what is on the label 
when purchasing pet consumables as additional possibilities 
arise [5]. Sustainability and transparency across the value 
chain are significant influences of the emerging conscious 
consumption [5]. Furthermore, online shopping is here to stay 
and should be regarded as a key channel for many consumer 
sectors wishing to replenish their pet food supplies [5].

According to the research “Pet Food Ingredients Market 
by Ingredient, Source, Form, and Region - Global Forecast to 
2025,” the pet food ingredients market is expected to reach 
USD 54.3 billion by 2025, growing at a CAGR of 6.6 percent 
between 2019 and 2025 [5]. The pet food industry’s continual 
growth, and pet-owner relationships, drive product innovation 
and improvement [1]. 
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If they have not already done so, manufacturers 
need to consider the option of opening online 
shops, building membership models into their 
business plan and capturing their customers’ 
loyalty through targeted and tailored menu 
plans for their pets.
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What’s happening

On the company’s stand will be a value-for-money 
multihead weigher and bagmaker combination 
for the snacks sector, together with the latest 

integrated checkweigher and metal detector model for 
comprehensive quality control checks. Ishida experts will be 
available to outline the operational efficiency benefits that 
can be gained through automation and discuss specific 
customer projects. Visitors will have the opportunity to see 
Ishida equipment in action and learn about the company’s 
product development plans to support the particular needs 
of the African market.

With a dedicated office in Nairobi for sales, service 
and spares support, Ishida can supply both stand-alone 
packing machinery and integrated automated lines. All of 
these combine value for money positioning with a number 
of advanced features to maximise machine 
performance, helping businesses throughout 
the region to make the most of opportunities in 
both local and export food markets.

Ishida’s world-leading weighing and 
bagging solutions for the snacks industry will 
be represented on the stand by the company’s 
entry-level CHW & ASPEC Snacks Packing 
System. The economical and reliable weigher 
and bagmaker combination incorporates 
Ishida’s proven multihead weighing and 
bagmaking technologies to provide an 
economical investment that can deliver a fast 
payback of typically less than 
a year.

Capable of weighing 
and bagging at up to 
90 packs per minute 
with high efficiency 
and close to zero 
product and film 
waste, the CHW 
& ASPEC Snacks 
Packing System 
is able to handle 
free flowing snack 
foods such as chips, 
nuts and seeds in a 

variety of bag formats, including 
pillow, gusseted, block bottom and 
perforated cut. Its hygienic, easy 
clean design offers user-friendly 
operation and fast and simple 
product changeovers.

The Ishida DACS-GN-SE-CEIA 
provides accurate check weighing 
and metal detection in a single unit 
for an enhanced quality check. The 
DACS-GN-SE offers exceptional 
speed and accuracy at an affordable 
price. It features an intuitive and 
robust display with an easy to learn 
menu structure for quick set up 

and operator training, and its open frame design allows easy 
cleaning and maintenance.   

Solutions that enable companies, including start-up 

businesses, to automate their packing lines to achieve 

increased production throughput and efficiencies, 

and enhanced product quality and consistency, 

will be showcased by Ishida East Africa at this 

year’s Propak East Africa exhibition.

For more information on 
Ishida’s solutions, visit 
www.ishidaeurope.com processing

P  ckaging
FOR THE FOOD INDUSTRY

Ishida showcases packaging solutions
to support business growth
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Multiple type of pumps and pumping disciplines can be 
applied in all these varied applications, these would 
include Peristaltic Hose, Rotary Lobe, Air Operated 

Double Diaphragm (AODD) and Centrifugal type pumps.
Although the initial capital outlay of these premium quality 
pumps can be high, the benefits of not using a cheaper, 
sub-standard product has proven to be beneficial in all 
manufacturing and high-volume production plants.

The correct materials of construction are also very 
important when selecting a product for a specific industry.
In the case of peristaltic hose pumps, the hygienic food 
industry would generally require FDA & EC 1935/2004 Certified 
Hoses manufactured from Nitrile Buna Rubber which are 
specifically FDA Approved.

Production of food products such as pastry, tomato 
puree, crushed vegetables, beverages, dairy products and 
confectionery require that the pumps used meet strict 
hygienic standards and can handle the products with 
sensitivity. Our Abaque® peristaltic pumps are perfect for 
sanitary pumping of many liquids and food. The smooth 
pumping action matches well with shear sensitive products 
or fluids with delicate particles.

These pumps are available in different sizes ranging 
from HD10 to HD100 allowing for use for dosing, mixing 
and bulk transfer.

Advantages of using this type of pump includes 
the following:

These pumps also lend themselves to being optimal in 
the pumping of extremely corrosive chemicals and explosives 

as they do not have mechanical seals that can leak causing 
safety hazards.

The Air Operated Double Diaphragm pump ranges 
available are the result the research and development 
based on global challenges.  There are numerous success 
stories that have been shared by the end users of how 
these products have helped with the streamlining of their 
operations resulting in improved production and ultimately 
better profitability. 

The use of our Sandpiper® and Versamatic® AODD 
pumps for bulk transfer of foodstuffs, including chicken 
pieces, offal, tomato sauce, mustard sauce as well as inks, 
paint and chemicals for the industrial markets have proven 
their reliability and versatility over many years with thousands 
of pumps currently installed all over the world.
The various materials of construction available allow for the 
correct selection based on a material compatibility guide 
that ensures that the exact combination of materials is used 
for the medium being pumped. This extends the lifetime of 
the pump.

The use of any number of different types of centrifugal 
pumps are used where shear sensitivity is not of concern, 
allowing for high flows and total dynamic heads to be 
achieved.

Due to our geographical footprint and the successes 
that we enjoyed over many years as well as our collaborative 
approach to supporting our customer base, we are an 
optimum partner in servicing the demands of this market. 
AQS /Axflow have been entrusted with the sole distribution 
and service rights for a large range of brands, including 
Sandpiper, Versamatic, Vega, and a number of other brands in 
South Africa.

With the ever-growing demand for higher 

production and larger batches, many types 

of foods, pharmaceuticals and chemical 

compounds require reliable and high-

quality equipment to minimize the chances 

of contamination and spillage during bulk 

filling operations.

• Self-priming
• Dry-run capable
• Seal-less
• Reversible
• Optional fittings available 
  (DIN, SMS, Tri-clamp)
• Simple to use

• Easy and quick hose change
• Food grade lubricant
• Ability to pump liquids   
  containing abrasive or 
  hard or fragile solids in   
   suspension
• Excellent reliability

Picking the right pump
for hygiene and sensitivity

BY HOWARD JONES

Find out more about the perfect 
pump from 
www.aqsliquidtransfer.co.za/ processing
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ELEMENTAL 
ANALYTICS 
Tel +27 11 918 6994 
Info@e-analytics.co.za
www.e-analytics.co.za

We design, install, 
test and commission 
analytical products for process control, optimisation, 
environmental and other specialised applications. 
Including analytical applications such as gas 
analysers, gas detectors, portable analysers, 
environmental monitoring and lab instruments for 
processing, emissions, water and safety applications. 
Our portfolio consists of the some of the world’s 
leading manufactured analysers and consumables, 
such as fittings, regulators, flow, MAP and CAP 
measurement, etc. We have extensive experience 
in system design and integrated sampling systems. 
Our experienced, highly qualified and factory trained 
staff market, maintain and repair our commissioned 
product ranges at our fully functional repair 
workshop and laboratory

Company showcase

The correct 
materials of 

construction are 
also very important 

when selecting a 
product for a 

specific industry.
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Drains: Save up to 95% in CIP liquid
With the new Alfa Laval ThinkTop 
pulse seat clean for drain valves 
Drain valves comprise up to 20% of all valves in 

a typical processing plant. But cleaning them is 

costly, difficult and time-consuming due to long 

cleaning cycles and the risk of pressure shocks. The 

new Alfa Laval ThinkTop pulse seat clean addresses 

all these issues, quickly and effectively making 

drain valves spotless while delivering savings of up 

to 95% in Cleaning-in-Place (CIP) liquid.

ThinkTop is raising the bar on water savings yet again. 
The new pulse seat clean feature does for drain valves 
what the burst seat clean did in 2019 for mixproof 
valves. While burst seat clean reduces CIP liquid for 
mixproof valves by up to 90%, the pulse seat clean cuts 
drain valve CIP liquid consumption by up to 95%.

More savings, more uptime
Imagine the savings made possible by using this 
standard automated valve-position feature, triggered 
by a rising programmable logic controller (PLC) signal 
and controlled by the Alfa Laval ThinkTop V50 and V70 
sensing and control units.

Alfa Laval is
 the first and only 
valve automation 
solutions provider 

to deliver significant
 savings in CIP 

liquid for 
drain valves.
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Faster, more effective pulse cleaning
Short bursts, or pulses, drive the valve cleaning 
process, activating the valve when shear forces peak. 
Each position-based pulse takes less than a second, 
preventing pressure shocks in the system. The pulse 
creates high turbulent flow as the liquid passes 
through the narrow gap between the valve house 
and valve seat, effectively removing all residuals for 
spotless drain valves.

100% cleaning validation of drain valves
The pulse seat clean makes control and validation 
of valve cleaning cycles easy. The valve position is 
not controlled by the PLC timer but by the Alfa Laval 
ThinkTop. Besides reducing the volume of CIP liquid 
used, programming the sensor to open and close the 
seat quickly ensures faster, more rigorous cleaning 
and hygiene than timer-controlled cleaning. The 
ThinkTop also verifies that valve cleaning has been 
completed.

Intended for use with single-seat valves or 
butterfly valves used as drain valves, pulse seat 
clean is a standard feature of ThinkTop V50 and V70 
sensing and control units with one solenoid valve. 
Regardless of actuator mode, the drain valve may be 
configured as a normally open or normally closed 
shutoff or changeover valve. The pulse seat clean 
simplifies valve commissioning, prevents pressure 
shocks, and reduces CIP liquid and time.

“The ThinkTop pulse seat 

clean brings unheard-of 

savings in CIP liquid to 

process plant owners and 

operators compared to 

conventional PLC timer-

controlled seat cleaning,” 
René Stietz, Product Portfolio 
Manager, Valves and 
Automation, Alfa Lava

To learn more, visit 
www.alfalaval.com/ThinkTop processing
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When it comes to spices and dried chili,  producing these crops in great quantities can no 

longer guarantee international sales success. Great quality is also necessary, now more than ever 

before. To achieve this leadership position, businesses must maintain high quantities while also 

efficiently removing foreign materials to satisfy increasingly stringent global standards. 

One reason for this is that increasing numbers of 
consumers around the world now expect food 
products to be perfect every time. If shoppers find 

serious fault with the food they buy and complain about it 
on social media platforms, their criticisms can reach enough 
people to damage brand reputations. 

Another reason is food regulations defining maximum 
permissible levels of pesticide residues, mycotoxins, heavy 
metals, microbiological organisms, and additives. These 
rules are already so strict in some nations that products, 
including dried chili spices, sometimes get turned back from 
export destinations at the point of entry. Even where food 
regulations are not so strict, they are expected to get tougher 
in the future.  

The good news is that other sectors of the food industry 
have faced such challenges and overcome them. One of 
the most effective solutions is to replace manual sorting 
methods with optical sorting machines. Whereas manual 
sorting is unavoidably subjective, imperfect, and especially 
vulnerable to error when laborers are tired or bored, 
automated sorters can work hour after hour with superior 
accuracy, consistent standards, and unflagging efficiency. 
Switching to automation requires investment, of course, but 
it pays back handsomely by delivering greater throughputs 
and consistently higher product quality. 

TOMRA Food, an industry leader in designing and 
manufacturing sorting and grading technologies, recently 
made new sorting applications available for spices and 
dried chili. What’s more, these applications were fine-tuned 
in India, at TOMRA’s Test Center in Bangalore and on the 
premises of a number of spice and chili producers. These 
extensive validation tests led to impressive results. The two 
key objectives, ensuring food safety and consistently high 
product quality, were convincingly achieved. 

In this case study we can discover how this process 
improves results in spice processing. 

A Case Study

In the words of one of India’s earliest adopters of 
this technology, Mr. Amit Singhal of DKC Tradex 
Private Limited: “We had been using conventional 
sorting machines in our spices and herbs business 
for quite some time and had some challenges 
in pushing our limits. Now, with our new TOMRA 
machine, we see excellent results on our final 
product and our end customers are also very 
happy with these results.”

Another early adopter of TOMRA’s technologies 
is the leading coriander processor also in India. The 
owner and Managing Director of P.C. Kannan & Co, 
Mr. P.C.K. Maheswaran explains: “The Indian spices 
industry is shifting from traditional manufacturing 
methods to global food safety and hygiene 
standards. With the right investments, we believe 
that we will be able to satisfy our end customer 
market requirements. Higher technology machines 
will help in improving the quality of the product 
at the same time as minimizing wastage. TOMRA 
sorting machines are high-quality equipment that 
helps in solving industry issues. We have seen the 
improvement in end products and are happy to 
partner with TOMRA.”        

And there’s more: in addition to acting as 
guardians of food safety and product quality, 
TOMRA’s state-of-the-art sorting machines can 
also grade to specification, reduce line downtime, 
cut food waste by minimizing false rejects, and 
enhance profitability by maximizing yields.

Ensuring Quality in Spices and Dried Chili 
with Optimised Processing Equipment
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space and is loved by operators for its easy, intuitive user 
interface. It works by pouring infeed materials into a hopper, 
then sends the feed falling onto a vibration plate, where it 
is spread evenly on an infeed chute. Then the materials fall 
further into a detection area, where a dual laser and double-
sided cameras inspect them. In a matter of milliseconds, 
the intelligent inspection system rejects all defects. The 
acceptable products continue through the accept chute, 
while the flaws are diverted via the reject chute. 

The TOMRA 3C’s state-of-the-art technologies result in 
numerous advantages. The dual laser-induced scattering 
results in superior glass and foreign material removal; the 
double-sided RGB cameras, combined with high intensity 
LED lighting, remove the subtlest color and shape defects; 
the high-speed ejection valve, with direct nozzle connection, 
results in an exceptionally low rate of false rejects; intelligent 
auto-cleaning sustains the machine’s optimum performance; 
and the control interface, with a large touch screen showing 
application-specific tuning parameters, is easy for operators 
to use.

A further potential benefit of TOMRA’s sorting 
technologies is their unique ability to detect and reject food 
products contaminated with aflatoxin. This capability is 
already being put to good use in the nut industry, by using a 
specialized Biometric Signature Identification (BSI) scanner 
with TOMRA’s Nimbus sorting platform, and is now under 
development for other applications, including dried chili and 
spices. This could open the door for more Indian businesses 
to the potentially lucrative European market, where the 
presence of mycotoxins (aflatoxins and ochratoxin A) is the 
main reason why dried chilies get refused market entry. 
When this technology is signed-off for spices and dried chili, 
we’ll let you know!  

Test and Demonstration Center
To ensure that operators extract the full potential of their 
machines, TOMRA provides on-site training for customers 
and makes technical experts accessible via a helpline. 
And with the recently-launched smartphone app TOMRA 
Visual Assist, TOMRA field service 
engineers and customers can 
work closely together even when 
they are thousands of miles apart. 

About TOMRA Food 
TOMRA Food designs and manufactures sensor-based sorting 
machines and integrated post-harvest solutions for the food 
industry. They innovate the world’s most advanced analytical 
technology and apply it to grading, sorting, and peeling. For more 
information on their solutions, visit www.tomra.com

processing
P  ckaging

FOR THE FOOD INDUSTRY

How sorters see
Even though TOMRA’s spices and chili application is relatively 
new, the company’s expertise is founded on decades of 
experience. To date, TOMRA has installed more than 12,800 
units around the world to optimize capabilities and reduce 
waste in the processing of fruits, nuts, vegetables, potato 
products, dried fruit, meat, seafood, and some types of grains 
and seeds. 

When TOMRA’s sorting machines look for foreign 
materials and product defects, they inspect the processing 
line’s material stream with one or more detection 
technologies: high-resolution color cameras, lasers, near-
infrared sensors, and biometric signature identification 
software. These are able to assess objects on the line 
according to their color, size, shape, and even their structure 
and internal characteristics. 

Straight after the sorting machine inspects materials, 
air jets precisely separate unwanted and wanted products 
into ‘eject’ and ‘accept’ streams. Ejected materials are either 
discarded or sent along another line to be sorted again; 
accepted materials continue along the line toward packaging. 
Whether the product is sent through the sorting machine 
one, two, or three times, and what’s most likely to be removed 
by the sorter on each of these occasions depends on the 
type of food being processed. So, let’s take a brief look at the 
processes for dried chili and spices.

Finding foreign materials and product defects
The biggest nuisance crushed chili processors have to deal 
with is stems. If just one of these gets all the way down the 
line and packaged with the final product, it can spoil the 
consumer’s eating experience, tarnish their opinion of the 
brand that sold the product, and worse still, perhaps pose a 
choking hazard. Other threats to food safety include foreign 
materials that get mixed up with the crop during harvesting, 
such as stones and rat excreta, and materials that fall onto 
the processing line, such as fragments from workers’ glass 
bangles. It’s simply not possible for the human eye to see all 
of these unwanted materials when they’re mixed into the 
product stream, but that’s no excuse: for the sake of food 
safety, they must be removed.

At the same time that the sorting machine looks for 
foreign materials, it also detects and ejects defective product. 
With dried chili, this typically means removing product 
with discolorations. Another common defect is cross-
contamination of one type of product with another. Again, 
these things are difficult to detect manually but essential 
to remove: export markets strictly require packets of food to 
contain only what’s named on the label listing ingredients.      
When processing spices, the sorting machine is located some 
way down the line. Before the spices reach this point, they will 
have passed through a pre-cleaning machine to remove dust 
and heavier impurities such as sticks, stones, and plastic bags 
and threads; through a finer cleaning machine to remove 
smaller foreign materials; and through a gravity-separator 
which divides light and dense product. Then it’s the sorter’s 
job to detect and eject any remaining foreign materials (likely 
by this stage to be very small) and discolored products. After 
this, the rejected product is sent through a sorter once again 
- a two-step process that minimizes food waste by ensuring 
that no good materials get discarded.

Cameras, lasers, and seeing beyond the surface 
The optical sorting machine best suited to dried chili and 
spices is the TOMRA 3C, which is also very effective at sorting 
grains, beans, pulses, and nuts. This is an affordable and 
compact piece of equipment that doesn’t need much floor 
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PPE Performance Guide
Choosing the right disposable gloves 
for food handling
Food-grade gloves are made from materials that are typically regarded as safe to be used with 

food or food packaging [1]. Numerous glove types meet this criterion, for instance nitrile gloves 

which are an excellent choice owing to its strength and absence of contaminants and additives [1].

There are many different types of disposable gloves on 
the market today, but not all of them are appropriate 
for use in food preparation and handling [1]. Gloves 

range in material, quality, and leak resistance [3].  For instance, 
latex, rubber, or non-latex (e.g., nitrile or vinyl) materials are 
commonly used materials in disposable gloves of both the 
food and health care sectors [3]. As a result, we’ve created a 
basic guide for selecting disposable gloves to assist you in 
finding the ideal gloves for your operation(s) [1]. 

Neoprene Gloves
Neoprene Gloves are durable, flexible, heat-resistant, thick, 
reusable and occasionally lined with flock [1]. Unlike latex 
gloves, neoprene gloves are not water resistant; they will 
absorb water and become permeable to liquids [5]. However, 
neoprene gloves are oil resistant [5]. They are ideal for 
higher-risk applications such as dishwashing and wet 
handling [1]. In general, they are also more costly than 
other disposable glove options. 

Nitrile Gloves
Nitrile gloves are possibly the most versatile, suitable 
for almost any task [1]. They are available in a variety of 
thicknesses and variations, ranging from 3-millimetre thin 
foodservice gloves to 6-millimetre thick industrial gloves, 
and come in a skin-sensitive or low-dermatitis version [1]. 
Nitrile gloves have good elasticity, excellent durability, or 
mechanical resistance as well as a high resistance to fats 
and oils [4].

Polyethylene (Poly) Gloves.
Polyethylene gloves are designed for light-duty applications 
because they are very thin [1]. They are also incredibly cost-
effective disposable glove solutions [1][6]. Poly-gloves are 
ideal for maintaining a hygienic (in terms of biological 
contaminants) work environment when personnel are 
continually replacing gloves between prep operations [1[6]. 
These gloves may be used for a multitude of activities, 
including food handling and cleaning purposes [6].

Warning: Gloves may be useful, but they do not replace proper hand hygiene, as they can become as easily contaminated 
just as hands can. Improper use of gloves can lead to foodborne illnesses, and it is vital you have a glove policy in place 
and ensure food handlers are trained and understand why they are wearing gloves and how to use them safely.

For more on this issue visit the Food Focus website: 
https://www.foodfocus.co.za/home/Industry-Topics/food-safety/Gloves-On-or-Gloves-Off
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Neoprene Nitrile Poly Vinyl Latex

Comfort X X X
Food Prep X X X X
Cooking X X X
Counter Tasks X X X
Dishwashing X X
Cleaning X X X
High Risk X X
Powder option X
Latex free X X X X X
Sustainability
Index

Doesn’t 
biodegrade 

Can take up to 
centuries to 

degrade 

Approximately
450 years

Non-biodegrad-
able 

Latex takes at 
least 5 years to 

biodegrade 

Vinyl Gloves
Vinyl gloves intended for food service that are comfortable, 
safe, and latex-free solutions [1]. They can be employed for 
ordinary tasks such as food preparation, cooking, serving, 
as well as non-high-risk cleaning activities [1]. Vinyl Gloves 
however have a low mechanical resistance and can become 
flaky as they lose their elasticity over time [4]. These gloves are 
better suited to sensitive skin and since they are latex free, 
there is no need to worry about allergies [4].

Latex Gloves 
Latex gloves are very versatile [1]. In 
addition to being comfortable, they 
have exceptional elasticity and tear 
resistance, where the material 
retains its elasticity even in colder 
temperatures [4].  Furthermore, 
latex gloves are completely resistant 
to moisture, and to a lesser extent fats and 
oils [4].  Except for high-risk applications, latex gloves 
are often an appropriate option [1].

Powdered Gloves vs. Powderless Gloves
Powder reduces friction and stickiness inside gloves, making 
them easier to put on and take off when personnel need to 
change gloves rapidly [1]. The reduced friction makes them 
more resistant to tears [1]. 

Powder-free gloves will not leave an unsightly residue on 
your hands or equipment, which is a requisite in majority of 
medical and foodservice establishments [1]. When assessing 
whether gloves are food safe, opt for powder-free variants to 
minimize the contamination risk [1]. 

Modern powder-free gloves are becoming as effortless to 
put on and off as their powdered predecessors, so the trade-
off is small [1]. 

While the powder is merely 
corn-starch, you should generally 
avoid powdered gloves for food 
applications owing to the significant 
risk of contamination [1].

fbr

CAUTION: 
Latex does contain 

a protein that might 
trigger allergic 

reactions in some 
individuals [1]

So How Do They Compare?
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What’s happening

https://conference.SAPICS.org

www.organicandnaturalportal.com/expo/

https://gs1connect.gs1us.org/

www.foodsafetysummit.co.za


