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From the editor
It has been a busy month for the team at FBR. While attending the Food Safety 
Summit 2022 organised by Food Focus and Anelich Consulting, we were exposed 
to a great deal of insight on the challenges facing our industry as we recover from 
the pandemic. Water quality and foodborne/water disease remain a prevailing 
challenge, which needs to be addressed on a bigger level. Dr Juno Thomas made 
an interesting point, that without proper reporting of foodborne illnesses and 
pathogen contamination, we have very little data with which to justify budget for 
further education and activities into reducing this risk. 

We were also given a peek at some of the topics that organisations need 
to address, such as food safety culture, the use of big data, the vital need to 
implement cyber security protection measures. Local product recalls (on the rise 
in the last 12 months) and the ongoing food fraud risk (even greater now given the 
shortages of food commodities worldwide and associated economic pressures) 
were high on the agenda. We’d advise all businesses to put these topics on their 
list of things to do, if they are not already on it!

Sustainability ranked high in all sectors – with multiple strategies coming into 
play to address this driver in ever more effective ways. The summit also looked 
at the role that plant-based proteins play in the future of the industry, with 
sustainability and consumer demands in mind.

Plant-based proteins is even higher on the agenda in South Africa right 
now, following a communique from DALRRD on restrictions relating to product 
labelling of meat analogue products.  Regulation 1283 has been invoked to prevent 
the use of terms such as nuggets, sausages and similar terms being used for 
plant-based protein products, with the risk of product seizure off the shelves for 
offenders. The plant-based sector is vehemently opposed to this directive, and 
discussions are underway to challenge this decision. However, as it stands, the 
assignee for meat products will be issuing notices to all in contravention of this 
notice from the department, allowing companies 30 days to comply. You can read 
more on this in our feature article.

Hope you stay warm and dry, despite the rolling blackouts and winter weather. 
With the winter solstice behind us, we can look forward to brighter days ahead.

Happy reading. 

 

You can reach me at: editor@fbreporter.co.za
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This year’s virtual event was held on the 7th and 8th of 
June 2022, as part of the global celebrations of World 
Food Safety Day. The theme of this year’s Summit was 

“Safer food for better health in South Africa”. The summit 
provided insights into food safety, sustainability, legislative 
reforms, and related topics. With over 300 delegates 
from around the world, this event encouraged online 
participation and promoted the ethos of collaboration 
to further food safety. 

With leading sector-specific experts and exciting 
discussion points, this event combined the very best of 
global knowledge and local insights. The event participants 
ranged from CEOs to students, from auditors to food 
safety professionals from companies of all sizes, and the 
engagement and feedback from the delegates were 
evidence that the topics were relevant, thought-provoking, 
and value-adding. 

The opening session featuring the NICD, highlighted 
the lack of genuine data in South Africa regarding the 
prevalence of food- and water-borne disease due to poor 
data collection methods, a lack of financing for areas that 
require research, and an absence of a partnership between 
the public and commercial sectors that have access to 
information. Food-borne illnesses are mostly caused by 
inappropriate food preparation, handling, and storage, 
particularly when food is prepared in high volumes at 
social occasions using self-catering. This may be remedied 
by educating communities on proper food safety measures, 
a simple task by the sounds of it, but one limited to cultural 
aspects, hierarchies (respect), education and adequate 
facilities. 

Pesticide residues in food were also targeted, with it 
being noted that pesticides used in fresh produce are 
studied for years before being used. It was noted that 
amongst the issues recognised globally, pesticide residues 
is not one of the more urgent focuses. 

The presentation on ‘Water quality as a food safety issue 
in SA’ provided startling facts regarding South Africa’s water 
quality decline over the last 28 years. It may be attributed to 
inadequate and ineffective management and upkeep of our 
water facilities. This has a significant impact on food safety 
since the amounts of microorganisms found in the water 
may present health risks to the public. 

The Food Safety Testing and Auditing session highlighted 
an increase in product testing by small enterprises, 
demonstrating that small-scale manufacturers are 
becoming more aware of the necessity of food safety. A panel 
discussion on food safety auditing and certification followed, 
unpacking the strain that the pandemic had on the ability to 
conduct thorough audits - particularly with the challenges 
of online audits and the absence of human interaction as 
a component of engaging with the environment and its 
people. However, this has provided an opportunity for 

innovation, with some organizations opting to use hybrid 
auditing, which combines online and on-site auditing. 

Hot Topics session included Big Data and Digital 
Transformation, Cybersecurity in the Food Space, and 
Food Safety for Plant-Based Foods. Due to the increase in 
cyber-attacks on all organizations, a key takeaway from this 
session was the significance of handling massive datasets 
quickly and effectively for availability when needed, as 
well as ensuring that all data is kept safely. This includes 
being prepared to cope with cyber-attacks if businesses are 
targeted, which is a priority for SA, given that it has been 
classed as extremely vulnerable to cyber-attacks due to 
inadequate cybersecurity.

Session four covered food safety legislation, legal 
updates, current case studies, updates on revised regulations 
and standards in SA, and food defense. The recent increase 
in food recalls was a fascinating topic for discussion. 
The event discussed sustainability in the context of 
manufacturing, restaurants, and social responsibility, 
and sustainability driving change in food safety 
management was a hot topic of conversation. The rise 
in customers wanting to see brands they purchase from 
employ more sustainable packaging was explored here, 
which brands appreciated since it acted as motivation to 
continue researching, developing, and enhancing their 
sustainability policies.

The event closed off with Food Safety Culture, and 
conversations centered on the significance of creating 
environments that not only teach individuals about food 
safety but also encourage its practice outside of academic 
context for both customers and manufacturers. The role of 
social media in influencing food safety understanding was 
discussed, with misinformation and lack of information 
being problematic.

The event was privileged to have sponsorship from 
across the globe, allowing key service providers in the 
industry to bring their cutting-edge solutions and products 
to the delegates and to engage with individuals. And with 
delegates already confirming their interest in next year’s 
summit it looks like we will be counting down 
the months to the 2023 
Food Safety Summit 
South Africa

Insights from the 2022
Food Safety Summit

Adele Krogh 
(Food Focus) 
and Lucia Anelich 
(Anelich Consulting) 
hosts for the 2022 event
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According to the communique, the problem lies with 
meat analogue products using names which are used 
for processed meat products. They listed names such 

as Vegan Veggie Biltong; Mushroom Biltong; Plant based 
meatballs, Vegan Nuggets, Vegan BBQ Ribs, Plant based 
Bratwurst; Chorizo and Red Pepper Vegetarian Sausages, 
Plant Based Chicken-style Strips etc. 
The missive also advised that product names listed in 
Regulation 1283, the processed meat regulations, are 
reserved solely for processed meat products. This includes 
generic terms such as nuggets, burgers, strips, sausages 
and the like.

DALRRD stated that the use of these terms for products 
which do not contain meat is in contravention of the law and 
will result in seizure of any non-compliant meat analogue 
products from supermarket shelves – with immediate effect. 
This will be implemented by theFood Safety Agency (Pty) Ltd, 
the assignee designated for this sector.

Following their announcement, DALRRD held a 
stakeholder meeting with interested parties on 24 June 
to discuss their concerns. A day later they advised that 
implementation of Regulation No. R 1283 of the 4th October 
2019 will be deferred to the Food Safety Agency (Pty) Ltd, 
as the designated Assignee in terms of section of 2 of 
the Agricultural Product Standards Act 119 of 1990.

DALRRD advised that the seizure of meat analogue
products using product names prescribed for processed
meat products will be delayed, to allow for the assignee
to conduct an environmental scan to determine the
extent of this situation.

Louis Visagie, CEO of The Food Safety Agency has 
since confirmed that the seizure of meat analogue 
products which use product names prescribed for 
processed meat products will be delayed by 30 (thirty) 
business days from the 24 June 2022.

 Visagie advised that they will be conducting an 
extensive market survey on this issue and will provide the 
DALRRD with feedback on the outcome of the survey 
within the said period. 

During this time, Food Safety Agency inspectors will be 
issuing directions for meat analogue producers who are 
found to be in contravention, providing them with a grace 
period of 30 business days to rectify the incorrect product 
names/descriptions used on their meat analogue products 
which are on sale.

While not the outcome the plant-based industry was
hoping for, it is certainly better than having immediate 
seizureof product off the shelves, which would have resulted 
in massive financial and logistical chaos.

WHAT’S IN A NAME?   
Debate Rages over Naming Conventions 
of Meat Analogue Products

On 22 June 2022 DALRRD released a communique addressed to Processors, Importers and 

Retailers of Meat Analogue, regarding the naming conventions used for plant-based meat 

alternatives (referred to as meat analogues) and warning of seizure of non-compliant products. 

This unexpected missive has rocked the industry, from producer to retailer alike 
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SAMPA’s Position:
SAMPA has been lobbying for action by the regulators 
since 2019.

Our position has been consistent and clear, “product 
descriptions and product names must not ride on 
the back of existing animal protein products or be 
misleading to the consumer.”

Without doubt the meat analogue sector has felt 
the only way it could gain traction in the market was 
to link their product names to the powerful and well-
known established animal protein products so loved by 
consumers. This is unacceptable to SAMPA members 
who have spent many years and millions of rands in 
developing their brands.

We expect any vegan /vegetarian/flexitarian (VVF) 
who wants to eat a pumpkin product will want it 
named correctly e.g., “Pumpkin Ball” and not a “Meat 
style Pumpkin Ball.”

The meat industry is aware of the massive growth in 
the VVF market, and we welcome the growth this offers 
producers and retailers in South Africa. SAMPA want 
that sector to be able to grow with products that are 
honestly labelled and sell based on the products’ own 
customer appeal, not by riding on the shoulders of the 
meat, poultry, fish, or dairy industries through the use 
of misleading product descriptions.

We are very pleased with the directive issued by 
DALLRD and strongly encourage the assignees to take 
swift and firm action against offenders.

ProVeg’s Position
The South African Department of Agriculture, Land 
Reform and Rural Development (DALRRD) has taken a 
major step backwards in the fight against climate change 
with an imposed ban on “meaty” names for plant-based 
meat alternatives.
Words such as “veggie biltong”, “plant-based meatballs” 
and “vegan nuggets” are now banned because they do 
not meet the definition of “processed meat” under the 
country’s Regulation No.R.1283. 

Yesterday in a letter addressed to “All processors, 
importers and retailers of meat analogues”, the DALRRD 
instructed that meat analogues “must not use the product 
names prescribed and reserved for processed meat 
products”.

The letter also instructs the Food Safety Agency 
(Pty) Ltd, the assignee designated for the inspection of 
processed meat products, to seize and remove any plant-
based products using names that traditionally refer to 
animal-based products in terms of section 8 (“Seizures”) 
of the Agricultural Product Standards Act 199 of 1990
(“the APS Act”).

The names of plant-based meat alternative products 
cited in the document include:
• Vegan Veggie Biltong
• Mushroom Biltong
• Plant-based Meatballs
• Vegan Nuggets
• Vegan BBQ ribs
• Plant-based bratwurst
• Chorizo and red pepper vegetarian sausages
• Plant-based chicken-style strips

What is seemingly an interpretation of existing 
regulations, is in fact an extreme interpretation and is, 
essentially, creating new legislation. The measure also 
flies in the face of the government’s own plans to introduce 
legislation to tackle climate change. 

In the National Climate Change Response White Paper, 
the South African government admits that “land-based 
human activities, such as forest clearing and unsustainable 
agricultural practices, are not only increasing Green House 
Gas (GHG) emissions from these sources, but are also 
reducing the earth’s natural ability to absorb GHGs”. The 
White Paper also states that “[t]he evidence that current 
global warming is due to human activities associated with 
industrialisation and modern agriculture is overwhelming”.

Yet, now, this very government’s Department of 
Agriculture, Land Reform and Rural Development is 

We have been in communication with SAMPA and ProVeg, the associations 
representing the processed meat industry and the plant-based industry 

respectively, for their response to this news.



6     |     June 2022     |     Food & Beverage Reporter                                                                                                                                                                                                                                  www.fbreporter.co.za  

Fry’s, along with many 
of South Africa’s plant-
based food stakeholders, 
believe that Regulation 
No.R.1283 does not apply 
to plant-based meat 
alternatives, and we 
therefore do not believe 
that it is reasonable. 

The regulations explicitly state, in 2.2.c thereof, 
that: “These regulations shall not apply to the 
following foodstuffs: Meat analogue products or 
non-meat-based products that in general 
appearance, presentation and intended use 
correspond to processed meat products (e.g., vegan 
or vegetarian type processed products).”

Fry’s has been producing plant-based protein 
products for over 30-years from our factory in Durban, 
South Africa. The company is the pioneer of the 
category in South Africa. At no point have we felt 
that our naming conventions were confusing for 
consumers, and in fact, our product names play an 
important role in helping our consumers understand 
how to use our products. We feel strongly that if we 
cannot use product names like ‘burger’, ‘sausage’, 
‘nugget’ or ‘mince’ it will create confusion for 
consumers.  Our consumers appreciate clear direct 
communication.

More so, the impact on our business of recalling, 
relabelling, and repackaging would be massive, at 
a time when the South African Government should 
really be supporting local business growth rather 
than making it harder for them to operate.

Says Tammy Fry, co-founder of Fry’s, “We have 
so much data now that shows the undeniable link 
between animal agriculture and climate change. 
Plant-based foods play a vital role in making our food 
systems more sustainable. Enforcing a regulation like 
this not only undermines the important work South 
African meat analogue manufacturers are doing in 
the fight against climate change, but it also makes 
no sense in terms of how many other governments 
and food regulators from around the world are 
responding to the data.”

We have also 
since received a 

statement from Fry Family 
Foods, one of the most 
established brands in 

this sector in South Africa, 
which has been creating 
plant-based products for 

the local market for 
three decades.

Share your thoughts 
on this topic with us: 

Drop an email to 
editor@fbreporter.co.za

aiming to disrupt a prosperous economic sector that 
could help South Africans mitigate their carbon footprint.

What the White Paper fails to mention is that the 
farming and eating of animals is a leading contributor 
to the global climate crisis, responsible for about 20% of 
GHGs emissions, and that switching to a plant-based diet 
could reduce an individual’s food-related emissions by up 
to 50%.

The latest Intergovernmental Panel on Climate 
Change (IPCC) report also confirms that the world needs 
to shift more to a plant-based diet to keep within the 
1.5 Celsius global warming limit set by the 2015 Paris 
Agreement.

“This is a huge step backwards in the Government’s 
fight against climate change,” Donovan Will, Country 
Director at ProVeg South Africa said. “Regulation such 
as this is exactly what we don’t need when the world’s 
scientists are telling us we urgently need to reduce our 
meat consumption to help brake dangerous global 
warming.”
“The regulation disrespects consumers,” Will said. 
“There is no evidence to show that people are confused 
by meaty names for plant-based foods. In fact, evidence 
from Australia, Europe and the US prove they are not 
confused.”

The meat and egg industries are essentially claiming 
a monopoly on the term “meat” and “egg” and all other 
related terminology, where the alternatives should be 
able to use these terms because they effectively mimic 
the taste, texture and use of the products they replace. 

 As long as products are clearly labelled as “meat-
free”, “vegan”, or “vegetarian”, the terminology is not 
misleading. They are marketed as alternatives to meat 
and do not claim to be meat from an animal source.

 A similar restriction on the naming of plant-based 
products referred to as the “veggie burger ban” was 
proposed by the meat industry in Europe in 2019 but 
was defeated in the European Parliament in 2020 after a 
sustained campaign by ProVeg International and many 
other groups. 

Although similar attacks on the plant-based dairy 
industry have not come to light yet, ProVeg South Africa 
is sure that it will soon follow, subjecting thousands of 
lactose-intolerant South Africans to even more confusion 
and disruption and further endorsing an industry that is 
poisonous to the environment.

“We really urge the government to overturn this 
regulation. At a time when countries are seeking ways 
to tackle climate change, we must do all we can to 
encourage a vibrant and innovative plant-based sector,” 
Will said.
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Industry Updates

After a successful 10-month trial, Woolworths has announced 
that it will be the first South African retailer to embark on an 
extensive rollout of electric panel vans (EVs) in partnership 
with DSV and Everlectric to deliver their customers’ online 
purchases in Gauteng, Cape Town and Durban.  
The rollout will result in up to 70% of the retailer’s fleet being 
powered by electricity which according to the figures from 
the trial, will have on an annual basis the potential to save 
700 000 kgs of tailpipe carbon emissions.
“Last year we announced bold new sustainability goals and 
ambitions, which included the goal to have ZERO nett carbon 
emissions by 2040 so we are very much looking forward to 
being the first retailer in South Africa to embark on such 
an extensive rollout of electric panel vans to support our 
growing online business.  This latest investment in electric 
panel vans, enables us to continue to grow our online 
business and deliver the Woolies difference, but with a lower 
carbon footprint,” confirms Liz Hillock, Woolworths Head of 
Online and Mobile. 

“To power the vans, electricity will be sourced as far as 
possible from renewable sources maximising the opportunity 
to utilise solar at DSV and additional chargers co-located 

at strategic Woolworths store 
locations. We will work closely with 
DSV and Everlectric to plan, position 
and negotiate the installation of 
these charging stations to leverage off existing renewable/ 
solar installations co-located at the selected malls/ retail 
locations. Should there be any exception to renewables 
recharging, DSV and Everlectric will work with an audit firm 
to procure Renewable Energy Certificates (RECs) to offset any 
indirect grid energy emissions,” explains Hillock. 

“At Everlectric, we believe that the South African 
logistics sector is ready to transition to a cleaner, more 
environmentally friendly and sustainable future. We 
are delighted that Woolworths is taking a leading role 
in sustainable logistics in retail by committing to this 
substantial rollout of our electric panel vans. We see 
the global renewable energy and electric vehicle trends 
manifesting, and we know that it is only a matter of time 
before the existing internal combustion engine (ICE) 
vehicles are replaced by EVs due to their enhanced 
efficiencies and economic benefits,” confirms Ndia 
Magadagela, Everlectric CEO. 

Woolworths switches to electric
delivery vehicles

As the rising cost of living for South African consumers 
continues, shopping and spending habits continue to reflect 
the focus on cost saving. According to Massmart, the rising 
economic pressure is causing consumers to buy more private 
brand products as part of their routine shopping trips. 

“Investing into private brands not only benefits the 
business but enables us to support local suppliers where 
possible and provide the most competitive pricing for 
our customers,” says Clyde Hill, Group Private Brand Vice 
President at Massmart. “Our goal is to make essential items 
accessible to all our customers without compromising on 
quality, whether they are purchasing to resell, or doing a 
monthly pantry shop for their homes.” 

McKinsey’s Global Consumer Sentiment Survey found 
that 61% of South African consumers (across income levels) 
are cutting back on spending, with 70% of respondents 
paying more attention to the price of products. Just over a 
third of respondents reported substituting branded products 
with more affordable alternatives – such as private brands; 
an increase of 10 percentage points since the start of the 
COVID-19 pandemic. Traditionally, popular private brand 
products included staples and household cleaning supplies, 
but research conducted from Nielsen HQ shows private label 
products now represent 24% of total basket value in South 
Africa. Competitive pricing, coupled with a quality offering 
has driven the acceptability of private brand products in 
many new categories, including those that have historically 

been dominated by national brands. 
Massmart owns 86 private brands across the categories 

of food, general merchandise and home improvement. 

With inflation eroding consumer buying power, 
private brands in the food category have experienced 
most of the increased demand. 

Massmart recently conducted a pricing comparison on 16 
household essential items using its private brands First 
Value, Great Value, Econo and M as like-for-like substitutes 
for popular branded products. The comparison yielded 
interesting results with savings as high as 20-40% on 
essential products including rice, maize meal, milk and toilet 
paper. In addition to striving to offer consumers the best 
possible quality at the lowest possible price, Massmart says 
the group has also increased its focus on elements such as 
the packaging and marketing of its private brands. 

Massmart has seen an increased interest around its 
private label products across all customer segments and will 
continue to invest in these areas. “With approximately 46% 
of South Africans receiving some form of social grant, there 
has never been a more important time to offer cost-saving 
alternatives to our consumer,” Hill concluded.

Consumer purchasing shift sees the rise of private 
brands at Massmart

fbr
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fbr Industry Updates

McCain Foods Limited has unveiled plans for a second 
Farm of the Future in South Africa, as part of its drive to 
cut carbon emissions and tackle the impacts of climate 
change. 

The first Farm of the Future location was in Canada, 
and McCain plans to open three more in different 
growing regions around the world by 2025. This 
forms part of their global commitment to implement 
regenerative agriculture across 100 per cent of its potato 
acreage by 2030.

McCain has identified two South African locations 
totalling 465 ha irrigation and 90 ha dryland on which 
McCain will grow 125 ha potatoes for use across the 
country, per year. The farm will focus on enhancing 
productivity, while prioritising soil health, water 
efficiency, the reduction of agro-chemical impacts and 
the introduction and preservation of biodiversity. 

McCain CEO Max Koeune said the Farms of the 
Future project is vital in trying to make the global food 
system more sustainable: “This is a critical moment. The 
strain that global supply chains are under right now is 
shining a stark light on how exposed we are, with a food 
system that requires a radical transformation to address 
the challenges of our century.”

“If we don’t change the way we farm, feeding the 
world in 30 years will require an 87 per cent increase 
in carbon emissions. The implications of that are 
bleak – and we cannot allow it to happen. Farmers 
are on the front line here – they see the impacts every 
day, with extreme weather wreaking havoc on the 
growing season. Working collaboratively, we believe this 
transformation will ensure both McCain and our farmers 
will have a business for generations to come.”

At Farm of the Future Africa, the potential to 
grow multiple crops per year, innovate with irrigation 
technology in a water-scarce region as well as the 
challenges arising from the presence of soil-borne pests 
and diseases make it the ideal location for transferring 
learning to other parts of the world, including China, 
India, Australia, New Zealand, Argentina, Brazil, and 
Colombia. 

All of the potatoes grown on Farm of the Future 
Africa will be made into French fries and other frozen 
potato products, servicing consumers across Africa.

McCain invests in
farms of the future

Latest Statistics South Africa figures show that despite 
the easing of lockdown restrictions, food and beverage 
enterprises had still only recovered some 60% of their 
pre-pandemic income by March this year, with sales still 
impacted by lingering COVID-19 fears. 

Meanwhile, the Pietermaritzburg Economic Justice 
and Dignity group (PMBEJD) has revealed that the price 
of cooking oil jumped 53% year-on-year in May, potatoes as 
much as 22%, and beef 15%, once again placing restaurants 
at risk as households gradually tighten their belts.

According to Arnold Prinsloo, Chief Executive Officer of 
Eskort, this has placed increased pressure on restaurateurs to 
develop creative tactics to keep customers at tables. 

“The food industry is at a crossroads, and restaurants 
need to prepare for a major shift as consumers grow more 
price-sensitive by the day,” he says.

More expensive meats such as beef and lamb have 
become particularly unaffordable, which has pushed 
resourceful restaurants to consider alternatives such as pork 
that will appeal to their budget-conscious customers while 
still generating profits.” 

Eskort has entered into partnerships with several leading 
local restaurants to place more pork on the menu, allowing 
restaurants to deliver to affordable menus to consumers 
without compromising on quality, while at the same time 
supporting both the restaurants and creating new markets 
for their products. The increased portion size of the pork 
equivalent is an added drawcard for customers. 

One such partnership has seen a famous South African 
restaurant chain pilot an exclusive Eskort menu at 30 of its 
restaurants around the country, including sites at Polokwane, 
Kempton Park, Pretoria, Middelburg, and King Shaka 
International Airport. 

As one of Gauteng’s favourite pub and grills, the 
GrubHouse has enjoyed similar success, with Eskort pork 
having been a mainstay at its diners since opening its first 
location in October 2020. The GrubHouse uses Eskort pork 
on its pizzas, burgers and breakfast dishes, as well as offering 
diners a selection of ribs, eisbein and pulled pork. 

“After COVID-19, many restaurants kept cutting quality to 
make their food more affordable but using pork has allowed 
us to continue offering great value and taste while keeping 
our prices lower than the other big names in the industry.” 
says Andrew Crain, a professional chef and the GrubHouse’s 
menu development expert.

“Menus need to be affordable for customers, and the 
challenge for restaurants over the next few months will be 
striking the right balance between quality and price.”

Eskort innovates with
restaurant partnerships
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fbr Industry Updates

Kellogg’s to split into three independent companies 
Kellogg Company has announced its plans to separate its 
North American cereal and plant-based foods businesses, 
via tax-free spin-offs, resulting in three independent public 
companies, each better positioned to unlock their full 
standalone potential.  After several years of transformation 
and improving results, the Company believes it is the right 
time to separate these businesses so they may pursue their 
particular strategic priorities.

The three companies, whose names will be determined 
later, would be the following: 

Global Snacking Co.
The planned separations will result in a Global Snacking 
Co. that is expected to enhance its leadership position in 
the global snacking, international cereal and noodles, and 
North America frozen breakfast categories, by focusing 
investments and capital toward building upon its strong 
growth momentum and profitability.
Kellogg Company’s three international regions – Europe, 
Latin America, and Asia Pacific, Middle East, and Africa 
(“AMEA”) – will remain almost entirely intact within Global 
Snacking Co.  Steve Cahillane will remain Chairman and 
Chief Executive Officer of Global Snacking Co.

North America Cereal Co.
North America Cereal Co. is a leader in cereal in the U.S., 
Canada, and Caribbean, with beloved brands, a heritage of 
innovation, and more than a century of operational success.  
As a standalone company, North America Cereal Co. will 
have greater strategic focus and operational flexibility, and 
will direct capital and resources toward unlocking growth, 
regaining category share, and restoring and expanding 
profit margins.

Plant Co.
Anchored by the leading MorningStar Farms brand, Plant Co. 
will be a profitable, pure-play, plant-based foods company.  
This business offers a full portfolio of plant-based offerings 
across multiple product segments and eating occasions.  
Kellogg has grown MorningStar Farms steadily since its 
acquisition over 20 years ago, and the brand now has the 
highest share and household penetration in the frozen 
vegetarian/vegan category.

In recent years, the Company has transformed its 
portfolio into one that has expanded geographically and 
shifted toward growing businesses, particularly in snacking 
categories.  To achieve this, it has directed resources and 
investments toward growth categories and markets around 
the world, made several acquisitions and partnerships in 
emerging markets, and strengthened its snacks business 
through acquisitions, divestitures, and the freeing up 
of resources by exiting from direct-store delivery.  The 
successful execution of these actions has expanded Kellogg’s 
portfolio, resulting in a scaled global snacking business and 
significant emerging markets presence, complemented 
by strong and profitable breakfast and plant-based foods 
businesses.  The outcome of these strategic actions has been 
improved growth in recent years, with momentum sustained 
into 2022.

The North America Cereal Co. spin-off is expected to 
precede that of Plant Co., but both are projected to be 
completed by the end of 2023. 

Spur Corporation recently appointed Vuyo Henda as its new 
chief marketing officer. This further strengthens the already 
strong female representation on the executive leadership team.

Vuyo has more than ten years’ business experience, with 
her most recent role leading the Foods business for Southern 
Africa at Unilever. She joined Unilever in 2009 and has worked 
in various roles across customer development and marketing. 
She also spent some time abroad working on the biggest 
Unilever Food brand, Knorr.

Since her return from London, Vuyo has a built her 
expertise in Foods within FMCG, including developing a plant-
based strategy.

Commenting on the appointment, Spur Corporation CEO 
Val Nichas said:

“It gives me great pleasure to welcome such a fine 
marketing leader to our team. Vuyo is a seasoned business 
leader with an impressive track-record in marketing, both 
locally and globally in the fast-moving consumer goods 
industry. She is a highly skilled, forward-thinking marketing 
specialist who has the ability to inspire teams and collaborate 
with them to build great brands.

Spur appoints new chief marketing officer
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Barriers to tackling food fraud include the cost and capability 

of authenticity testing, a changing mode of operation, and 

a complex regulatory system, according to experts.

BY JOE WHITWORTH, European Correspondent, 
FOOD SAFETY NEWS

Contributors to an overview about food fraud said 
evidence suggests it continues to be an issue in 
the global supply chain. Prevention strategies 

include scientific analysis to test food authenticity, supply 
chain risk assessment, and data- led strategies such as 
intelligence gathering.

The Parliamentary Office of Science and Technology 
(POST) is the U.K. Parliament’s in-house source of scientific 
information. To produce POSTnotes, advisers and fellows talk 
to stakeholders from industry, government and academia. 
The aim is to provide MPs and peers with an overview of food 
fraud including potential impacts in the UK.

Input into the document came from representatives 
of the Food Standards Agency, Fera Science, University of 
Manchester and Government Chemist, LGC as well as 
Dr. John Spink of Michigan State University and professor 
Chris Elliott from Queen’s University Belfast.

Tackling the issue and public health risk
Examples of high-profile cases include adding undeclared 
horsemeat to a variety of beef products in the U.K. and 
Europe in 2013, and presence of ingredients such as olive or 
myrtle leaves in about one in four U.K. samples of oregano 
in 2016.

Barriers to combatting the problem include the lack of 
a globally agreed definition making it difficult to assess the 
scale of the problem and generate statistics on its impact.

Many authenticity testing methods require specialist 
instrumentation and skills, which can be costly for industry 
and local authorities and the enforcement system for 
food laws is split between multiple bodies, including local 
authorities and regulators.

While food fraud has a financial and reputational
impact on businesses, it may also pose a health risk by 
exposing consumers to toxic chemicals, pathogenic 
bacteria, or mislabeled allergens. One example cited in 
the briefing comes from 2016 when a restaurant owner 
was sent to prison after substituting almond powder with 
mixed nut powder containing peanuts, resulting in a 
customer’s death.

Detection Challenges
Foods often reported to be adulterated include herbs and 
spices, coffee, seafood, honey and olive oil. However, there 
are concerns fraudsters may target foods subject to less 
rigorous controls, making fraud harder to detect.

Between April 2018 and March 2019, 4,996 food samples 
were tested for composition or labelling on behalf of local 
authorities in England compared with 24,855 samples tested 
for hygiene.

Food fraud typically involves substitution, addition, 
tampering, or misrepresentation of food, ingredients, or 
food packaging. It affects consumer choice and confidence 
and could lead to consumption of foods that are normally 
restricted for ethical or religious reasons.

It is often undetectable except by scientific analysis. 
Testing can be targeted, where the analysis looks for a 
pre-defined characteristic, such as a specific adulterant 
or section of DNA, or non- targeted where multiple 
measurements of a sample are taken using a variety of 
techniques to get a sample’s chemical fingerprint.

Leaving the EU and trade deals
Each food business has its own approach to testing 
authenticity of products. Retailers often have contractual 
agreements with suppliers that require them to do 
authenticity testing of their ingredients. Large retailers, 
such as supermarkets, typically have routine monitoring 
programs. The rise of online shopping has also made tracing 
food supply chains more difficult.

The FSA has said there is no evidence to suggest the 
U.K. will be more at risk from food crime after leaving the 
European Union. However, some experts have said the EU’s 
exit may impact the U.K.’s vulnerability to food fraud and is a 
risk to the safety and security of the food supply.

Concerns relate to checks on food imports, the U.K.’s 
food testing capacity and the extent of access to EU food 
fraud intelligence networks. After the transition period, 
foods imported into the U.K. will need to be checked and 
processed at the border.

Future trade deals may require adoption of new tests and 
standards for food and drink. Brexit may also cause sudden 
price increases and supply volatility, creating vulnerabilities 
to fraud.

The number of official laboratories for testing has 
declined in the U.K. during the past 10 years and stakeholders 
have questioned whether the U.K. would have the same level 
of access to EU labs for specialist testing

Overview identifies difficulties
in preventing food fraud
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The need for pesticides
Without pesticides, pests and diseases would destroy more 
than half of agricultural crops 3. Pesticides extend crop life 
and reduce post-harvest losses 3.

 Population growth necessitates an increase in food 
production; thus, food security is reliant on commercial 
agriculture 1.

 Substantial crop losses, such as that caused by insects, 
fungi, and weeds, can be prevented by pesticides 1. Several 
pests and diseases are subject to phytosanitary controls 
for export crops. Among these are Fruit flies, Citrus Black 
Spot, and False Codling Moth that require judicious use of 
pesticides in export crops. Nevertheless, the implications of 
pesticide exposure on humans and the environment remain 
a topic of concern.

 Pesticides employed to produce food for local and 
export markets should adhere to proper agricultural 
practices regardless of a country’s economic standing 1. 
Farmers should apply the minimum quantity of pesticide 
necessary to safeguard their crops 1. 

Hazards and Risks
Hazards are defined as something that can cause harm. In 
the case of pesticides, the hazard is the pesticide’s toxicity. 
This is determined by several variables, including the toxicity 
of the active and other ingredients and the concentration 
of active ingredient 2. Pesticides can pose a hazard to health 
and environment due to its toxicity 2. Hence, the product will 
typically display hazard symbols referring to the toxicity of 
concentrated the chemicals (rather than the end exposure 
related to food products).

Risk involves the likelihood that something is hazardous 
and will cause harm, i.e. by exposure to it. Risk highlights 

the importance of context 2. That consequence is 
determined by the circumstances and exposure to a 
hazard 2. Even though pesticides (especially concentrated 
forms) are considered harmful, the manner, duration, and 
quantity in which they are employed determines the 
actual danger 2.

 Pesticides are hazardous, yet their formulation and 
application in agriculture is tailored to several controls 
to ensure safe use. Health and regulatory organizations 
impose stringent criteria on pesticide registrants to produce 
scientific confirmation of dietary risks.

Assessing Risk
The risk assessment conducted by regulators to evaluate the 
dangers posed by a pesticide to consumers is comprised of 
three main factors. First, a pesticide’s hazardous qualities 
and safety level are determined. Secondly, the degree of 
exposure from food consumption is established. This degree 
of safety is then compared to the food intake (exposure) 
to ascertain whether the risk is acceptable. Recall that 
pesticides are applied in a diluted form. Therefore, studies 
follow globally accepted guidelines and regulated protocols 
(set by the OECD). These risk assessment studies could 
take five years to complete and must evaluate all potential 
health concerns associated with pesticide application, 
including carcinogenicity, mutagenicity, and reproductive 
consequences.

 Rupert went on to describe how safe dietary intake 
limits are determined, including the No Observed Adverse 
Effect Level (NOAEL). This is required for future pesticide 
registration, as acceptable amounts of food consumption 
must be defined based on the risk of acute and chronic 
exposures.

At the 3rd Annual Food Safety Summit, South Africa held earlier in June, Rupert Anelich shared 

an insightful presentation titled “Pesticide residues in food: Minimizing risk to consumers”.  

He discussed the function of pesticides in crop production as well as the presence of pesticide 

residues in foods as it relates to consumer concerns. 

Pesticide residues in food
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 Pesticide residues in food are defined as Maximum 
Residue Limits (MRLs), often at levels of ppm or ppb, and 
are a measure of the greatest quantity of a pesticide residue 
that is accepted in or on food or feed item when pesticides 
are administered properly 4. While centered on safeguarding 
consumer safety, MRLs are essentially a trading standard. 
MRLs allow crop protection corporations to establish 
pesticide application recommendations for producers 
to follow. The establishment of MRLs is a complicated 
procedure with the primary aim of maintaining that dietary 
exposure to pesticide residues is kept to a minimal 4. MRLs 
are set considerably below safety margins to ensure that 
foods produced using pesticides are fit for consumption, 
so that customers may have confidence in the safety and 
quality of the food they purchase 4. Pesticide residues, if 
present, are so minute that individuals would have to ingest 
inconceivable amounts to be affected 4.

 MRLs are developed from the food basket concept 
with due consideration of the Acceptable Daily Intake 
Levels. Assessing the dietary risk of a pesticide requires an 
understanding of consumer dietary patterns. While staple 
foods are important in such assessments, consumption 
patterns are also considered due to cultural customs, unique 
vulnerabilities, and lifestyle factors.

Final Thoughts
Researchers determine the safe level by analyzing the 
pesticide’s toxicological profile and establishing a limit 
(MRL) in ppm.  An MRL is a trading standard established to 
guarantee that residues are regulated in food trade, hence 
reducing the danger of consumer exposure. However, the 
presence of a pesticide at, or below the MRL level is not 
indicative of a risk. Secondary Standards are increasingly 
being used by retailers and exporters to mandate lower 
residue level, regardless of a legitimate MRL. Additionally, 
under these standards, no more than three pesticides 
administered in a crop production cycle may be detected (at, 
or below the MRL).

 Residue monitoring has become common practice.  Data 
is used to construct MRLs which considers the frequency, 
quantity, and variety of food consumed in a typical diet, as 
well as variances and preferences, to guarantee that the ADI 
for a pesticide is not exceeded.  Food residues and associated 
MRLs are not static but are constantly developing to achieve 
improved safety and better internationally harmonized 
regulations and policies.

The effort and money invested to assure consumer safety 
against pesticide residues is not well known. In contrast, the 
popular press, which sometimes overlooks the science and 
concentrates on sensation, is raising awareness of residues 
in food.

 Food is essential to life; thus, we have a right to know 
it’s safe. However, modern agriculture has brought us 
increased diversity and easier access to high-quality food, 
while pesticide residues in food are possibly less significant 
considering the global concerns we face.

 Crop resistance to pests and diseases has advanced 
considerably, while biological management techniques 
are becoming more popular. However currently chemical 
pesticides are still required to meet the quality and 
quantitative needs of food production.

For more on Maximum Residue Limits, please refer to the DALRRD Website, as The Directorate Food Safety and Quality 
Assurance is responsible for defining the local levels, and they also provide links to the requirements in other countries 
for import and export purposes.

You can find out more here: https://www.dalrrd.gov.za/Branches/Agricultural-Production-Health-Food-Safety/Food-
Safety-Quality-Assurance/Maximum-Residue-Limits
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About Rupert Anelich
Rupert Anelich has a background is in agricultural 
sciences and majored in plant pathology at post-
graduate level. Throughout his 33-year career in crop 
protection, he has collaborated with various research-
based organizations. His expertise in this sector 
began with project management positions, first in 
research and development then in marketing, followed 
by leadership positions in the field, directing the 
development, regulatory compliance, and marketing 
of novel crop protection products. Currently, Rupert 
serves as UPL’s Head of Regulatory and Technical 
Development for Southern Africa

 Rupert will join Anelich Consulting from 1 August 
2022 to further expand their services to the food and 
agricultural sectors. 
www.anelichconsulting.co.za

There are several sources of information 
on this issue, including EFSA, JMPR, and 
the EPA, as well as the requirements of 
pesticide registration in South Africa 
under ACT 36 of 1947.
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The ISO18593:2018 standard focuses on swabbing 
techniques to estimate the level of contamination 
during production, or the effectiveness of cleaning and 

disinfecting protocols. European Union Reference Laboratory 
for Listeria monocytogenes (EURL Lm) focuses on sampling 

the food processing area and equipment for the detection 
of Listeria monocytogenes. Guidelines from Public Health 
England (PHE) consider swabbing for both detection of 
pathogens in general as well as enumeration of bacteria as a 
tool to measure the cleanliness of surfaces.

There are numerous standards and guidelines that deal specifically with sampling techniques 

for surfaces inside food production facilities. Each one has a specific focus and each one should 

be considered as part of a hygiene monitoring programme.

Microbial environmental monitoring 
according to international standards
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For more information, please contact 
sales@anatech.co.za or 011 462 6776

Environmental Monitoring (EM) 
has several inherent challenges – 
• Scattered contamination is difficult to detect
• Swabbing methods are not always quantitatively   
 reliable or reproducible and results should be used  
  in a “trend analysis”
• A representative sample that reaches the lab in a   
 viable state 
• Not all swabs are effective sampling devices

To make good sense of EM, frequent sampling, proper 
sampling techniques, proper storage and transport 
conditions and a high-quality swab is required. One 
of the biggest issues surrounding swabbing today is 
the ability of the swab to neutralize the sanitizers that 
are being used in food production facilities. Higher 
concentrations of sanitizers like quaternary ammonium 
compounds (QACs) and peroxyacetic acid are being 
used, to ensure that surfaces are free from microbial 
contamination as much as possible. These sanitizers have 
a direct influence on the test result, as poor neutralization 
will cause bacteria to be killed during transport within a 
short period of time. Effective neutralization ensures that 
samples, representative of the condition of the surface 
when the samples were taken, reach the lab for analysis.

Apart from the neutralizing buffer used with the 
swab, the swab itself plays an equally important role. The 
correct swab tip size, the swab material itself (resistance 
to tearing, flaking or fraying during sample collection 
and improved release of organisms) will ensure more 
accurate test results. 
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High-value analytical technologies 
We partner with Waters Corporation to provide innovative 
food testing systems that integrate chromatography, mass 
spectrometry, data management software, column and 
sample preparation chemistries. The extensive product 

portfolio enables food and environmental laboratories to 
detect various chemical compounds, satisfy food safety 
requirements and help safeguard consumer health.

Mycotoxin detection
VICAM’s mycotoxin monitoring solutions assure grain and 
feed quality. Food producers are able to qquantify major 
mycotoxins within minutes, and get quantitative results 
for aflatoxin, fumonisin, vomitoxin (DON), zearalenone, 
ochratoxin A and T-2/HT-2 with:
• Vertu TOUCH lateral flow strip test reader using Vertu strip 

tests, and
• Myco 5-in-1 PLUS – an all-in-one, eco-friendly, solvent-free 

extraction method.

Food QC
Analytical and food testing laboratories have 
partnered with Waters ERA to strengthen and 
simplify their quality assurance programs. High 
quality testing systems include Proficiency 
Testing (PT) and Certified Reference Materials 
(CRMs), standards and data tools.

The demand for better quality food products, intense global competition, and stringent regulatory 
requirements, adds up to an increased need for quality control testing by food and beverage 
manufacturers.  To address these challenges, Microsep supplies a wide range of high technology 
laboratory, analytical and scientific instrumentation to help characterise foods, identify 
contaminants and define functional properties with speed, efficiency and accuracy. Applications 
include food analysis, food QC, food safety testing and multi-residue pesticide analysis. 

Quantify major 
mycotoxins in 
5 minutes using 
the Vicam 
Vertu TOUCH 
lateral flow strip 
test reader.

Ensuring quality and safety across 
the food value chain
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Rapid microbial detection, monitoring and 
identification solutions
Hygiena’s food safety testing systems are designed for 
quality control in environmental, agricultural, food and 
beverage industries.  Utilizing advanced technologies 
and patented designs, Hygiena provides industry-leading 
Adenosine Triphosphate (APT) monitoring systems, 
Polymerase Chain Reaction (PCR)  based foodborne 

pathogen detection, DNA fingerprint molecular 
characterization systems, allergen tests and environmental 
collection devices.  

Weighing and analytical innovation
METTLER TOLEDO products ensure adherence to quality 
control procedures and efficient workflows via top-
performing and innovative weighing balances, titrators, 
moisture analysers, density and refractometers, pipettes, 
pH meters, UV/VIS spectrophotometers, melting-,
 softening- and dropping point analysers and thermal 
analysers.

Product inspection technologies 
Microsep offers a comprehensive range of product 
inspection equipment solutions for all packaging and 
processing aspects of the food and beverage industry 
to ensure quality and safety.  Applications include the 
weighing and inspection of wet, dry, fresh and frozen foods.  
The product range includes dynamic check-weighers, 
sophisticated metal contaminant detectors and innovative 
X-ray based inspection technology systems which can be 
integrated into production lines using state-of-the art 
software to facilitate greater control and traceability in 
all processes.

For more information contact info@microsep.co.za 
or visit www.microsep.co.za

Hygiena’s EnSURE™ Touch is an advanced ATP monitoring system 
that collects, analyzes and reports data from a variety of quality test 

devices, providing rapid and accurate sanitation verification data. 
The only luminometer on the market of its kind.
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Several flavor trends appear to be emerging with new 
enticing qualities, underlining why they remain popular 
taste profiles in the food and beverage industries. 

Tropical fruit flavours and naturally sweet yet functional 
ingredients, such as the antioxidant-rich assortment of 
berries, are among these. This article will cover some trends 
observed regarding the antioxidant flavours of berries.

Certain fruits, like berries, are renowned for their 
antioxidant and anti-inflammatory benefits 3. Additionally, an 
enticing feature of berries is their authentic taste profiles 1. 

Immune boosting is among the trends accelerated by 
COVID-19 2.  Numerous studies done on consumer trends in 
recent months all indicate that consumers are much more 
health conscious than they were pre-pandemic. They are 
no longer just buying food based on taste or price, but they 
now expect their food to promote immunity health and 
protection.

The advantages of antioxidants fighting free radicals in 
our bodies have been recognized for many years 4. Healthy 
cells are damaged by free radicals 3. Free radicals are present 
in foods, contaminated air, or water, and are produced 
during illnesses 3. Antioxidants protect immune cells 
from free radicals, allowing them to continue functioning 
optimally thus protecting us 3.  While our bodies can 
produce antioxidants, most antioxidants must be ingested3. 
Consequently, an antioxidant-rich diet can strengthen the 
immune system, by protecting and repairing free radical-
damaged cells 3.

Since all fruits contain different antioxidants in 
varying concentrations, it is difficult to select the one 
with the best antioxidant content 5. These can include 
antioxidant minerals, antioxidant vitamins, as well as other 
phytonutrients with antioxidant capacity 5.

The ORAC (Oxygen Radical Absorbance Capacity) value 
quantifies the in vitro antioxidant capacity of different 
foodstuffs 6 and common assumption is that foods with a 

higher ORAC value may be more efficient in scavenging 
free radicals 6. As with the free-radical theory of aging, whilst 
unproven, this may delay the oxidation reactions and free 
radical harm that adds to age-related degeneration and 
illness 6. This is important because the Gen-Z sector values 
functional foodstuffs with aesthetic advantages over any 
others 4. This approach reinforces the premise that we are 
what we eat and prioritizes healing from within 4.

Several of the berries with the greatest ORAC values6, 
and hence flavours to watch for, include: Barberries, 
Bilberries, Blackberries, Blueberries, Chokeberry, Cranberries, 
Elderberries, Goji Berries, Gooseberries, Juneberries, 
Mulberries and Raspberries 6. 

Due to the antioxidant benefits of berries, and the 
associated science, it is expected that the appeal of these 
flavours will continue to rise across all product categories 2.

Antioxidants help prolong the shelf-life of foods by reducing the deterioration caused by 

oxidation. However according to research done by CBI, the demand for natural food additives 

is growing7.  These are perceived as being healthier and more beneficial, providing the 

advantages required for health and immune boosting.

Consumer Trends:
Ingredients with
natural antioxidant
qualities
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South Africa boasts a thriving fruit market with a healthy 
local demand and enough supply to meet not only 
local demand but also to export significant volumes to 

international markets. While many fruits have tapped into 
local and international demand, the blueberry sector is still 
seeing significant growth as consumer preferences for the 
super fruit grows with each passing season. Individual fruit 
quality will be the biggest factor driving consumer choice, 
with return purchases most often based on the size, crunch 
and firmness of each blueberry.

Blueberries are recognised as one of the leading 
superfoods (superfruits). Rich in antioxidants, one cup of 
blueberries provides fibre, vitamin C, vitamin K, manganese, 
and phytonutrients, called polyphenols. Blueberries, unlike 
most fruit, are also low in calories and low in sugar.

 A lot of emphasis has been placed on blueberries 
with market indicators showing a year-on-year increase in 
demand. This is backed by research showing that blueberry 
consumption has reached 650 000 tonnes annually and is 
set to double to 1.5 million tonnes within the next five years.

 Capturing this opportunity, producers of OZblu® 
blueberries, United Exports, have focused on producing the 
highest quality fruit by growing their very specific OZblu® 
series of varieties. Blueberries have seen a massive increase 
in popularity among consumer, with fruit quality being a 
key factor in a purchasing decision. Accounting for this, they 
have implemented a sustainable breeding programme and 
a precise production, harvesting and post-harvest logistics to 
protect the fruit along their supply-chain. This allows them to 
supply fruit near year-round, even months when blueberries 
are non-seasonal in South Africa like February through April.

 “Blueberries will always be a competitive market 
in South Africa and internationally. For any producer to 
succeed in the blueberry market, focus should be placed on 
mitigating decay and bruising,” says Roger Horak, executive 
chairman and founder of United Exports. “Eating a soft, 
spoiled blueberry will deter consumers, ruling out chances 
of a return purchase, especially with a variety of other brands 
on the shelf.”

 “We have focused on producing a blueberry that has 
a longer shelf life, meaning that, as a retailer, you can keep 
them on your shelves for extended periods of time,” says 

Horak. “In addition, we have invested extensively in research 
and development (R&D) to guide our yielding process, 
to ensure our blueberries retain their superior, crunchy 
sweetness and full-bodied flavour at home.”

 Another factor determining market growth is the 
seasonality of the fruit. “Our blueberries are grown 
best in low chill environments and therefore make use of 
several different farming locations around the globe, 
including South Africa where some of our biggest farms are
located. This allows United Exports to produce consistent 
quality blueberries all year round. The ability to produce 
identical fruit year-round is important so that we can 
support retailers with reliable supply and sales consistency 
through customers returning for high-quality fruit.”

 Through extensive R&D, OZblu® has been able to provide 
blueberries that outcompete competitors. This has been 
proven through blind taste tests where our product is yet to 
be beaten on taste, size, and crunch. 

 The blueberry industry as one of the fastest growing 
horticultural industries, with agricultural land allocated 
towards blueberry farming increasing by 30% on an annual 
basis over the past nine years1. This sector’s growth has 
been responsible for 5,000 full-time jobs and a significant 
economic contribution through the local market 
and exports.

Find out more at https://www.ozblu.com/ 
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Blueberry boom 

In line with these health trends, Sir Fruit, South Africa’s number 1 cold pressed 
juice, health shots and first-of-its-kind fresh cocktail mix brand, has launched a 
range of locally produced and carefully crafted syrups and purees called Luckybird.

Luckybird is made to world-class standards with the best ingredients which 
are less processed and consistently tasty. Luckybird is very proudly South African 
and is one of the few locally produced brands available, leading the flock in 
support of local industry, business and suppliers. This offers the hospitality trade an 
exceptionally delicious, local product at an accessible price point.  

The wide range of products on offer include quality syrups such as: Cranberry, 
Grapefruit, Passionfruit, Pineapple, Strawberry, Elderflower, Blueberry, African 
Ginger and Triple Sec. And purees such as: Mango, Peanut Butter, Raspberry, 
Strawberry and Blueberry. This flavourful Luckybird range enables the possibility 
to easily and effortlessly create uniquely delicious beverages for restaurant menus, 
such as craft sodas, gourmet milkshakes and high-end cocktails, just to name a few. 
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Seafood Industry: 
Latest insights

Some interesting facts

• Fish accounts for about 17 percent of animal protein 
consumed by the global population and represents at 
least a fifth of daily animal protein for half the world’s 
population. 

• Blue foods present an opportunity to improve 
nutrition with lower environmental burdens in line 
with the Sustainable Development Goals to improve 
nutrition (Goal 2), ensure sustainable consumption 
and production (Goal 12) and sustainably use marine 
resources (Goal 14). 

• More than half of internationally traded seafood 
comes from developing regions

• Seafood accounts for more than US $164 billion 
international trade per year 

• 59.51 million people are employed globally within the 
seafood industry 

• With sustainability as a driver for many consumers, 
a switch to sustainably sources, or wild seafood, is a 
viable option for consumers looking to cut or reduce 
meat consumption.

Some useful resources
Started in 2004, the Southern African Sustainable Seafood Initiative (SASSI) was 
established to drive change in the local seafood industry by working with suppliers 
and sellers of seafood, as well as informing and inspiring consumers to make 
sustainable seafood choices. 
https://wwfsassi.co.za/ 

The Global Seafood Alliance (GSA) advances responsible seafood practices 
worldwide through education, advocacy and demonstration. GSA convenes seafood 
industry leaders, academia and NGOs to collaborate on cross-cutting issues like 
environmental and social responsibility, animal health and welfare and food safety. 
https://www.globalseafood.org/ 

The Aquaculture Stewardship Council (ASC) is the world’s leading certification 
scheme for farmed seafood – known as aquaculture – and the ASC label only appears 
on food from farms that have been independently assessed and certified as being 
environmentally and socially responsible.
https://www.asc-aqua.org/ 

The Marine Stewardship Council (MSC) is an international non-profit organisation 
on a mission to stop overfishing. For over 20 years, we have been working with 
fisheries, seafood companies and scientists to help protect the oceans around us, 
and safeguard seafood supplies. 
https://www.msc.org/ 



www.fbreporter.co.za                                                                                                                                                                                                                                   Food & Beverage Reporter     |     June 2022     |     21                                                                                                                              

The South African tournament is the African leg of 
similar Corona Plastic Fishing tournaments which 
have taken place in Mexico, China, Brazil, and Israel, 

where local fisher people competed to remove plastic debris 
from the ocean. They then returned their catches to plastic 
recycling centres and received compensation for their work.

The initiative all builds on Corona’s longstanding 
commitment to cleaner oceans by raising awareness of the 
plastic crisis and finding ways to expand protection and 
preservation efforts from the beaches to the sea. Globally, 
Corona was joined by various other countries in marking 
World Oceans Day recently with awareness driven beach 
installations made from retrieved plastic, spelling out the 
message ‘Imagine a World Free of Plastic’ in their 
local languages. 

Current figures on marine plastic pollution are alarming. 
With up to 8-million metric tons of plastic – two garbage 
trucks worth every minute – ending up in the oceans daily, 
according to the World Economic Forum, it is estimated 
that by 2050 there will be more plastic than fish in the sea, 
impacting the livelihood of fisher people. To make matters 
worse, the amount of plastic trash that flows into the oceans 
every year is expected to triple by 2040.

“As a fisherman, I can see the degradation that plastic 
is having on our oceans and how it is affecting the catch 
of fisherfolk along our coastline. We know we must do 
something about it. Even if we are small in comparison 
to the problem, we can make a difference every day,” 
said Kegan Mattheys, Director of Fishing Republic, who 
collaborated with Corona on the Plastic Fishing Tournament.

The plastic retrieved from False Bay and Hout Bay will be 
recycled and made into beach benches to be placed along 
the Cape coast, reminding passers-by that the scourge of 
marine plastic pollution starts with us.

“The sea is what sustains all life, and it is tragic how much 
single-use plastic ends up in the ocean. It’s a plague. As a 
brand born on the beach, Corona wants to be part of the 
solution as well as encourage people to be more mindful 
of how they dispose of plastic because it can easily end up 
in the ocean, with devastating effects on marine life,” said 
Melanie Nicholson, Marketing Manager: Corona.

In 2021, Corona became the first global beverage brand 
to achieve a Net Zero Plastic footprint, recovering more 
plastic from the environment than it releases into the world. 
To date, Corona initiatives have included over 1,400 clean-
ups, engagement with over 68,000 volunteers, and the 
collection of plastic waste from more than 44 million square 
meters of beach.

 Plastic Fishing, directed by Dylan Boerstra, documenting 
the Plastic Fishing Tournament and how marine plastic 
pollution is affecting communities on the Cape Town coast, 
is now available on YouTube.

And head out to sea to fish for… plastic.

Fishermen unite for World 
Ocean Week

Over 100 fishermen headed out to sea off Cape Town recently to reel in some of the ocean’s 

greatest scourge – plastic.  In recognition of World Ocean’s Week, 20 boats took part in Africa’s 

first Plastic Fishing Tournament, covering over 30-square kilometres of the Atlantic Ocean and 

retrieving 300kg of plastic debris within three hours.

In South Africa 
alone, 250,000 tons 
of plastic enters the 

country’s rivers and ends 
up on the coastline 

annually.
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The new version of the Standard will 
be published in October 2022. Fisheries 
entering assessment for the first time will 
apply the new Standard from May 2023. 
While certified fisheries have a maximum 
of six years – a reduction of the previous 
transition time - to adjust their practises 
to meet the new Standard.

After a comprehensive four-year review, involving over 
1,000 stakeholders and significant scientific research, 
the Marine Stewardship Council’s (MSC) Board of 

Trustees has unanimously approved the new version of its 
Fisheries Standard, hailing it as a ‘major achievement’. 

539 fisheries are currently certified to the Standard, 
representing 16% of wild marine catch, making it the largest 
sustainable fishing programme in the world. The influence of 
the MSC Fisheries Standard extends far beyond this, with its 
requirements used globally as a framework for those seeking 
to improve ocean sustainability. 

The review involved the most extensive consultation 
ever undertaken by the organisation – including fisheries, 
scientists, assessors, environmental NGOs and industry 
representatives. It addressed some of the most difficult 
issues facing the ocean, including protecting marine 
biodiversity, incentivising stronger ocean governance, 
whilst providing tools to expand accessibility of the MSC’s 
market-based sustainability programme to small-scale and 
emerging market fisheries. 

The significant improvements approved by the Board 
will ensure that MSC-certified fisheries continue to be 
recognised as world leaders in sustainability, helping to 
drive progress towards achieving the UN’s Sustainable 
Development Goals, including the target of ending 
overfishing. As the new Standard is rolled out and 
implementation begins, MSC experts will be making 
available a full programme of training and guidance to 
support fisheries and assessors apply the new requirements. 

In a statement issued by the MSC’s Board of Trustees on 
Friday 24th June 2022, its Chairman, Dr Werner Kiene, said: 
“We would like to thank all of those who have contributed 
to this review – in particular, the MSC’s scientists who led 
this extensive, complex review with great dedication and 
expertise, as well members of our governance bodies from 
all parts of the world, who have generously given their time 
and knowledge to shape this new Standard. We recognise 
the value of this exceptional work. The Board is keenly aware 
of the importance of the MSC Fisheries Standard, and its role 
in driving change in our ocean. While there are sometimes 
competing views of what should be in the Standard and 
where the bar is set, we strongly believe that this new 
version strikes the right balance between setting a high 
ambition for sustainability with the need to make sure that 
the requirements are practical for the best performing 
fisheries around the world to implement over appropriate 
transition timelines.” 

Rupert Howes, Chief Executive of the MSC said: “I am 
profoundly grateful for the enormous amount of stakeholder 
engagement and input over four years and for the dedication 
and hard work undertaken by MSC’s Governance Bodies 
that has enable MSC’s Board of Trustees to approve the 
new standard. On the eve of the United Nations Ocean 
Conference in Lisbon the world’s attention is increasingly 
focusing on the critical need to ensure our ocean resources 
are managed sustainably, for this and future generations. 
MSC’s new Fisheries Standard will deliver real benefits and 
contribute to accelerating the delivery of the United Nations’ 
Sustainable Development Goals through the continued 
engagement and support of our partners. This is good news 
for the ocean, fishers and consumers.” 

The improvements include: 
• A new approach to protect endangered, threatened or 

protected species. Fisheries will be expected to minimise 
their impacts on such species to help their population 
recover. 

• A Fins Naturally Attached policy will be mandatory in all 
fisheries that retain sharks. These measures will strengthen 
the existing ban on shark-finning in MSC-certified 
fisheries. 

• Some existing requirements have been stream-lined with 
the objective of making assessments more efficient and 
improvements in methods to aid data-limited fisheries, will 
improve accessibility. 

• New measures for multi-jurisdictional fisheries, managed 
by RFMOs, to secure credible, robust harvest strategies. 

• New evidence requirements will ensure that fisheries - 
especially those operating on the high seas with unwanted 
catch that includes, for example, marine birds – will have 
to produce stronger proof of how they are managing their 
impacts. 

MSC board of trustees approves
the new fisheries standard
After a comprehensive four-year review, involving over 1,000 

stakeholders and significant scientific research, the Marine Stewardship 

Council’s (MSC) Board of Trustees has unanimously approved the new 

version of its Fisheries Standard, hailing it as a ‘major achievement’. 

Find out more at www.msc.org
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Eco-friendly packaging
Sustainable or green packaging (also termed eco-friendly 
packaging) consists of materials that are more sustainable 
and easier to recycle 1. To preserve food quality and shelf life, 
sustainable packaging for foodstuffs must still be able to 
provide a high level of protection against oxygen, moisture, 
and occasionally light 1. Eco-friendly packaging assists 
businesses lower their carbon footprint and promote a 
positive reputation with customers 1.

Packaging plays an essential part in the perception of 
your brand and your products. Since recyclability can help 
distinguish packaging 1, many companies today are pursuing 
sustainability 1. One way in which they are doing so is by 
opting for high quality recyclable, mono-material packaging 
solutions, which provide light protection, heat resistance, and 
odour control in addition to recyclability benefits 1.

Cartons
Globally cartons, are used due to their sturdiness and ability 
to preserve foodstuffs 2. These cartons are typically utilised 
to protect liquid products, such as milk or fruit juice, from 
elements of moisture, oxygen, light, oxygen, and other 
contamination sources 2.

Regarding recycling, however, there is much controversy2.  
Although companies declare that cartons can be recycled, 
it remains unclear how many cartons end up recycled at 
recycling facilities, and what cost are incurred 2.

Although cartons are technically recyclable 2, the multiple 
layers complicate matters 2. Each carton consists of three 
materials 2. 
• 75% Paperboard. 
• 20% Polyethylene. 
• 5% Aluminum.

These materials are fused together under pressure and 
heat to create a six-layer armor for your beverages 2. Despite 
its complexity and numerous layers, the carton remains 
lightweight and portable 2.

Carton layers must be separated into paper, aluminum, 
and polyethylene for recycling 2. Separation is accomplished 
using a hydra pulping process and complex machinery 2. 
The materials are then recycled individually to create useful 
products once more 2.

The challenge is that recycling plants require a 
unique washing operation to separate the paper fibers2. 
Furthermore, the plant must be equipped to recycle 
aluminum as well as polyethylene independently 2. This 
necessitates a multitude of sophisticated equipment as well 
as resources such as energy and water 2. 

Multi-layer materials
Multi-material multilayer constructions comprise of several 
layers of varying materials. These layers are fused together 
to construct flexible (e.g., pouches or shrink films) or rigid 
packaging materials (e.g., water bottles or food storage 
containers) 7. This form of packaging is commonly employed 
in fast-moving commodities with a low cost and a shorter 
shelf life, such as foods and beverages 7.

As organizations pursued versatility, packaging was 
traditionally constructed from a variation of materials that 
were merged 8. However, recycling these complex structures 
remains complicated and inefficient 8.  The main challenge is 
isolating the individual materials so that they can be recycled 
using their pre-established recycling procedures, since 
recycling the impure composite material may result in a 
low-quality end product 8.

Carton Packaging:
Are there more
sustainable options?
Packaging is often to blame for a large part of a company’s 

negative environmental impact1. Since everyone deals with 

packaging daily, eco-friendly packaging is growing in popularity 

at an unprecedented rate among consumers 1. As a result of this, 

as well as increased environmental awareness, more retailers 

are shifting toward sustainable packaging solutions 1. 
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Glass bottles
Glass has been recycled into new bottles for many 
years. It helps that glass packaging is 100% recyclable 
and can be recycled indefinitely without affecting the 
quality of the recycled product 12. Nonetheless, glass 
types are grouped since each type requires specific 
recycling procedures 12. Glass groups could include 
bottles, crystal, windows, and so on 12.

In South Africa (in 2018), approximately 42 % of 
glass bottles are recycled, 
which is greater than the 
rate for plastic packaging 11. 
From the standpoint of the 
general population, glass 
bottles are typically more 
conveniently recycled or re-
used. This is especially true 
in South Africa, where there 
are several glass recycling 
drop-off stations and 
facilities. Alternatively, there 
are selective retailers that will 
give a small deposit included 
in the retail price, upon return 
of empty glass bottles. 

Recycling glass bottles 
helps to conserve resources 
and reduces costs associated 
with bottle production 
and packaging 12. This is 
due to the lower melting 
temperature of recovered 
glass items, 

Mono materials
A mono-material structure is constructed of a 
single-type of material (e.g., glass, paper, plastic, 
wood, or metal) or polymer (e.g., just PE or just PP) 8. 
Mono materials are reclaiming popularity in several 
industries, including the packaging industry 8. This 
rising appeal is especially pertinent in the food, 
confectionery, and pharmaceutical industries 8. The 
attraction of mono-material packaging solutions arises 
mainly from their recyclability benefits. 

In short, mono-materials are easier to recycle than 
multi-material, multilayer alternatives 8.

Switching to mono-material packaging is on the 
upswing with companies in the pursuit of more 
sustainable packaging solutions presently 8. Since 
mono-materials removes the need to isolate materials, 
they offer the advantage of a less energy-intensive 
recycling process and higher-quality output 8. 
Even more importantly, they can be recycled using 
traditional recycling processes7. Organizations are 
switching to mono-material solutions to meet 
regulatory demands and consumers’ changing 
preferences 8.
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which reduces the energy required to produce a glass 
bottle12. In comparison to newly mined sand, recycling saves 
about 50 % of energy inputs 12.  Glass also does not readily 
decompose which means that a recycled glass bottle can 
be reused for various applications and can be cleaned in 
the dishwasher (unlike some plastic water bottles or paper 
alternatives). Since recycled plastics lose quality, only 
a limited quantity of recycled material can be added to 
virgin PET 14.

However, when compared to alternative packaging 
materials, glass bottles need a considerable amount of 
energy to manufacture and transport due to their weight 12. 
Manufacturers are also considering adopting thinner, lighter 
glass structures to help overcome this challenge 12. Glass 
also requires more resources, such as water, to recycle and 
produces more greenhouse gases than PET, aluminium, 
or cartons 13. Furthermore, glass has the highest carbon 
footprint of any of the packing materials under discussion 
here 12. As a result, it is critical to reuse glass containers 
wherever possible, followed by recycling if their disposal is 
unavoidable.

Aluminium cans
Aluminium cans have been around for decades. Aluminium 
is lighter than glass, which makes it cheaper to ship, and, like 
glass, it can be recycled indefinitely without quality loss 12. 
The initial production of aluminium necessitates enormous 
amounts of energy for smelting as well as environmentally 

damaging strip mining of bauxite 12. Hence, aluminium 
cans have a large environmental and carbon impact at first, 
however it dramatically decreases when they are recycled 12. 

Recycling an aluminium can requires only 8% of the 
energy necessary to create a new one 12. Aluminium may be 
recycled several times without deterioration in quality. Thus, 
it’s no surprise that the aluminium can is the world’s most 
recycled packaging container and that 75% of all aluminium 
produced is still in use today 16.

Plastic bottles
Plastic bottles are 
primarily constructed 
from PET (Polyethylene 
Terephthalate), which is 
derived from oil, a non-
renewable resource 12. 
Instead of limiting their 
production of single-use 
bottles, most corporations 
are focused on “light 
weighting.” This includes 
making PET bottles thinner 
to minimize expenditures, 
plastic consumption, and 
carbon emissions – or adding 
recycled content 12.

Some organizations 
employ bioplastics, such as 
PLA, which are made from 
plant materials such as sugar 
cane or potato starch 12. The 
vast amount of land necessary 
to grow the basic ingredients, 
on the other hand, presents 
severe concerns 12. There are also 
environmental considerations to 
consider, such as pollutants from 
crop fertilizers or chemicals12.

In South Africa (in 2018), roughly 30% of plastic packaging 
was recycled 11. When compared to conventional and 
traditional mono-material packaging solutions, PET bottled 
water containers have the lowest environmental impact to 
produce and recycle 13. While unrecycled bottles break down 
into smaller pieces of plastic in the environment, it can take 
up to 450 years for them to entirely degrade 12.

Despite having a lower energy and water footprint than 
other mono-plastic options, PET bottles consume more 
energy and have a larger carbon footprint than cartons 13. 
Their carbon footprint is comparable to the ultimate worst-
case situation for cartons when they are recycled13. However, 
as mentioned, this is only relevant if multilayer cartons are 
recyclable in your locality. 

Due to being lightweight, PET bottles have a significant 
advantage in transportation 14. PET bottles are comparably 
transportable to aluminium cans due to their light weight, 
which enables them to be compactly packed 14.  PET bottles, 
unlike glass, cannot be reused since sterilizing will damage 
the plastic 12. 
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Conclusion 
While cartons can be recycled, a large percentage of 
them are not 2, usually because most local recycling 
plants do not have the facilities to efficiently recycle 
them 2. This may be the reason why in 2020, only 
27% of cartons were recycled globally 4. Given the 
drive for sustainability, that figure may simply not 
be acceptable any longer.

Technology and sustainability are evolving at a 
rapid pace, so while going back to basics may seem 
like the obvious solution, there is no doubt that 
packaging innovation will develop in such a way 
that makes cartons easier to recycle, and on 
par with some of the more 
traditionally sustainable 
packaging options. processing
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What we are seeing however, are innovative 
solutions around the reduction in plastic use 
and volumes, which is a good step in the right 

direction. This month we explore some of the innovative 
ways that food manufacturers are making this happen.

Even manufacturers making use of more sustainable 
glass packaging have challenges that reduce the lifespan 
of their glass bottles. Bottle washers and conveyor systems 
stress the bottles on each cycle they make through the 
packaging hall - etching the glass, fading ACL labels, or 
scuffing the bottle in the process. The damage to the 
product appearance results in a negative impact on the 
brand at the point of sale.

With the cost of new glass bottles to the industry having 
risen 80% since this time last year, the threat of global 
shortages is real.  There is more need than ever to extend 
the lifespan of glass bottles.

Innovation is vital
Without drastic change, the packaging industry will not be 
able to manage the pressures they face, and the demand 
from regulators and consumers alike. We have spotted a 
few examples of how this issue can be addressed, and we’re 
sharing them with you in the hopes they encourage you to 
make a difference with your brand’s packaging solutions.

• Amcor’s latest technology exceeds market standards – 
delivering a bottle that is up to 30% lighter and can be 
made with 100% recycled material

• With the goal of reducing the post-harvest cooling period 
and eliminating moisture and condensation that results in 
product spoilage, Mpact Versapak, a division of the Mpact 
Group, recently redesigned its 100% post-consumer rPET 
grape punnet to optimise the entire value chain.

• Mondi, a global leader in packaging and paper, is 
highlighting the need for innovative packaging solutions 
in the fresh food industry by introducing two new 
recyclable packaging products - a paper-based tray and a 
semi-rigid plastic tray.

• VTT Technical Research Centre of Finland is piloting a new 
transparent cellulose film that reduces microplastic.  Thin 
plastic films are nevertheless difficult to recycle, and they 
often end up in the wrong places after use. VTT’s solution 
offers regenerated or recrystallised cellulose to replace 
plastic films.

• Even retailers can innovate with packaging! Checkers has 
recently replaced its rotisserie chicken packaging with fully 
recyclable, responsibly sourced cardboard boxes, which 
will prevent 68 tons of non-recycled multi-layer laminated 
material from being landfilled every year. 

We are bombarded with demands to eliminate plastic at all costs, with particular focus on 

single use plastics. While we are fully behind the implementation of the most sustainable 

packaging options, the reality is that the use of plastic packaging within the food industry 

will not go away overnight. 

Progress in packaging

Superworms the Answer to
Polystyrene Problems?
Research published in Microbial Genomics suggests that 
scientists may have found a solution to large scale plastic 
recycling.

Researchers at the University of Queensland have 
discovered the common Zophobas morio ‘superworm’ can eat 
through polystyrene, thanks to a bacterial enzyme in their gut.

Their long-term goal is to engineer enzymes to degrade 
plastic waste in recycling plants through mechanical 
shredding, followed by enzymatic biodegradation.

Canada bans single use plastics 
from end 2022
In Canada, the federal government is banning companies from 
importing or making plastic bags and takeout containers by the 
end of this year, from selling them by the end of next year and 
from exporting them by the end of 2025. 

This includes most single-use plastic straws, and all stir 
sticks, and cutlery. Six-pack rings used to hold cans and bottles 
together will have until June 2023 to stop production and import, 
and until June 2024 to ban their sale.

The liberal government is targeting 2030 to eliminate all 
plastic waste from ending up in landfills or as litter on beaches, 
in rivers, wetlands and forests.
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According to a report from the South African Journal of 
Plant and Soil, during the past 25 years there has been 
a tremendous amount of positive change in the post-

harvest handling of fruits in the country. This is primarily due 
to the adoption of a number of new technologies developed 
in response to changes in the industry.

The grape industry uses rapid cooling and packaging 
to protect grapes from desiccation and decay. Numerous 
packaging methods and combinations are used in the 
industry with each having their own advantages and 
disadvantages.

With the goal of reducing the post-harvest cooling period 
and eliminating moisture and condensation that results in 
product spoilage, Mpact Versapak, a division of the Mpact 
Group, recently redesigned its 100% post-consumer rPET 
grape punnet to optimise the entire value chain.

“This innovation provides a solution to a number of value 
specific time and environmental challenges posed by value 
chain members, and highlights the importance of recycling,” 
says Wessel Oelofse, General Manager of Versapak.

“Our in-house research, design and development team 
redesigned the heat seal grape punnet to include ten 
additional edge slots on the bottom rim and four base holes,” 
explains Oelofse. “This led to improved airflow and drainage 
of ‘free moisture’ that results in a shorter cooling time, and 
eliminates the risk of freezer damage, especially for punnets 
located furthest from the cooling fan.”

According to Oelofse the innovative solution resulted 
in a 43% reduction in cooling times when compared to the 

existing design, and by 49% when compared to the leading 
international punnet. 

This means that the product offers substantial 
environmental benefits. These include lower product 
spoilage (that often has a higher carbon footprint compared 
to the packaging itself), time saving in the cooling process, 
energy and carbon footprint saving and a reduced need 
to increase future storage facilities for this rapidly growing 
market.

 “Although the international market specifies a median 
product weight, our specialist team also managed to 
produce the punnet 7.5% lighter than the international 
specification,” explains Oelofse. “Its export rate means that 
not only is our post-consumer waste reduced, but that 
within international recycling streams, this light-weighted 
punnet can enjoy the full recycling status of being 100% 
recycled and recyclable.”

“We are pleased to report that 288 000 kilograms of PET 
has been removed from South African landfills between 
October 2021 to January 2022,” he continues. “Its predecessor, 
the conventional grape punnet, has contributed to removing 
832 000 kilograms of PET from landfill during the period of 
January to December 2021.” 

  “Our redesigned grape punnet enjoyed a 100% export 
rate to Europe, United Kingdom, Middle East, Canada, 
South East Asia, Africa and Russia,” says Oelofse. “The grape 
harvesting season is in full swing between October 2021 to 
April 2022, so this newly launched product has not reached 
its full potential as yet.” 

“Expansion of this design into other fresh produce 
categories are underway, which will result in further 
environmental benefits,” concludes Oelofse.

For more information on 
Mpact Versapak visit, 
http://www.mpactversapak.co.za processing
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The fruit industry is vitally important to South 

Africa as a foreign currency earner and a large 

provider of stable employment. 

Mpact Versapak’s innovative
heat-seal grape punnet
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VTT cellulose film to replace
traditional plastic in food packaging
Food packages fulfil their most important tasks when they protect food and minimise waste. 

Thin plastic films are nevertheless difficult to recycle, and they often end up in the wrong 

places after use.  

VTT has developed a solution to the problem of plastic 
packaging. Regenerated or recrystallised cellulose can 
replace plastic films. 

“We can produce transparent and flexible cellulose film. 
The consumer cannot distinguish between the crystal-clear 
material and traditional oil-based plastic. Cellulose film can 
resist dampness, but in nature it disappears as completely 
as a sheet of paper does. The product is biobased and 
biodegradable”, says VTT Research Professor Ali Harlin. 

In addition to their protective properties, plastics are 
important because consumers want packages that allow 
them to see the product itself. However, once they have been 
used, many packages are sources of problems. If a package 
has both paper and plastic, the consumer may wonder if 
it can be recycled with cardboard, or if the plastic needs 
to be torn off first. Some of the materials have alternating 
layers of fibre and plastic. Many packages are placed 
among mixed waste by people who cannot think of a better 
way of disposing of it. Plastic that ends up in a cardboard 
recycling bin can be removed, but the plastic usually ends up 
incinerated. 

“The cellulose film developed by VTT can replace plastic 
as a more climate-friendly solution. It also makes recycling 
easy, as it can be placed in cardboard recycling along with 
other packages”, says Atte Virtanen, Vice President, for 
Biomaterial processing and products at VTT. 

Finland remains far from the goals set by the EU for 
reducing the environmental harm caused by plastics. At 
present about 20 percent of plastics are collected, and even 
less ends up recycled. Under the EU target, 55 percent of 
plastics should be recycled by 2025. 

Plastic film market worth 110 billion dollars 
Finland is currently more of a packaging material country 
than a printing paper country. Last year the value of sales 
of cardboard exceeded that of paper for the first time. The 
forest industry is looking for new products with a big market, 
which bring value-added. Flexible, transparent cellulose film 
is one such product. The world market for plastic films was 
about 110 billion dollars last year. 

VTT’s unique expertise has been used in cellulose film as 
a replacement for plastic. 

“VTT has researched cellulose films for more than ten 
years, and for more than six years on regenerated cellulose in 
transparent films”, Virtanen says. 

The production of packaging material is in the pilot 
phase, and it could be in extensive industrial use in 5–7 years. 

Find out more at 
www.vttresearch.com processing
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This is part of Checker’s ongoing commitment to 
environmental sustainability as the retailer continues to 
make changes that are better for the planet. 

It is also in line with the Shoprite Group’s commitment 
to designing its packaging with sustainability in mind. To 
promote the circular economy, the Group has committed 
to ensuring that 100% of its own-brand packaging is 
reusable, recyclable and compostable, and that it contains 
on average 30% recycled material content by 2025. 

Good progress has already been made, transitioning key 
packaging categories, including:
• All paper and carton board packaging used at in-store 

deli’s, bakeries and fresh fish sections are now 100% 
responsibly sourced.

• Private label Crystal Valley Fresh Milk’s bottle cap colour 
has been changed from blue and red to white, which 
enables recyclers to eliminate downcycling into darker 

 cap colours like black.
• In the next two months PET Thermoform plastic 

sandwich punnets will be replaced with a Kraft carton 

 

sandwich wedge which has a small window, for easy 
removal before recycling.

• In addition, the Group currently recycles 4 653 tons of 
plastic per year and 40 327 tons of cardboard per year 
through its reverse logistics operations.

Checkers recyclable rotisserie 
chicken boxes
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Amcor’s power post

PowerPost is the most advanced lightweighting 
technology for hot-fill beverages on the market today. 
PowerPost builds on Amcor’s patented, vacuum-

absorbing technology PowerStrap™. The PowerPost base 
has two key technologies: an invertible, central post that 
actively displaces vacuum, and PowerStrap, the flexible ring 
surrounding the post. After filling, the post is inverted to 
actively displace vacuum inside the container and, as the 
product cools down, the surrounding ring flexes to passively 
absorb any remaining vacuum.

By eliminating the vacuum panels, PowerPost offers 
increased design freedom, premium appearance and 
consumer appeal, while addressing sustainability goals. 
Eliminating the panels in the body also drives operational 
improvements at the fillers. Bottle labels are applied more 
efficiently.

“Our engineers have developed technology that pushes 
the boundaries of lightweighting in the hot-fill arena to help 
our customers meet their cost and sustainability needs,” 
said Terry Patcheak, vice president of R&D, sustainability 
and project management at ARP. “This next-generation 
innovation will improve the consumer experience while 
addressing widespread commitments to reduce material use 
and lower greenhouse gas emissions.”

With its pledge to develop all its packaging to be 
recyclable, compostable or reusable by 2025, Amcor is always 
innovating to provide customers a more sustainable bottle. 
In the hot-fill arena, Amcor provides strong know-how, 

advanced preform technology, high-quality containers and 
strong relationships with co-packers.

Polyethylene terephthalate, or PET, has rapidly become 
the world’s preferred packaging material. It is lightweight, 
shatterproof, recloseable, resealable, reusable and infinitely 
recyclable*.

In addition, PET bottles often have the lowest carbon 
footprint, and their production results in up to 70% less 
greenhouse gas emissions than other packaging materials, 
according to Amcor’s ASSETTM life cycle analysis.

*with existing technologies, such as chemical recycling.

For more information visit 
www.amcor.com processing
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Known for its role in developing 

technology that delivers more 

sustainable bottles, Amcor Rigid 

Packaging (ARP) announced the 

creation and launch of PowerPostTM. 

By actively displacing the vacuum in 

the container after filling, PowerPost 

technology delivers a bottle nearly one-

third lighter, with 30% energy reduction 

and 30% carbon savings over most 20 oz 

(600 ml) bottles available today. It also 

allows for up to 100% recycled material 

use and provides a superior consumer 

experience – no more spills from 

overflow when consumers first open 

their beverage
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When it comes to preventing food from spoiling, 
the packaging industry plays a key role. Mondi 
has developed two new solutions to protect 

fresh food contents at every stage of the manufacturing 
and logistics process, ensuring they last longer through 
clever design and the potential to apply MAP (modified 
atmosphere packaging) to extend the shelf-life. 
The packaging inhibits exposure to elements 
such as moisture, gases, and grease, and 
actively encourages correct consumer 
use, through resealable functions. 
This aids convenience and ease of 
portion control while also reducing 
food waste.

PerFORMing Monoloop is a 
formable and recyclable paper-
based solution for sliced food 
such as cheese or meat. The 
paper tray with a barrier layer is 
combined with a plastic top web 
solution, allowing excellent product 
protection while reducing plastic use. 
The barrier layer can be easily separated 
from the paper tray so that all elements 
can be disposed of in the correct waste streams 
separately. PerFORMing Monoloop, certified recyclable 
by Institute cyclos-HTP, offers high flexibility for the food 
manufacturer, as it is suitable for a range of depths and 
forms on existing lines.

Mono Formable PP is a recyclable high barrier MAP solution, 
created from mono-material polypropylene (PP). Featuring 
a printed top web and a complementary thermoformable 
semi rigid bottom web, the fully recyclable packaging 
weighs around 30% less than a comparable polyester (PET) 

tray at the same thickness while offering the same high level 
of product protection. The innovative solution can substitute 
the industry standard of multi-material non-recyclable PET 
trays and  is available with a range of features like easy-peel 
for convenient opening and/or reclosure. 

Thomas Kahl, Head of Sustainable Packaging Solutions, 
FMCG & Industrial Channels, Mondi, says: 

“Sustainability is front and centre when 
we design new solutions, using paper 

where possible and plastic when 
useful. We think deeply about 

materials and take a holistic 
approach that supports the 
development of sustainable 
systems and circular economies.”

In addition to this, the 
company recently switched its 
entire portfolio of glassine-based 
release liners to certified base 
paper.  Glassine-based release 

liners are mainly used for labels, 
tapes, and medical applications. 

By moving to certified 
base paper, Mondi is improving 

traceability, working with partners who 
manage forests responsibly in line with its 

commitment to maintain zero deforestation 
in its forests and supply chain. This latest move to 
certified glassine-based paper is another step in Mondi’s 
commitment to responsible sourcing 
and supply chain transparency.

Mondi launches two new
sustainable packaging products

Mondi, a global leader 

in packaging and paper, 

introduced two new 

recyclable packaging 

products at Anuga 

FoodTec this year: a 

paper-based tray and a 

semi-rigid plastic tray

Find out more about Mondi’s packaging solutions at
www.mondigroup.com 
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The standard covers
• Requirements for the factory or processing facility
• Requirements for ingredients and the product
• Methods of microbiological examination
• Methods of chemical examination
• Packing, marking and labelling

It will be vital for the meat sector to acquire training 
on the standard, but we spoke Peter Gordon, Group CEO 
of the South African Meat Processors Association (SAMPA) 
to discover some of the key changes that need to be 
considered. 

The latest version of SANS 885 – the standard 

for processed meat products - has recently 

been released, superseding the 2011 version. 

FBR: What sort of changes will a 
factory or processing facility need to 
implement?

PG: The changes are largely about microbiological 
requirements for products. This may require producers 
to do more tests to include Listeria monocytogenes
(L Mono) and other specified food pathogens in their 
lab tests.

FBR: What are the new demands 
relating to ingredients and finished 
products?
 

PG: There are new end of life microbiological standards for 
RTE processed meat products as described in 
SANS 885 Ed 4.

FBR: Has there been a significant 
change in the microbiological 
requirements for meat processors? 

PG: Yes, the requirements are divided into two tables; a 2 
Class sampling plan and a 3 Class sampling plan. These 
two plans distinguish between products that can be 
composited for testing and those that cannot. Prof Anelich 
explained the difference in detail at a recent webinar she 
conducted for SAMPA.

A 2 class plan does not allow the use of composited 
samples and each product must be individually tested.

FBR: Do producers need to be reviewing 
their chemical products and usage? 

PG: I don’t think any review of chemicals is required but 
certainly there is a need to review your HACCP plans to 
ensure products comply with the new Micro standards. 

FBR: How significant are the packing, 
marking and labelling requirements in 
this new version?
 

PG: SANS 885 Ed 4 refers to being compliant with relevant 
national legislation and does not specify any marking or 
labelling, as this is covered in R 1283  and R 146. 

About SAMPA 
SAMPA provides support, information, and assistance 
to members to help simplify a complex regulatory 
framework. Their members include large and small 
corporations, as well as independent processors of all 
sizes with the mandate as an industry body to represent 
the entire processed meat value chain.

One of the benefits of SAMPA Membership is access 
to guidance, and insights on new and updated standards 
to assist you in compliance. 

Find out more about becoming a member at 
https://sampa.org.za/

Quick Q&A
SANS 885 Ed 4
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Contamination of metal products is nothing new, but it is certainly 

not an issue to be overlooked. A quick search of the US FDA and the 

UK Food Standards Agency websites showed several recalls based 

on metal contamination, and these are just since March this year!

Definitely time to read overleaf anddiscover more about the latest in metal detectors.
March 30, 2022
Skippy Foods, LLC is voluntarily recalling 161,692 total pounds 
of a limited number of code dates of SKIPPY® Peanut Butter 
due to the possibility that a limited number of jars may 
contain a small fragment of stainless steel from a piece of 
manufacturing equipment.

May 13, 2022
Mars Wrigley Confectionery US recalled specific varieties 
of SKITTLES® Gummies, STARBURST® Gummies, and LIFE 
SAVERS® Gummies due to the potential presence of a thin 
metal strand embedded in the gummies or loose in the bag. 

May 18, 2022
Ri Wang Food Group Co., Ltd., is recalling approximately 
14,635 pounds of ready-to-eat (RTE) sausage sticks and 
luncheon loaf products that may be contaminated with 
extraneous materials, specifically metal. The firm received a 
consumer complaint reporting they found two metal pieces 
embedded in the sausage stick.

May 20, 2022
Smithfield Packaged Meats Corp. is recalling approximately 
185,610 pounds of ready-to-eat (RTE) bacon topping products 
that may be contaminated with extraneous materials, 
specifically metal. 

31 May 2022
Co-op is recalling Co-op Tuna Chunks in Sunflower Oil and 
Co-op Tuna Chunks in Springwater because the products 
may contain pieces of metal, making them unsafe to eat.

09 Jun 2022
PA Ross Ltd is recalling Get Fresh at Home Petits Pains (6 
white part baked rolls) because they may contain small 
pieces of metal.

14 Apr 2022
Tesco is recalling Tesco Chicken and Vegetable cup soup 
with croutons because it may contain small pieces of metal. 

08 Apr 2022
Tesco is recalling Tesco Free From Digestive Biscuits because 
they may contain small pieces of metal which makes it 
unsafe to eat.

https://www.food.gov.uk/
https://www.fda.gov/safety/recalls-market-withdrawals-
safety-alerts

Keep an eye open on our Food Focus website for details of the new version 

when it is published! https://www.foodfocus.co.za/home/Legislation

The Department of Agriculture, Land Reform and Rural 
Development (DALRRD) held a meeting with stakeholders 
on 19 May to finalise the 4th draft amendment regulations 
for canned and pickled vegetables.

We contacted the Department recently to find out the 
status of this regulation. Here is the update:

“DALRRD has finalised the local stakeholder consultation 
and we are awaiting the Director-General approval for 
permission to commence with the World Trade Organization 
member state’s consultation which will take about 60 days. 

Once the above-mentioned consultation is finalised 
we will request Ministerial approval for the publication of 
the regulations.”

Status of regulations for canned and pickled vegetables

All things metal
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The benefits of automatic
metal detector testing

Traditional methods of testing gravity fed metal detectors and those installed on Vertical Form 

Fill and Sealing (VFFS) packing lines typically involve frequent and time-consuming stoppages, 

potential risks to operator safety and often generate inconsistent results. In many cases, the 

test methods used do not confirm that the operational specification of the metal detector is 

being achieved. 

The “Drop-Through”, “Fishing Line” and “Test Rod” 
methods are all routine performance monitoring 
test processes for vertical metal detection inspection 

systems. Manual testing often requires teams of operators to 
put their safety at risk by climbing ladders and reaching over 
machinery so that they can drop or insert test samples into 
a throat or gravity-fall metal detector. These test processes 
are unable to accurately verify the operational specification 
of the metal detector. This is because they do not confirm 
centerline testing – the least sensitive part of the metal 
detector – as the placement of test samples passing through 
is generally random. In addition, manual testing processes 
can carry cross-contamination risks and can potentially 
compromise food product quality, as the test samples come 
into direct contact with the product. 

Fortunately, new testing innovations are available that 
provide solutions to these testing issues. The Automatic Test 
System (ATS) from Mettler-Toledo is a relatively new form of 
testing a vertical metal detector and is considered to be the 
recommended testing method for some high street retailers. 

ATS is suitable for use in vertical food inspection 
applications such as snacks, crisps, confectionery, 

infant formula, bulk flour and nutraceutical powders, 
plus granulates such as sugar and food additives. 
The system works by transporting test samples, by 

BY MIKE BRADLEY, Global Head of Sales (Metal Detection) Mettler-Toledo Product Inspection
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pneumatic control, up discreet non-metallic tubes inside the 
metal detector’s aperture to a defined position within the 
sensing coils. The test samples are then released, simulating 
the presence of a contaminant in free-fall under gravity. A 
software algorithm correlates centerline sensitivity with edge 
of aperture sensitivity, eliminating the random nature of 
vertical metal detector testing.

Reduced Test (RT) Mode is an additional feature available 
on some throat and gravity-fall metal detection systems. 
When RT Mode is active, the metal detector monitors its 
online sensitivity performance and provides an alarm should 
the sensitivity drop below the specified level allowing 
companies to reduce the frequency of testing by up to 80%, 
without increasing their risk. This directly, and in some cases 
dramatically, improves productivity as production is now 
stopped less frequently for testing allowing productivity 
gains to be realised.

Major Italian savoury snack producer PATA S.p.A has 30 
throat-style metal detectors on its production line, of which 
16 have ATS installed. ATS and RT Mode have provided several 
benefits for PATA and for other food manufacturers that 
use them:

#1 Ensure compliance
ATS is the only method of testing that confirms centerline 
(worst-case) sensitivity performance. As such, it delivers test 
results of ongoing working performance that can be trusted.

When connected to a centralised data collection and 
management system, ATS provides electronic records that 
are easily stored for future reference, for audit compliance 
or proof of due diligence. Having electronically stored data 
reduces the risk of errors or loss associated with paper 
records. This also supports rigorous quality control regimes, 
production optimisation and simplified production line 
operation. 

#2 Increase productivity
ATS tests are faster than traditional testing methods. An 
end-to-end 3-metal test (ferrous, non-ferrous and stainless 
steel) can be completed by a single operator in under 
40 seconds, compared to an average three to four minutes 
and two operators using traditional, manual methods. 

By using RT Mode to reduce testing frequency from 
every two hours to every 12 hours, a typical snack food 
manufacturer with 24 weigher-bagger lines running at 
an average of 100 bags per minute could save more than

4000 man-hours and produce 25 million more packs per 
year. Online calculators are available for food manufacturers 
to work out their return on investment from installing ATS 
and RT Mode. 

#3 Enhance operator safety
Not only will operators be safer with ATS, but fewer of them 
will be needed to conduct testing. For example, instead 
of one operator having to climb high to drop a sample 
through the aperture, and one to record the result and 
remove the sample from the production line, ATS testing 
can be completed by a single operator. It virtually eliminates 
the need to work at height to conduct routine testing and 
removes the need for operators to reach across installed 
equipment to insert a test sample. 

#4 Improve product quality and food safety
ATS is a non-invasive method of testing, so test samples do 
not come into contact with food, removing the danger of 
cross-contamination. The higher sensitivity levels of RT Mode 
mean that smaller, irregular-shaped metal contaminants 
can be detected. RT Mode also continuously checks the 
performance of the metal detector to ensure it is always 
working to a level as good as, or better than, the food 
manufacturer’s specifications.

#5 Additional feature to facilitate social 
distancing requirements
An ‘Emulation’ feature may be available with the latest 
metal detection solutions. This feature allows operators to 
remotely control the metal detectors by mirroring their 
interfaces on remote networked devices. This is ideal for 
testing systems installed in inaccessible locations, supports 
COVID-19 social distancing requirements and enhances 
operator safety.  

Mettler-Toledo offers Automatic Test System (ATS) 
and Reduced Test (RT) Mode on its Profile Throat 
metal detectors and Profile Gravity Fall metal 
detection systems. 
www.mt.com/metaldetection-pr
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Choosing the right metal detector
Choosing the right metal detector can be a complex process. 
When product characteristics such as salt content and 
temperature variations are involved, it is critical to choose the 
correct model of metal detector to cope with the variations.  
Partnering with a supplier with extensive experience, who 
understands the technology is even more critical to success.
While many processors expand their product ranges to 
remain competitive and/or capture new markets — the 
pandemic has also seen them putting in additional 
production lines — to help them pivot their operations and 
meet demand for new and different products.

Often their standard metal detector is no longer able to 
cope with the variety of products running down their new 
lines, but by utilizing high performance solutions which 
incorporate multi-spectrum technology, they are now able to 
successfully manage the variation of products produced.

Make multi-spectrum standard
CEIA are the world’s largest manufacturer of metal detectors 
— and the only company to make metal detectors using a 
patented cutting-edge multi-spectrum technology, using 
multiple frequencies simultaneously. This allows them to 
increase sensitivity, reduce false rejects, and detect thin 
metal fragments.

The CEIA THS/MS21 is the world’s only multi-spectrum 
metal detector. It has unique detection capabilities and 
extreme sensitivity of magnetic, non-magnetic, and even 
316 stainless-steel metal contaminants, and is available in a 
USDA-approved design. 

It is suitable for nearly all variations of food product 
characteristics and can detect foreign objects while operating 
simply, efficiently and at high speed — at the same time, 
collecting and retaining important production run data.

Integrated Auto-Learn functionality allows these metal 
detectors to be easily set up for new products all the while 
ensuring high levels of sensitivity.  With minimal manual 
adjustment, the metal detector can quickly learn the 

properties of any new product and informs the user on 
how many passes it needs to understand and map the new 
product. More importantly the MS21 also self-calibrates itself 
on a continuous basis and logs the result in the data stream 
confirming that the unit is operating at its optimum level. If 
there is a problem in its calibration the unit raises an alarm, 
which can be audible and visual highlighting that there is a 
noncompliance. This feature not only saves on the possibility 
of a contaminant escaping detection but more importantly 
reduces the risk of a potential expensive recall, along with 
damaging a products brand.  

The auto learn function also outperforms other metal 
detectors which have trouble inspecting non-homogenous 
products. Inferior, traditional metal detectors commonly 
trigger ‘false positives’ during metal detection, usually when 
food composition and mineral levels incorrectly indicate the 
presence of metal. This leads to a perfectly good product 
being rejected and the loss of a profitable, saleable product. 
Most currently available metal detectors are only able to use 
one frequency at any one time. Processors using a limited 
frequency unit must reduce the unit’s sensitivity to prevent 
false reject signals caused by salt, moisture content, and 
other product effect conditions that may produce a signal 
on the metal detector which is close to the product signal.  
As the CEIA multi spectrum technology utilises multiple 
frequencies at the same time it can understand the 
product effect better than any other to then allow maximum 
metal detection performance, and therefore outstanding 
detection capabilities

Don’t risk your brand’s reputation with inferior equipment. 
Heat and Control can help you innovate your inspection 
process with high performance
metal detection solutions

High performance metal detection
for expanding product ranges 

For more information get in touch at 
info@heatandcontrol.com or www.heatandcontrol.com
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Food Processing is a fiercely competitive market and 
consumer demand for new and different product 
varieties just keeps growing. Expanding your product 
range can present challenges when it comes to choosing 
the right inspection equipment needed to cope with a 
variety of product characteristics. However cutting-edge 
technology is now helping food processors run multiple 
products through the same production lines. 
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The safety opportunity: 
How product, process, and employee
safety can open new doors
Population growth, demographic changes and 

resource scarcity are among the megatrends 

ratcheting up the pressure on food and 

pharmaceutical producers today – to make more 

in shorter amounts of time, with greater quality 

and variety, all while complying with higher 

standards for quality, safety and sustainability. 

For producers, there are a lot of factors beyond 

their control. But safety is not one of them. 

Product safety, process safety and employee safety are 
areas where they can take control, make changes, and 
lay the foundation for a strong, sustainable, future-

proof business moving forward. In today’s fast-moving 
environment, safety means security, but it also means 
opportunity.

Leading the way in product safety
GEA valves have been keeping customers ahead of the 
safety curve for decades. The latest example is GEA’s next-
gen VARIVENT® Mixproof valve type MX – for producers who 
want another level of safety for their milk, food, beverage, 
and pharmaceutical products. Released in February 
2022, the MX features optimized geometry of the leakage 
chamber, ensuring protection of sensitive products against 
contamination and process disruptions even in 

extraordinarily demanding situations. With double-
balanced valve discs, the MX also ensures maximum 
protection against pressure surges and other overpressure 
situations during operation. 

“This MX technology is our answer to the challenges 
faced by producers today – a way to put their mind at ease, to 
know that they can assure the purity of their products, meet 
the highest safety requirements and be prepared for higher 
standards in the future,” says GEA’s Soenke Burmester, 
Senior Product Sales Manager Hygienic Valves. “And for 
global companies, the MX offers a way to obtain approval for 
their processes worldwide.”

Enhancing process safety with control tops
Today’s valves also need to be able to communicate. 
Digital valve control tops such connect every valve to the 
system’s centralized automated controls, enabling precise 
coordination and monitoring of all production and CIP 
processes. For operators, this is the key to optimizing 
processes and anticipating situations before they escalate. 
GEA’s premium control top – the T.VIS A-15 – enables full 
integration into advanced automation concepts and IO-Link 
systems. With IO-Link, operators benefit from intelligent 

“To produce 
the food of the 

future we need a 
factory of the future, 
and that’s really what 
we’re aiming for with 

these latest safety 
innovations.” 
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sensors and actuators optimizing process performance and 
enabling a whole new level of plant safety and efficiency.

“Upgrading to responsive valve control tops gets the 
production line online, which is a necessary step because 
we’re moving more and more in the direction of predictive 
maintenance,” says Bernd Porath, GEA’s Product Manager 
for Valve Automation. And once the new control tops are 
installed, software updates will continue to open up new 
possibilities. “GEA is already working on new features for 
the T.VIS, for example, such as smartphone-based 
functionality for energy optimization and an improved 
climate footprint,” says Porath.

Protecting plant operators 
With its product release in October 2021, GEA became the 
first valve manufacturer to develop Lockout-Tagout (LoTo) 
locks for its entire hygienic and aseptic valve technology 
range. The LoTo mechanical/ pneumatic locks let operators 
secure individual valves or entire valve clusters, allowing 
them to isolate specific working areas from energy sources 
and conduct repairs safely even during ongoing operation. 
“The efficiency benefits for operations are clear, but 

customers are also sharpening their focus on employee 
safety,” says Lisa Klaumuenzer, Product Sales Manager 
at GEA for Hygienic Valve Technology. “More and more 
companies are implementing stricter occupational safety 
measures in their plants, including zero-accident policies. 
They know the importance of having a reputation as a safe, 
responsible employer. 

GEA offers a complete LoTo portfolio for each of its valve 
types. “Our goal was a shut-off concept that was simple, 
workable and highly compatible – a solution that could 
protect all the valve technology company-wide and ensure 
compatibility with future valves,” says Klaumuenzer.

Thinking ahead with safety
“To produce the food of the future we need a factory of the 
future,” says Burmester. “And that’s really what we’re aiming 
for with these latest safety innovations.” Already today, dairy 
companies producing plant-based products face a greater 
risk of cross-contaminations with allergens. And plant-based 
beverages, with abrasive media like sugar-based ingredients, 
are already placing greater demands on pipes, valves and 
pumps. “We’re helping customers get ahead of the curve 
in terms of regulatory changes, but also in terms of food 
changes,” says Burmester. “The ‘new foods’ – plant-based, 
insect-based even cell-based food alternatives – are bound to 
be more demanding, not less.” 

And with “Industry 4.0”-capable production lines rapidly 
becoming the new standard, plant operators need to be 
leveraging the power of IoT and data to enhance their 
detection and communication systems. “Things are moving 
so fast; if something is considered best practice today, you 
can bet it will be standard, if not mandatory, tomorrow,”
 says Klaumuenzer. 

Find out more at www.gea.com processing
P  ckaging

FOR THE FOOD INDUSTRY

“In this 
environment,

the safety mindset 
is not conservative – 

it’s forward-
thinking.”
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The ProVeg Incubator, the world’s first and leading 
impact-driven alt-protein accelerator, is aiming to fill 
food tech’s most pressing market gaps by recruiting 

top-tier innovators for its next cohort of startups. 
According to ProVeg’s consumer survey, seafood 

alternatives, egg alternatives, plant-based cheese, and ready 
meals represent some of the biggest white spaces in food 
tech.

Pioneering founders who are developing plant-based, 
fermented, and cultured alternatives to animal-based 
products and ingredients can apply now for the 9th edition 
of the ProVeg Incubator programme.

The ProVeg Incubator, based in Berlin, Germany, is 
particularly interested in receiving applications from startups 
developing egg, seafood, and chicken alternatives, as well 

as ingredients and technologies that can help substitute 
animal-derived staple products on a mass scale.

Applications are being accepted on a rolling basis until 
the final deadline, on 31 July. The programme is open to 
startups from anywhere in the world and will be hosted 
online, kicking off at the end of September. 

Startups that join the ProVeg Incubator are supported 
with a tailor-made accelerator programme, one-on-one 
expert mentoring, access to the Incubator’s extensive 
networks of industry contacts, and up to €250 000 in 
funding and in-kind services.

Since its launch in late 2018, the ProVeg Incubator has 
supported over 60 startups from around the world, including 
Remilk, Better Nature, Vly Foods, Bosque Foods, Haofood, 
Omni, Kern Tec, Greenwise, Mushlabs, Formo, Hooked, the 

The ProVeg Incubator, the world’s first and leading impact-driven alt-protein accelerator, is 

aiming to fill food tech’s most pressing market gaps by recruiting top-tier innovators for its 

next cohort of startups. 

Proveg Incubator welcomes 
applications from alternative
protein startups
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Live Green Company, and the Nu Company. 
Collectively, the ProVeg Incubator’s alumni have raised 

more than €230 million, with products stocked in over 15 000 
stores worldwide.

Albrecht Wolfmeyer, Head of the ProVeg Incubator, said: 
“At Proveg, we strive to maximise our long-term impact 
to achieve our mission of reducing the consumption of 
animals by 50% by 2040. Our work is informed by the 
principles of effective altruism – using limited resources 
to do the most good. This approach is also the foundation 
of our impact strategy at the ProVeg Incubator. We would 
therefore like to see applications from startups that are 
working on plant-based, fungi-based, and cultured meat 
and seafood alternatives, using and combining different 
types of fermentation, precision fermentation and cellular 
agriculture.”

Antje Räuscher, Senior Innovation and Partnership 
Manager at the Incubator, said: “Apart from our 
comprehensive programme and services, the ProVeg 
Incubator offers access to a unique expert network that is 
unrivalled anywhere else in the world. We connect startup 
teams with mentors, corporate partners, and investors, 
from Europe to Asia to the Americas. In addition, the 
ProVeg Incubator brings impact-driven food-tech founders 
together into a community that provides invaluable learning 
experiences and opportunities for growth. This can truly 
make all the difference on an entrepreneurial journey.”  

As part of the global food awareness organisation ProVeg 
International, the Incubator is committed to the mission 
of reducing the consumption of animals by 50% by the 
year 2040.

More information can be found at www.proveg.com

Interested founders should apply at 
https://provegincubator.com/application-form/#apply

“A ProVeg alumnus 
is privileged to receive 

a ride through the 
entrepreneurial sphere at the 

highest speed. The lessons 
learned and experience gained 

are invaluable, thanks to the 
engaging and professional 

ProVeg Incubator team.” 
Aviv Wolff, Founder and 

CEO of Remilk

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
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