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From the editor

It is hard to deny the evidence of climate change when you read the news 
this year. In South Africa the severe rainfall and unprecedented flooding in 
April led to loss of lives and homes and now Europe is experiencing soaring 

temperatures, with fires causing loss of life and impacting agriculture.  The media 
has coined the phrase “heatflation” to describe the resulting impact on the price of 
food. 

China is another region battling with unexpected temperatures, and concerns 
over crop failures is pushing up the price of pork.  The impact of droughts in 
Latin America has had a huge impact on agriculture – affected soybean harvests, 
sunflower oil production and more.

It has become clear that monoculture puts economies at risk, and the need 
for crop biodiversity is increasing. Without it, food security could be even more 
impacted. And this is on top of the increase in fuel prices which are pushing up the 
cost at every step of the food chain.

While climate change is a macro challenge that affects us all around the globe, 
there are micro challenges to be faced daily – in the form of pathogens.  Food 
producers and manufacturers need to address the constant issue of ensuring 
food safety, protecting against foodborne pathogens that put both products 
and brands at risk. We did some research this month on the key pathogens that 
are the culprits for food safety recalls across the globe to find out which are the 
biggest threats. Knowledge is power, so make sure to read Part 1 of this article and 
watch out for Part 2 next month where we look at the newest and best ways that 
laboratories can help organisations mitigate those pathogen risks.

It is easy to look at all these hazards and obstacles and get overwhelmed 
with pessimism, but I was encouraged by the words of my friend and partner 
in business, Adele Krogh, who said, “Yes, we can become very negative with 
everything that is getting more expensive and about the shortages - but the 
change lies within our choices.” I love that – the change lies within our choices.

In this issue you will also find some examples of ways that your choices can 
change things – whether that be changing your packaging for sustainability, 
redesigning your products to meet changing consumer trends, implementing 
novel dry-cleaning practices to protect your facility, or teaming up with influencers 
to promote your products.

Enjoy, and feel free to let us know what you would like us to cover in our 
upcoming issues. I am at the other end of an email.

 

 
You can reach me at: editor@fbreporter.co.za
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We recently chatted with Zev Krengel, CEO of Africa Spice about their new product launch, 

their collaboration with the popular Jacques Kallis, and learned a little more about their 

vibrant business. 

How long has Africa Spice been in 
business, and what can you tell us 
about the African tastes – we’re 

obviously a meat loving nation, but which of 
your spice ranges are proving the most popular 
with consumers, and the meat manufacturers 
and butchers you supply?

ZEV: I took over the business in 1996, it was a tiny business 
in City Deep with zero traction in the meat industry. In 
over 26 years we built the business into a market leader 
with renowned innovation. Today we are FSSC approved 
with an experienced QC and QA Department coupled 
with an experienced innovation team that is continuously 
innovating and trendsetting. Our core focus today is 
innovation. We continuously develop new products to allow 
South Africans to enjoy their specific taste as well as be a 
world market leader in innovation.

FBR: And now… the exciting news… 
tell us about you newest and HOTTEST 
product… the one you have just 

launched – we want to hear all about it!  

ZEV: The Jacques Kallis range is a collaboration with 
Jacques Kallis - the greatest all-rounder sportsman in 
the world. He is man with exceptional excellence who 
has inspired us to create a product range of excellence 
like himself. This has been independently verified by YHO 
Sensory Space.  

All about Africa Spice
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Together we have come up with the ultimate all-rounder 
boerewors spice compared to all the other competitors in 
the market against leading competitive products. With 
over a year of development and Jacques Kallis’s input, 
we launched the range in June 2022, and it includes 
boerewors, burger, marinade and sprinkle. All four products 
are the ultimate all-rounder!

FBR: Why did you choose Jacques Kallis 
as the ambassador for your products?

ZEV: Africa Spice’s logo is the elephant and Africa. We are 
proudly a South African business!  The elephant symbolises 
a family which is core to our values. Our values are about 
looking after the herd and caring for one another. The 
way Jacques conducts his life mirrors the way we operate 
our business. We wanted to work off his excellence and 
inspiration to create a range of products that would make 
him as proud as it has made us.

FBR: Food safety is always top of 
the agenda when it comes to food 
manufacturers – you seem very set 

up to manage the risks, with the European 
technology you use in processing your spices, 
and your onsite food microbiologist and lab. 
Tell us more about this.

ZEV: We are the leaders in steam pasteurization in South 
Africa with incredible knowledge of over 8 years working 
with this technology. A second steam treatment unit 
will arrive in late August 2022, and this will more than 
double our existing capacity, this new plant will be fully 
operational in early 2023. We the only steam plant in 
SA that is accredited by Campden BRI. We have a fully 
equipped micro lab that with microbiologists that supports 
the steam sterilization operations, this laboratory conducts 
regular proficiency testing to ensure our standards are 
maintained.

Find out more about Africa Spice at 
https://www.africaspice.co.za/
Contact us: zev@africaspice.co.za

Just for interest’s sake - tell 
us about your logo – why the 
elephant?
At Africa Spice, we are very proud to be an African 
business. The culture at Africa Spice is instilling 
the Ubuntu feel throughout the company and the 
emphasis of working together and looking after the 
herd is instilled across all stakeholders including our 
staff, customers, suppliers, and service providers who 
are all part of the Africa Spice Family.

We continue to strive to be the most innovative 
and dynamic African based spice company.

FBR: Here is a question for your 
quality team - how do you ensure 
quality of your ingredients – spices 

as well as casings?

ZEV: Our facility is FSSC approved, our experienced QC/QA 
team ensures that all products are safe and consistent

FBR: Hand in hand with quality is 
the risk of food fraud, which is often 
a challenge in spices - how do you 

combat this risk in the spices that you import 
into Africa? 

ZEV: We work closely with labs, and our suppliers around 
the world to ensure the quality and integrity of the products 
is maintained.

FBR: Why do you use steam sterilisation 
and not irradiation in the preparation of 
your products? What is the difference?

ZEV: The world trend is to move away from irradiation, and 
the more natural sustainable way of treatment is through 
steam sterilisation.

Products available on Takealot
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Industry Updates

Aluminium is infinitely recyclable and is one of the most 
widely recycled materials in the world. The benefit of using 
recycled aluminium is linked to the amount of energy saved 
in the production of the aluminium and well suited to the 
circular economy. Nestlé is continuing to drive science, 
technology, and innovation to help meet its 2025 ambition 
to make 100% of our packaging recyclable or reusable, with 
the announcement that Starbucks® At Home by Nespresso® 
coffee capsules are made using 80% recycled aluminium a 
first for the Starbucks® At Home by Nespresso® range. 

Nicole Roos, Business Executive Officer for Beverages 
at Nestlé East and Southern Africa Region explained “With 
every material we use to produce the capsules, we are 
committed to ensuring that none of our packaging ends up 
in landfill or as litter and aim to minimise the impact of our 

packaging on the environment. This includes advocating 
for adequate recycling infrastructure for coffee capsules 
regardless of the material used. In addition, aluminium can 
be re-melted and reused infinitely, giving it a second life”. 

The recycled aluminium comes from a variety of sources 
including post-consumer scrap as well as scrap recovered 
during the production processes. Using 80% recycled 
aluminium is not only better for the environment, but 
aluminium is also one of the best materials to keep freshness 
and protect the aromas of coffee. It provides an exceptional 
barrier to oxygen, light and humidity and is therefore an 
excellent choice to protect volatile aromas and freshness for 
a long time. 

“By using 80% recycled aluminium, we demonstrate 
the recyclability of aluminium and want to encourage our 
consumers to recycle their aluminium capsules. when 
you recycle the Starbucks® At Home by Nespresso® coffee 
capsules, you also help decrease the carbon footprint of your 
cup of coffee. This is a key aspect of the Nestlé ESAR 
RE initiative that focuses on three key pillars RETHINK, 
REDUCE and REPURPOSE to tackle sustainability issues”, 
concludes Roos 

The Starbucks® At Home by Nespresso® range is available 
in selected stores including Checkers, Pick ‘n Pay, SPAR 
and Makro as well as convenient online platforms including 
Takealot, Checkers Sixty60 and Pick ‘n Pay Online.

Nestlé introduces Starbucks® At Home by Nespresso® 
capsules made using 80% recycled aluminium. 

fbr
RMB Corvest acquires shares in 
Halewood International SA 
RMB Corvest teamed up with Chris Seabrooke, Mike Teke 
and RMB Family Office Group Solutions (through their 
investment entity “Masimong Beverages Holdings”), as well 
as management to acquire Halewood International SA, a 
well-established South African drinks manufacturer.

RMB Corvest is an experienced specialist PE partner, 
favouring long-term partnerships that support continued 
growth for their investments. “Our interest lies in forming 
enduring collaborations that yield maximum returns for all 
parties involved. This allows for solid steady growth within 
the business”, says Menzi Khoza, executive: RMB Corvest. 
“We offer both strategic and financial support to skilful 
management teams and leave it to them to run their own 
businesses.” 

Halewood was established in 1999 and has since become 
a fixture in the South Africa’s spirits industry. The business 
currently manufacturers, imports and distributes a wide 
range of alcoholic and non-alcoholic beverages, including 
mixed drinks “RTD’s” like Red Square Vodka and spirits 
including Belgravia Gin. The manufacturing operations 
are supported by three depots (Durban, Cape Town and 
Ladysmith) with an additional eight outsourced depots 
across the country, enabling national distribution. 

The challenges around liquor bans and supply chains 
have been mitigated, and with Halewood’s significant reach 
in the sector, the business has steadily been building its 
capacity.

“Critically, Halewood has an exceptionally experienced 
management team” adds RMB Corvest executive, Brendan 
Wiebols. “This, coupled with the company’s strong revenue 
growth, and potential for future growth along with new 
product lines, makes Halewood a perfect fit regarding our 
investment criteria.”

“Our priority was for us to find like-minded investment 
partners,” says Johan Oosthuizen, Managing Director: 
Halewood. “And we found that with RMB Corvest and the 
Masimong Beverages team. Our commitment to focused 
growth and excellence extends from our products through 
to our customer satisfaction. We’ve recently invested capital 
in automation for our manufacturing processes, which will 
allow for increased production aligning with our growth 
strategy.”

“With an experienced management team, in addition 
to existing relationships with multiple major players across 
the FMCG sectors – this promises to be an exceptionally 
rewarding investment,” concludes Wiebols.
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fbr Industry Updates

KFC South Africa launched a new and exciting restaurant 
this month, that not only ensures a better customer 
experience – which sets the tone for the future of KFC’s 
offering to its customers – but is also ultra-modern and 
features some of the latest restaurant technology. It promises 
customers everything from the freshest ingredients to the 
freshest customer experience both in and out of the store!  

“There is no doubt that the restaurant business as we 
know it has changed and as we move into a new era of 
customer experience, the approach to new restaurants 
needs to shift too - driven by a shift in preferences and 
expectations of what brands should be delivering today be it 
in food, design or experience,” says Thuthuka Nxumalo, Chief 
Operations Officer at KFC Africa.

The new KFC Pinelands store is designed in such a way 
that customer service is quicker, easier and seamless. In 
fact, in a first for KFC in Africa, this store features digital 
menu boards in each of the dual lane drive thru. It also 
boasts dedicated self-service kiosks for walk in customers, a 
dedicated window for delivery drivers, digital menu boards 
and the latest in connect kitchen technology which always 
ensures the correct amount of stock as well as better quality 
management – giving the consumer a guarantee of a great 
end product.  

“The sum of this design puts the power of ordering and 
food fulfilment in the hands of the customer as well as gives 
employees an opportunity to focus on the back of house 
and getting food out quicker – this culminates in a superior 
customer experience,” says Nxumalo. 

From an aesthetic and build perspective, the brand 
aimed to make the corner of the parking lot in which it’s 
built stand out as uniquely KFC, while being respectful to 
the existing build, which was done in close consultation with 
the local architects. The restaurant is designed to be fresh 
and striking in appearance with a strong contrast between 

the dark grey vs. the white with strong pops of red and the 
warmth of wood to create a striking, attractive restaurant 
which compliments its context while being ‘on-brand’. The 

KFC new corporate identity stands proudly defining the 
corner of the building. 

“But, most importantly, this store has created yet another 
stream of employment for the local community, employing 
25 team members and with the scope to employ at least 
another 5 imminently – all of which are employed from local 
township community Khayelitsha,” continues Nxumalo.

As KFC expands scope in the region, the brand will 
continue to ensure that there is ongoing commitment to the 
communities in which they operate through their Add Hope 
programme – which provides over 150 000 meals a month to 
children in need in the aim of combatting hunger in SA. The 
Cape is no different and through their beneficiary network in 
the region they are doing incredible work.

“We are delighted to be able to finally offer our Pinelands 
customers easy access to their favourite fried chicken. After 
years of looking for a site within Pinelands we feel we have 
found the perfect location that provides ease of access to 
customers as well as delivers on our ability to showcase 
modern franchising, while placing the community at the 
heart of the build and success,” concludes Nxumalo. 

KFC South Africa opens 
high-tech, high-touch 
restaurant 

Local Village Foods, a supplier of a range of African 
Wholefood products, has been supplying South Africa 
with healthy alternatives that are jam-packed with 
vitamins and minerals for many years now. But a general 
lack of awareness of many indigenous African Superfood 
choices and making sure these products are readily 
available nationwide is a challenge the start-up has faced.

Now, after entering a partnership with Dis-Chem stores 
nationwide to stock their products these choices are going 
to be readily available to the public. This partnership aims 
to show the public just how delicious, nutritious, easy to 
use and versatile these products truly can be.

“We are thrilled that Dis-Chem will now be stocking 

indigenous wholefoods”, says Sipamandla Manqele, 
Founder of Local Village Foods. “We have always been 
committed to bringing African Wholefood products to
 the consumer because we are fully invested in the 
difference these products can make to not only the daily 
diets of consumers in terms of health and nutrition, but 
also to the farmers on our continent who farm these 
products which range from grain and legumes to various 
other superfoods.”

The range of Local Village Foods available at Dis-Chem 
stores will include Sorghum (Grain & Flour), Teff (Grain & 
Flour), Tiger Nuts, Bambara Beans and Dried Hibiscus 
and also aim to list pasta and snack bars.

Local Wholefoods start-up launches 
nationally into Dis-Chem stores 
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fbr Industry Updates

According to the European Institute of Halal 
Certification (EHZ), all Loryma ingredients comply 
with their Halal standard, with the corresponding 
confirmation issued after an audit. These include, for 
example, the wheat texturates (Lory® Tex), the binding 
components of the Lory® Bind range, various coatings 
and breadings, starch mixtures, stabilising systems, and 
Lory® Protein. These products are used as texturisers for 
plant-based meat alternatives and to optimise a wide 
range of applications. Loryma initiated the certification 
process because of increased demand for such 
products.

“The halal certificate has been in high demand 
from customers from Muslim countries and is of great 
importance. We are therefore pleased that our products 
meet the requirements,” says Henrik Hetzer, Managing 
Director of Loryma.

The Halal certificate confirms that the functional 
blends do not contain any substances forbidden under 
Islamic law. Latest analysis by the Imarc Group puts the 
global market for halal products at close to two billion 
US dollars in 2021, and forecasts average annual growth 
of more than eleven per cent over the period 2022-2027. 

Loryma ingredients 
Halal certified

Spur Corporation launched its first RocoMamas Drive Thru in 
Little Falls, Johannesburg this month. This follows the successful 
launch of its first Spur Drive Thru in 2021. This is another step in 
the group’s strategy of expanding convenient and lucrative 
channels to meet customer requirements for their favourite 
meals through easy accessibility.

Venturing into the Drive Thru space is a perfect extension for 
the unconventional RocoMamas brand that brought the unique 
Smashburger to South Africa. The second RocoMamas Drive 
Thru is planned in Queenswood in Pretoria later this year.

The new space creates a vibrant atmosphere for both 
customers who drive through or choose to sit down. Graffiti 
and custom-made visuals by local artists create a distinctive 
experience, while staying true to the bold design ethos of 
the brand.

“There are widespread changes in the trading environment, 
as well as shifting consumer trends. These create opportunities 
for innovation, which include providing alternative trading 
channels, such as drive through offerings, new meal solutions 
and expansion of restaurant formats.” says Spur Corporation CEO, 
Val Nichas. “As the largest contributor to takeaways in the group 
and an innovative brand, RocoMamas was the perfect choice for 
our second drive thru offering.” 

Spur Corporation launches 
Rocomamas drive thru 

Ardagh Glass Packaging Africa has announced the 
commissioning of a R1.5 billion ($95m) extension of its Nigel 
production facility in Gauteng, South Africa. The investment 
more than doubles the facility’s capacity to provide 
sustainable glass packaging to support our customers’ 
current and projected demand growth and incorporates a 
new furnace and production lines. It also provides significant 
energy, water efficiency and environmental benefits, 
representing another important step in AGP – Africa’s journey 
to de-carbonise the glass production process and reduce 
emissions in the communities in which it operates.

This significant capital investment will bolster the 
government’s economic recovery plans and the project will 
offer much-needed job opportunities in Ekurhuleni, a city 
that has always had an unemployment rate that is above the 
Gauteng and national averages. The expansion has created 
more than 150 direct jobs and significant ancillary supply-
chain expenditure.

Paul Curnow, AGP – Africa’s CEO, said: “We are proud 
to commission this significant capacity investment, which 
supports strong demand from our customers for sustainable, 
premium glass packaging. Completion of this project, on time 
and budget despite the Covid-19 and supply chain challenges 
of the past two years, represents a tremendous achievement 

by our technical and operational 
teams. The outlook for 
premium, sustainable 
glass packaging remains 
positive and AGP – 
Africa expects to 
continue to invest 
in support of future 
market growth.”

Paul Coulson, 
Chairman and CEO 
of Ardagh Group, 
said: “Demand 
for sustainable 
packaging in Africa 
is growing strongly, 
supported by multiple 
factors, including rising 
income levels, growing 
sustainability awareness, 
favourable demographics and a 
shift to one-way packaging. We are committed to investing 
in our people and our asset base to enable us to serve this 
strong demand growth over the near term.”

Ardagh Glass Packaging Africa commissions 
new capacity investment in Gauteng 



www.fbreporter.co.za                                                                                                                                                                                                                                    Food & Beverage Reporter     |     July 2022     |     9                                                                                                                              

Sasol Delight 
partners with Seattle 
Coffee Company
Sasol Energy and Seattle Coffee Company have 
entered into an agreement which will see Seattle 
Coffee Company develop up to 100 outlets 
at selected Sasol Delight Convenience stores 
nationally over the next three years.

Seattle Coffee Company is a leader in artisanal 
coffee with a focus on the entire process and 
journey that the bean takes from seed to cup. 
They nurture and partner directly with a network 
of farmers in major coffee growing regions, 
worldwide. They place maximum emphasis on 
procuring specialty green coffee, the preservation 
of sustainable farming practices, the art of 
high-quality hand-roasting, the best production 
procedures, and training excellent baristas, all 
coming together in the retail environment. They 
do all of this in the hope that the customer will 
taste coffee at its best in their cup. 

The Seattle Coffee Company partnership 
announcement is part of an exciting journey 
for Sasol since it launched its refreshed retail 
business backcourt strategy. The new retail 
strategy focuses on providing differentiated 
customer offers across six key categories – core 
convenience retail, fresh food, fresh beverages 
and bakery, Quick Service Restaurant (QSR) or 
drive through partnerships, car care services and 
value-added services. In addition, Sasol launched 
its own rewards loyalty programme on 14 April 
2022 that since launch has recorded over 600,000 
member registrations for Sasol Rewards. 

Says Nokwanda Mbanjwa, Vice President for 
Retail at Sasol Energy Business: “We are delighted 
to welcome Seattle Coffee Company, a much-
loved South African brand, as our coffee partner 
at our Sasol Delight Convenience Stores.  We 
are truly excited about the direction of our new 
retail strategy which sees us partnering with 
leading brands that will redefine convenience 
and prioritise an unparalleled experience for 
Sasol customers”. “We are a customer obsessed 
business, and we are constantly evolving our 
Sasol Delight offering to meet the changing 
needs of our customers”, Mbanjwa added.

“It is our ultimate aim, through our strategic 
partnerships, to bring the best coffee experiences 
to our customers” says Pete Howie, Champion 
of People & Product and Co-Founder of Seattle 
Coffee Company. “Really high standards of coffee, 
and fast-paced retail environments aren’t always 
synonymous. In doing so we allow the customer 
to have the best, always” Howie added. 

According to Pamela Anderson, Senior 
Manager of Convenience Training, the 
implementation date of the agreement is on 1 
December 2022 with Seattle Coffee Company 
opening its first location at Sasol Pinehaven, 
located on Hendrik Potgieter Road 
in Krugersdorp.  
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When food safety fails, we end up with contaminated product that cannot be sold to 

customers, or which needs recalling from the market.  It goes without saying that avoiding 

this is not only an ethical consideration, but also a financial one. We recently looked at product 

recalls relating to metal contamination, but in the article, we will unpack some of the main 

pathogenic causes of foodborne illness outbreaks and recalls. 

FOOD PATHOGENS
Part 1: What does the food data tell us

In South Africa, the National Institute for Communicable 
Diseases (NICD) is the public health institute that manages 
disease surveillance, outbreak response, public health 

research and supports the government when it comes to 
communicable disease risks. 

We also have the Centre for Enteric Diseases (CED) which 
does surveillance of pathogens associated with diarrhoea 
and enteric fevers, and actively assists with the investigation 
and response to enteric disease outbreaks (including food- 
and water-borne disease outbreaks). 

However, we do not have a central reporting system for 
foodborne illness outbreaks, or for recalls.  Given the dearth 
of data for the South African industry, we looked at our 
international counterparts to see what is happening in their 
regions. We limited this to the activities happening in the 
USA, the United Kingdom, and the EU, relating to pathogens 
(note this excludes recalls and alerts relating to allergens, 
regulatory issues, mislabelling, physical contamination, etc.)

The United States
The Center for Disease Control and Prevention (CDC) is 
America’s health protection agency, and publishes food 
safety alerts and investigation notices for foodborne disease 
outbreaks in the USA. 

According to the federal government, the USA 
experiences about 48 million cases of foodborne illness each 

year resulting in approximately 128,000 hospitalizations 
and 3,000 deaths.

Although the American food system is considered 
to be one of the safest in the world, the fact that 1 in 6 
Americans will become sick from contaminated food, 
is proof that the industry needs to continue to manage 
risks stringently.  

In the USA, the top 5 pathogens responsible for 
foodborne illnesses are:
• norovirus
• Salmonella
• Clostridium perfringens
• Campylobacter
• Staphylococcus aureus (Staph)

There are others, less frequently found, but with 
potentially more severe symptoms, which are more likely 
to lead to hospitalization. These pathogens include:
• Clostridium botulinum (botulism)
• Listeria
• Escherichia coli (E. coli)
• Vibrio 

The United Kingdom
In the UK (which consists of England, Wales, and Northern 
Ireland), food safety, including incidents, food poisoning, 
outbreaks, allergens and intolerances, recalls and risks 
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associated with food crime are regulated by the Food 
Standards Agency (FSA).

The FSA lists the four most significant bacterial 
pathogens affecting their food system as:
• Campylobacter
• non-typhoidal Salmonella
• Shiga toxin-producing E. coli O157 (STEC O157)
• and Listeria monocytogenes

Campylobacter sp. is the most commonly reported 
bacterial gastrointestinal (GI) pathogen, followed by 
Salmonella, and these have the largest economic impact in 
the country. While STEC O157 and Listeria monocytogenes 
are less commonly reported, both of these result in more 
severe illnesses, with the Listeria mortality rate sitting at 
almost 13%.

Food poisoning is a major health challenge in the United 
Kingdom, with an estimated 2.4 million cases of foodborne 
illness a year running to a cost of £9 billion each year. To help 
tackle the problem, the Food Standards Agency (FSA) and 
Biotechnology and Biological Sciences Research Council 
(BBSRC) have invested £1.6m into a new Food Safety research 
Network, hosted by the Quadram Institute.

The European Union
In Europe the European Commission manages Food Alerts 
with their Rapid Alert System for Food and Feed (RASFF), 
is a key tool to ensure the flow of information and enable
swift reaction when risks to public health are detected in 
the food chain. It covers food, food contact materials and 
animal feed.

So, what do their numbers tell us?
We referenced all the outbreaks provided by the FSA, CDC 
and RASFF caused by food pathogens during the period of 
January 2022 – June 2022. You can see all the details on our 
sister site, Food Focus. Here is the high-end summary of the 
data collected.

In the USA
• 55% of alerts were connected to Salmonella 

contamination
• Various products containing Peanut Butter accounted 

for the most Salmonella cases, but of extreme concern 
were the infant formula and Kinder chocolates, as these 
products are both designed for infants and children, who 
are particularly vulnerable end users. 

• 41% of alerts were in connection with Listeria 
monocytogenes contamination

• The Listeria cases were mainly relating to vegetables 
(onions, dhal, mushrooms, beans, cut vegetables, spinach 
and salads.)

In the UK
• 86% of alerts involved Salmonella contamination
• Ranking high in this group were chicken, pork, pet food, 

nuts and seeds, and pesto. Kinder chocolates were also 
found in this list since the recall was global.

In the EU
• Salmonella comprised 63,5% of the incidents on record
• Unsurprisingly poultry (chicken and turkey) accounted 

for 36% of the Salmonella incidents recorded, with black 
pepper making up 21% of the mix. Along with these were a 
number relating to seeds, some spices, pet food, and other 
meats such as veal and beef.

• Listeria comprised 20,5% of the incidents on record
• With Listeria, cheeses again made up many of the 

incidents reported, along with chicken, pork, processed 
meats, and fish

• E.Coli accounted for 10% of the incidents 
• E.Coli incidents were mainly involving cheeses (especially 

raw milk cheeses) as well as beef and lamb.
This clearly puts Salmonella at the head of the pack 

when it comes to foodborne incidents and recalls, followed 
by Listeria monocytogenes, and then E.Coli.  It is important 
to note that while Salmonella may have more impact in 
numbers, E.Coli and Listeria can have more devastating 
impacts, which can result in death and severe health issues, 
as we know firsthand in South Africa.

Having the data tells us what we need to be on alert for 
in our food facilities - but the next step is HOW we need to 
manage them.
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preparedness-and-response

Visit our sister 
site Food Focus to see 

the full list of outbreaks 
in each region from 

Jan-July2022

Watch out for Part 2 next month, 
as we explore the most effective
testing methods and technology
available to help mitigate the 
risks from these pathogens.
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Well-risen products often have a higher value than 
those of lesser volume 1. Leavening (raising) agents 
are substances that generate gas, prompting 

dough or batter to rise 2. These agents are added to batter 
or dough prior to baking 2. The type of agent employed 
determines the gas generated 2. In baked products, both 
yeast and baking powder are routinely used to aid in the 
production of gas, often carbon dioxide 1. The gas produced 
enables air pockets to form in the batter, causing the batter 
to rise and become fluffy 2. Carbon dioxide generated by 
raising agents, along with trapped air and steam produced 
during baking, all contribute to the product’s structure1. 

Leavening agents include yeast, baking powder, 
baking soda, and often air or steam 2. We will discuss some 
commonly used raising agents in baked products in this 
article.

Function of Raising Agents.
Raising agents added to products in baking can be grouped 
into two categories: yeast and chemical 1. 
Bread is typically leavened by yeast 1. Carbon dioxide is 
produced during yeast fermentation, which allows bread 
dough to expand during proofing (the final rise dough 

undergoes before shaping) 1. Fermentation also creates 
ethanol and other volatile substances, which contribute 
to gas generation 1. There are several forms of yeast used 
by bakers, including dried, compressed, and liquid yeast 1. 
Furthermore, some of the fermentation by-products may 
alter dough rheology, affecting gas cell expansion 1.

Chemical agents are commonly used to leaven products 
such as cakes, biscuits, and crumpets 1. These raising agents 
work as carbon dioxide carriers 1. Sodium bicarbonate 
is a common chemical raising agent used, alternatively 
ammonium bicarbonate is also used in low moisture 
products like biscuits owing to salt reduction trends 1. 
Chemical agents such as sodium bicarbonate (baking soda) 
begin to produce gas, often carbon dioxide, when heated 
above 60°C or added to an acid 1. Fast-acting organic acids, 
such as cream of tartar (potassium bitartrate) or citric acid, 
have traditionally been used 1. However, slow acting acids 
such as sodium acid pyrophosphate (SAPP) are preferred in 
commercial bakeries where batch size could induce delays 
between mixing and baking operations 1. Acids exist with 
a range of reaction rates 1. It is possible to acquire constant 
superior product quality by selecting the suitable raising 
agent and pairing acid or methodology 1.

When we think of baked products, we usually think of final bakery goods such as bread, 
cookies, or cakes 2. One of the industry’s most intriguing tasks is attaining the sought-after 
aerated texture of baked products 1. This structural art piece is dependent on the interplay 
of factors such as the recipe, mixing technique, oven temperatures, and product morphology 1. 
Aeration is an important quality aspect of baked products; therefore, it can be helpful to 
understand how it works 1.

RAISING AGENTS
Used in the baking industry
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More Effects
Aside from boosting volume, raising agents have impact 
product quality in other ways as well 1. 

For instance, yeast influences product flavour, 
consistency, and shelf life 1. Another factor that influences 
browning is heat, which generally results in the non-
enzymatic browning, Maillard reaction 1. Ingredients such as 
bicarbonates promote browning during the pH dependent 
Maillard process, resulting in the yellowish colour commonly 
seen in baked goods 1. It should be noted, however, that if not 
neutralized, bicarbonate will also darken the colour of cocoa 
and intensifies bitterness 1.

Adjustments in raw materials, their qualities, and 
availability continually push the evolution of improved 
production procedures of baked goods 4.

While modern manufacturing is largely automated, 
there is always space for improvement 4. For instance, online 
imagery of final and intermediate products can yield more 
consistent product dimensions and attributes 4.

Further, as we grow more environmentally conscious, 
there is a greater emphasis on lowering energy usage in the 
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REACTION RATE LEAVENING ACID

Very rapid Tartaric acid

Rapid Cream of tartar (Potassium 
hydrogen tartrate)

Intermediate Monocalcium phosphate 
monohydrate 
Monocalcium phosphate 
anhydrous, coated 

Slow Sodium acid pyrophosphate
Glucono-G-lactone

Very Slow Sodium aluminum phosphate
Dicalcium phosphate dihydrate
Sodium aluminum sulfate

baking process4. This entails more efficient ovens, recovering 
useable heat from the oven exhaust system, and improving 
process management to reduce waste 4.

Ultimately, leavening or raising agents are essential to 
increase the surface area of any dough or batter by forming 
gas bubbles inside. This ensures that the final product is 
light with the well-known and desired porosity structure that 
we all associate with bakery goods. However, the perfection 
we see on the shelves is the result of a complex science and 
artistic effort. 



Centuries later, the power and magic of yeast remains 
the same, although the industry has developed 
through applied biotechnology and automation. 

Anchor Yeast has been a local producer of yeast in South 
Africa for close to 100 years, now with a state-of-the-art 
facility in Kwa-Zulu Natal.  

Baker’s yeast production begins with a pure inoculum 
of Saccharomyces cerevisiae. It is then fermented in 
successive batches of increasing volume and biomass. Each 
fermentation stage is typically completed in 16 to 24 hours. 
Cream Yeast and Compressed Yeast fall under the fresh 
yeast category, requiring refrigeration. Dry Yeast, as we 
typically know it for home-baking, requires further 
dewatering and drying. 

Yeast plays two key roles in baking; the first as a leavening 
agent, which allows the dough to rise create a more open 
and airy texture. The second, together with the gluten in the 
flour, is to add strength to the dough. Yeast also contributes 

to the taste, colour and the wonderful aroma of baked goods. 
“Supply of yeast to the baking industry has progressively 

evolved over the years; a good example is the cream yeast 
units at large scale bakeries. These units are fully automated, 
adopting the latest technology, to consistently dose the 
required amount of yeast into the mixer. Furthermore, a high 
standard of quality and food safety is achieved,” commented 
Brett Tessendorf, National Sales Manager for Anchor Yeast.  

Innovation in yeast production has also focused on 
the nutritional aspect. Our parent company, Lallemand, 
developed a process to produce a natural and vegetarian 
source of yeast enriched with vitamin D for baked products, 
and this was successfully launched to the South African 
baking industry a few years back. 

Given the nature of live microorganisms, yeast 
production requires stringent quality control measures and 
adherence to food safety standards throughout the process; 
all of this contributes to the quality of your loaf of bread!

Yeast – the magic 
ingredient
While it is not exactly clear when yeast was first 

used to bake bread, early records indicate that it 

came from Ancient Egypt. It is believed that flour 

mixed with water, and left on a warm day, fermented 

with the natural contaminants (wild yeast) in the 

flour giving rise to a lighter and tastier bread. 

Cusomer Care Line: 08600 105 135   bakery@anchor.co.za   www.anchor.co.za
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More than half of all consumers now eat a healthy 
snack for at least one of the three main meals a 
day. It’s convenient, can be eaten on-the-go and fits 

perfectly with the hectic lives of Millennials and Gen Zers.
Consumers are now looking for something different, 

more multi-sensory experiences and more than the 
comfortable flavours they consumed throughout the 
Covid-19 pandemic. Convenience and nutritional value 
make healthy snacks especially appealing to on-the-
go individuals and snack manufacturers globally have 
taken note and have developed snacks that highlight 
ingredients with proven health benefits. 

Among the ingredients, protein and fibre are 
most popular among consumers, according to Mordor 
Intelligence’s report, South Africa snack bar market - growth, 
trends, Covid-19 impact, and forecasts (2022-2027). The report 
says that the South African snack bar market is projected to 
register a CAGR of 11.48% during the forecast period (2020-
2025).

One brand, FutureLife, a leader in the SA functional 
food market, has extended its SmartFood produce range 
to include three energy and protein bars. The bars are all 
non-GM), contain added vitamins, minerals, and the daily 
immune supplement, Moducare.

Major players in SA’s healthy snack arena
Major players in SA’s healthy snack arena are Nestle, 
The Kellogg Company, General Mills, Post Holdings, and 
Optimum Nutrition Inc.

Nestle’s scientists have discovered a way of changing the 
structure of sugar so that it dissolves more quickly on your 
tongue. This makes you believe you are tasting an almost 
identical sweetness as before, but with much less of the 
ingredient.

The Kellogg Company’s cereal bars are marketed as 
having “wholesome ingredients and crave-worthy flavours” 
and promote their snacks as a multi-sensory experience. 

General Mills’ Nature Valley granola bars, sold as having 
a “wonderful crunchy texture,” are made from over 50% 
wholegrain oats. The bars are free from genetically modified 
organisms (GMOs), are preservative and artificial colour free 
and contain just 8 to 10 ingredients. 

Post Holdings offers a vast range of protein ‘PowerBars’, 
all suggesting something different, even if the differences 

are small. There’s a “high quality protein bar” with 30%, 33% 
or 52% added protein. The bars are reduced in carbohydrates 
and contain 0.9 grams of sugar at the most. And there’s 
a range of bars with C2MAX – “a scientifically developed 
carbohydrate mixture with a 2:1 ratio of glucose and fructose 
sources”, and sodium and magnesium. Their ‘natural’ 
bars are said to deliver carbohydrates with “tasty natural 
ingredients,” such as wholegrain oats, fruit pieces, pumpkin 
seeds, and peanuts, while also containing 30% protein, are 
lactose free and vegan. 

Optimum Nutrition Inc offers healthy snack bars that 
include with 20g protein, no added sugars, suitable for 
vegetarians, high in fibre and low in sugar, and free from 
palm oil.

Major SA retailers are also following the trend
The supermarkets segment also holds a significant share 
in the snack market, according to the Mordor Intelligence’s 
report.

The pace of modern life and the effects of the pandemic have 

undoubtedly increased consumers’ reliance on snacks and altered 

what consumers view as healthy snacking. Any snack aisle 

in most supermarkets now boasts a vast array of ‘healthy’ 

high-protein bars and other snacking options.

Convenience and nutritional value 
drive popularity of healthy snacks



www.fbreporter.co.za                                                                                                                                                                                                                                    Food & Beverage Reporter     |     July 2022     |     17                                                                                                                              

Owing to huge retail spaces and 
catering to a wide variety of 
preferences, supermarkets and 
hypermarkets are dominant 
channels for the sales of snack bars. 
What they do well is make their 
healthy snack products available 
around the country, thus helping 
to expand their businesses and gain 

a huge competitive advantage. Two major 
SA supermarket chains that are getting in on the 

act and producing their own new private label 
wellness ranges are Checkers and Pick n Pay.

Checkers launched its new wellness 
range, Simple Truth, in 2018. The 

products claim to make healthier 
alternatives to everyday products more 

accessible and affordable. All Simple Truth 
products have no artificial colours or flavours, 

no artificial sweeteners, and no added MSG.
The extensive range includes snacks (biscuits, 

dried fruit rolls and seed crackers, peanut butter 
protein balls, pretzel knots, chocolate coated almonds, 
triple chocolate cookies and more). There are also 
vegetarian, vegan, gluten-free, raw, organic, reduced 
sugar, high protein as well as eco-friendly options.

Simple Truth’s packaging is also eye-catching with 
a prominent green circle that makes it easy to spot, and 
each product’s unique benefits are clearly communicated 
on the front of the pack.

Pick n Pay’s healthy product range, Livewell, 
includes more than 300 products, ranging from snacks, 
seed breads and muffins to cereals and spreads. The full 
range of Livewell products meet strict criteria based on 

government guidelines for fat, saturated fat, added sugar 
and salt. 

Pick n Pay say all Livewell products 
provide a health benefit and this 

benefit like low fat, reduced 
fat, no added sugar, reduced 

sugar, no added salt, high in 
fibre, high in vitamins and 
minerals and a source of 
good fats.

Key market trends
Mordor Intelligence reports that “athletes have often 

been the target of protein and energy bars, with marketing 
materials that feature images of muscular men eating these 
bars after a strenuous workout”. 

Energy bars that promise several healthy ingredients 
gratify consumer’s tastes with nutrition, by replacing a meal, 
providing the health benefits they seek, and are often tastier 
alternatives to the snack bars in the market. This category 
of snack bar carries on innovating and launching new 
ideas, formats, ingredients, and flavours, including allergen-
reduced and gluten-free energy bars. 

Not surprisingly, the rise of the coffee culture globally is 
also inspiring manufacturers of snack bars and flavours like 
coffee, mocha, espresso, and cappuccino, are all appearing 
more often in the snack market. 

New product development
If you take a walk down any healthy snack aisle in a store, it 
is evident that if a product is pioneering and exciting, tastes 
good and has several health benefits, it will cut through the 
competition.

New product development is the most adopted strategy 
among healthy snack manufacturers. Companies in this 
sector of the food and beverage market are now developing 
strategies to hold their position in the competitive market by 
introducing new options for the healthy snack.

What are functional or fortified foods?
A functional food is a food claiming to have an 
additional function (often one related to health 
promotion or disease prevention) by adding new 
ingredients or more of the existing ingredients. 

Pandemic-weary consumers are continuing to make 
health and nutrition a priority, and they’re increasingly 
turning to functional foods and drinksfor help

A major difference between fortified foods and
 functional foods is the quantity of vitamins and 
minerals added to the product. For fortified foods, it isn’t 
necessarily enough to provide a major health benefit 
and is mainly added to prevent deficiency or create a 
more favourable nutritional profile. 

In contrast, functional foods should contain enough 
of some component to have a specific health benefit. 
For example, plant sterols lower cholesterol for heart 
health and yogurt supplies your intestines with gut-
friendly bacteria.

Functional foods supply macronutrients, vitamins, 

and minerals, but also contain antioxidants, 
phytonutrients, enzymes or live cultures. Therefore, 
sports drinks are a functional beverage because they 
replace electrolytes you lose when you sweat.

Fortified foods are not made to offer a specific 
health benefit. An excellent example of a fortified food is 
breakfast cereal. The grains used to make many of these 
cereals are stripped of their most nutritious layers, the 
germ, and the bran. When this layer is removed so are 
most of the B vitamins, iron, and fibre. To make up for 
the shortfall, manufacturers add vitamins and minerals 
back into the product.

True fortification is when vitamins and minerals are 
added to make a processed food more nutritious and 
to give it a more favourable nutritional profile. Folic 
acid, a synthetic form of folate, is commonly added to 
processed foods because lack of folate is linked with 
neural tube defects, a type of birth defect involving the 
brain and spinal cord in newborn babies.
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Popular demand from health-conscious consumers 
for protein-rich snacks offers manufacturers the 
opportunity to innovate with new products in 
applications from energy bars, post workout shakes, 
and low-calorie meal replacement bars, to stress-
busters and more.

These days it is common to see protein bars 
competing with candy bars at checkout aisles, and the 
innovative flavour combinations, packaging and added 
nutrition are giving traditional confections a run for 
their money.

Protein offers physical, mental, and inner 
wellness health benefits that are attractive
 to consumers. Protein is known to help 
with weight management because it helps 
you feel fuller than carbs or fats. It also 
boosts metabolism, giving the person 
more energy.

Protein intake can also influence 
mental wellbeing by stimulating essential,
 beneficial neurotransmitter activity 
in our brains. Tryptophan, an amino 
acid found in protein, can raise 
serotonin and melatonin levels, which 
help to improve the quality of sleep and 
as a result, enhance cognitive performance.
 Protein also helps the production of other 
neurotransmitters, including ones that have 
a significant effect on mood.

Protein-rich smoothies, sports drinks, granola 
bars and yogurt are proven winners, however,
 demand for more functional and nutritious snack 
food options is growing as consumers become even 
more savvy about nutrition, clean labels and the value 
of protein, fibre and whole grains in healthy lifestyles.

Wholegrain oat-blend protein bars are some of the 
most popular options, as they can provide up to 30% 
of the RDA for fibre. Most protein bars are also fortified 
with between 15 and 20 vitamins and minerals, with a 
focus on antioxidants, and Vitamins C and E.

Baked goods such as protein-fortified pastries and 
donuts are also becoming more popular, as well as 

small, bite-sized formats like protein bites and balls, 
while protein spreads are another opportunity.
However, not all protein bars are made equal. Some 
contain elevated levels of sugar and ‘empty calories’, 
meaning that your healthy treat could be anything 
but. To cut costs, some brands sweeten their bars with 
crystalline fructose, which delivers intense sweetness at 
small quantities. If you eat too much of this ingredient 
it could damage your liver. High-fructose corn syrup is 
common in US products, so be extra vigilant if you’re 
buying from overseas.

What’s the buzz about protein in snacks?
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Recently, we had the opportunity to speak with William 
Racinne about the operations and behind-the-scenes 
details of Petit Forestier in South Africa. As the South 

African Country Director, William is certain that Petit 
Forestier will have a significant influence on maintaining 
the cold chain and, consequently, food and pharmaceutical 
safety in SA.

About Petit Forestier
The company is a family business founded in France in 
1907, when the Forestier family created the company.  
After more than a century, Petit Forestier now boasts a 
massive global fleet for hire including refrigerated vehicles, 
display units and refrigerated containers (the big shipment 
containers) and associated services (fleet management and 
optimization, maintenance,...)  to meet the specific needs of 
their professional and private clients. They also have a global 
presence, with branches throughout Europe, Africa, the 
Middle East, and the United States. Petit Forestier serves over 
15,000 clients daily with an emphasis on providing excellence 
and superior service, while remaining user friendly. 

Every employee at Petit Forestier has a common mission: 
“Working together to secure food supplies and protect 

Effectively maintaining a cold chain across the food supply chain is essential for preserving a 

product’s integrity, quality, freshness, and safety. Unlike non-perishable product transportation, 

an interruption in the cold chain could render perishables unusable owing to safety and quality 

concerns, thereby resulting in destruction of product, and the associated economic impact.

Refrigerated Transport Hire
Choosing a partner to preserve 
your cold chain 

What is entailed in cold chain 
transport?

Refrigerated transportation of products is a part 
of the supply chain concept that involves the 
movement of products that are temperature sensitive 
from producer to consumer. This element of the 
supply chain, known as the “cold chain,” requires a 
temperature-controlled environment and is utilized in 
industries such as food and beverage and medicines. 
It refers to the transportation of chilled items at lower 
temperatures, often below 8° C, although it can also 
include frozen products maintained at temperatures 
below 0° C. 

Cold chain transportation necessitates additional 
actions such as reducing delays, appropriate storage, 
and ensuring a stable cargo setup throughout the 
transit process to ensure that food safety is not 
compromised, and that products arrive undamaged, 
particularly when it comes to aesthetic commodities. 
You still want frosting on your doughnuts upon 
delivery.
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human health by simplifying the cold chain daily.”  Globally, 
the Petit Forestier Group acknowledges high performance 
as a top priority, while still incorporating the concept of 
family. This is supported by their strong, unifying values, 
which are embraced by everyone. Petit Forestier’s values 
include a passion for business, quality service, rapid response, 
team spirit, respect, and a sense of effort that comes with a 
thorough devotion to client satisfaction.

Petit Forestier sets a global benchmark for refrigerated 
rentals. For the time being, only refrigerated vehicle hiring 
is available in South Africa, and they have vehicles ranging 
from one to fifteen tons. The vehicles and products they 
provide are exclusively for rental usage, and their selection is 
continuously expanding across several dimensions.

The company’s innovative approach offers their clients 
access to the latest technology on the market, making their 
everyday life easier and enabling them to anticipate future 
regulatory requirements.

The company offers a comprehensive solution that 
includes all areas of vehicle management for short-term or 
long-term hire with so that you don’t have to. With clientele 
like Krispy Kreme, their service quality speaks for itself. 

Insurance Guidance
Insurance never seems essential until you need it, and this 
is never more relevant than when you have a truck load of 
temperature sensitive product. According to William “All of 
our vehicles are insured and equipped with a tracker that 
can provide real-time updates and sensors to verify that 
the cold chain is evenly spread and not broken. However, if 
something happens and the vehicle stops without operation, 
the trucks are efficiently insulated to keep temperatures low. 
This insulation also helps to reduce the cost of refrigeration 
during transportation.”

Petit Forestier includes additional protection products 
such as roadside assistance, towing, refrigeration and 
vehicle maintenance. However, they recommend additional 
insurance policies for the drivers, passengers, third party and 
cargo in transit as these are not included.  

Why the right partnership matters?
Petit Forestier has been a close partner of the foodservice 

industry since its founding and has since grown into the 
food, beverage, and pharmaceutical sectors. As experts in 
Refrigerated Rental with knowledge gained from global 
experiences over the past century, Petit Forestier have 
worked in all facets of the food sector.

With this experience and skill, Petit Forestier is equipped 
to provide clients with customized and modified vehicles. It 
offers a comprehensive service plan encompassing all vehicle 
preventative, maintenance, and repair procedures. Hence, 
clients no longer have to worry about vehicle management. 
Petit Forestier provides a flexible and timely service to the 
most demanding professionals. Additionally, client downtime 
is minimized since a replacement vehicle is usually provided 
while a primary vehicle is being serviced.

Let’s talk food safety
Between rentals of the vehicle, cleaning plays a vital role in 
ensuring the trucks remain suitable for the transport of food 
products. When a vehicle returns from use it is thoroughly 
cleaned, and sanitized. It is again cleaned out before it is 
rented out again for use. Clients will often do their own lab 
swabs of the vehicles during use to ensure there are no 
pathogens in the truck environment.

Packing and loading of the trucks also plays a role in food 
safety and temperature control, as it is important to have 
sufficient airflow around all the cargo to ensure product 
temperatures are consistent throughout their vehicle.

Petit Forestier can advise clients on the best methods to 
use, and they can also provide shelving and grids to ensure 
adequate ventilation of products, such as crates of fresh 
produce, and they can also provide hooks for the transport of 
meat carcasses etc.

Let’s talk sustainability and cost
Refrigeration units are essentially, but not directly, powered 
by the vehicle engine - at least those used at Petit Forestier 
in South Africa. In practice, however, this might vary 
depending on the type of refrigeration system installed 
in the vehicle. Unlike passenger vehicle air conditioning, 
refrigerated trucks permit precise control of the cargo 
area’s temperature.  These trucks typically employ a 
straightforward refrigeration system comprised of a 
compressor, a condenser, and an evaporator. When it comes 
to refrigeration systems most of the energy is used to get 
the product temperature down, within spec. If the product is 
already there, not much energy is required to keep it there, 
this is helped by the extensive insulation measures that Petit 
Forestier has in place. 

Petit Forestier has begun to provide refrigerated 
vehicles that satisfy Euro 6 emission criteria in order 
to aid the environment. Overseas, they already placed 
alternative energy vehicles order such as electric vehicles 
and refrigeration units (full-electric Renault 16T Z.E. or Volta 
Zeros). While electric vehicles are not entirely suitable to 
the Eskom-powered cities, Petit Forestier has also begun 
to examine solar and battery-powered systems that reduce 
emissions while meeting all other client’s requirements. Such 
alternatives could be well advanced for the South African 
climate, while also lowering fuel consumption, making them 
more cost effective and environmentally friendly. 
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In addition to these solutions, Petit Forestier has made 
an environmental change as well as improved customer 
utilization by introducing a refrigerated bakkie to their fleet, 
which can help transfer smaller cargoes weighing up to 
600kg (other than this, vehicles range from 1 -15 tons).

Real-time monitoring
The advancement of digital technologies allows the 
customer to track the position and temperature of the 
vehicle, providing peace of mind through constant line of 
sight to the product and the cold chain.

Petit Forestier provides live tracking services, which are 
mostly used if the vehicle is stolen or requires assistance 
while on the road. Furthermore, their vehicles are equipped 
with temperature sensors throughout the carriage to ensure 
that the cold chain is maintained. However, due to safety 
concerns, we try to limit the number of digital devices that 
are visible, particularly in South Africa where crime against 
truckers is a major concern.

Driver safety as well as product safety
We are all aware of the risks in South Africa, and truckers 
experience their fair share of crime related incidents.

Petit Forestier always ensures that the driver is briefed 
on certain safety precautions prior to a journey, and in 
addition, the trucks do not have am/fm radios installed. 
Not only are the lights a potential of petty theft, but 
companies frequently converse with truck drivers via
 specific radio frequencies.

Their vehicles also have smash and grab safety film 
applied, making it more difficult to forcefully penetrate the 
glass, removing the element of surprise and discouraging 
would-be attackers. All windows can shatter with sufficient 
force; however, the film helps keep the small, sharp 
fragments of glass together to prevent cuts and injury to 
the truck drivers.

Uniquely South African challenges
Apart from the higher rates of crime in South Africa, there 
are some other notable differences experienced in South 
Africa that are not issues overseas.  One of these is 
potholes!  Due to the appalling condition of some South 

African roads, a great deal of vehicle damage occurs. It isn’t 
just a financial concern but swerving drivers might cause 
catastrophic accidents. This generates vehicle damage, 
including expensive suspension, tire, and air bag damage on 
heavier vehicles.

This is amplified by the absence of road lighting, with 
or without the frequent load shedding episodes. If the road 
isn’t going to get you, the dearth of lights will. Many regions, 
particularly those between towns, lack adequate lighting. 
This is especially true when load shedding occurs, even in 
town. Numerous vehicles on the road also lack road-worthy 
lights, posing a threat to truck drivers who cannot see lights 
within low passenger cars. 

For more information visit:
 https://www.petitforestier.com/webroot/pfza/index.html

We like to meet with our clients to ensure that all the 
expectations are understood and that they are provided with 
the best available solutions. During this meeting, we request 
information on the cargo to be transported, such as what it 
is, the temperatures required, the volume involved, typical 
routes, company registration, the distances and frequency 
travelled, and the typical destinations. This enables us to 
determine the most suitable vehicle and rental arrangement 
for the client.

The client must then provide a driver; however, the client 
may have a logistics company do this instead. Drivers must 
have a valid driver’s licence for code 10 vehicles or trucks 
(unless the client is hiring a smaller vehicle where a code 8 is 
sufficient). Petit Forestier conducts interviews with drivers to 

verify their competence, credentials, and insurance coverage. 
Notably, Petit Forestier will not release their vehicles unless 
they are completely confident in the driver’s abilities. 
Typically, two or three drivers are registered per rented 
vehicle to allow for a rotational strategy.

The deposit must then be paid, and the total costs 
vary according on location, product, 
function, and other contractual factors. 
Since Petit Forestier wants their 
clients to rent vehicles with 
confidence, the costs cover 
aspects of maintenance, roadside 
assistance, refrigeration units 
and maintenance. 

What does the rental process look like?

William Racinne, Managing Director, Petit Forestier, South Africa
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Method and value support the 
increasing rise in popularity of 
pouches and sachets

Pouches and sachets are most importantly, lightweight 
and use less resources than other packaging. They 
are also ideal for an extensive range of products. And 

because they are flexible but stand up on their own, they 
are just as practical as a box or tin, without the bulk and at a 
fraction of the cost.

Different designs for different uses
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.

Vertical pouch with fin seal is commonly used for snack 
foods, candy bars and pet treats. The sealing is a high-speed 
method which creates a vertical seal that runs down the 
back of the package, or “fin”, giving it its name.

Horizontal pouching with three- or four-sided seals is 
used when a seal is required on three or four sides of the 
product. A three-sided seal is run on a horizontal sealing 
machine, with the “fold” in the bottom of the pouch not 
considered a seal, although you can request that a seal be 
applied there for a cleaner and more symmetrical look. 
A four-sided seal pouch is run on machines that join the 
front film with the back film, resulting in sealing all the way 
around the pouch.. 

Pre-made pouches are manufactured in standard sizes, 
ready for filling, in any structure and size, and with gusset, 
zipper and artwork. Pre-made pouches are usually required
for a low volume run requirement and a large size that 
excludes the use of running on an automatic pouching 
machine.

Zipper pouches are popular because they are resealable, 
keeping the contents secure and fresh. By combining a 
zipper with a foil internal layer, maximum shelf stability is 
achieved for the product once the pouch is opened.

The rapid growth of pouch and sachet packaging globally is indicative of just how popular it 

has become. It is not just a trend though, as there is real method and value behind its ever-

increasing rise in popularity.
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Sachets are usually smaller pouch used for 
sampling, condiments, salt and pepper, sugar, and 
promotions. PET is used for the outer layer, foil or a 
cosmetic web structure (high gloss PET outer with a 
foil inner layer).

Pillow pouches are filled with the product and air 
to deliver a cushion that protects that product.

Gusseted pouches have an expandable film on the 
base, the sides or both. This feature is achieved in-line 
on an automatic horizontal machine, or in a pre-made 
pouch and achieves a larger fill weight with a small 
size, allowing the pouch to hold more product but 
using a smaller footprint.
All pouches can be designed and manufactured in a 
myriad way; for example, with a spout for easy pouring, 
or shaped so that they are unusual and eye-catching. 
Pouches are the ideal solution for autoclave cooking, 
sterilisation, and microwave compatibility.

A big advantage of pouches is that they can be 
easily resealed using various ingenious methods: 
single and double press closing, Velcro-style reclosing 
systems with linking teeth styled grippers, top sliders 
with a tamper-evident membrane, and pocket zippers 
that disguise the fastener behind a peel back tab, 
creating an excellent tamper-evident option.

Choosing the right pouch
It is important that before the right pouch style can be 
chosen, a packaging partner must ensure the proper 
style pouch not only matches the machine it will be 
filled on, but also matches the retail goals for the 
product. 
• Fill weights: Know the pouch fill weight, typically 

expressed in grams. This is established by the 
customer, not by the contract filler.

• Artwork: An experienced graphic artist should 
be used here. Flexible packaging artwork can 
dramatically impact the success of your retail 
product.

• Substrate: Work closely with your supplier to 
determine the best film structure, which is largely 
dependent on the product being packaged, oxygen 
barriers, film thickness, laminations, sealant layer, 
etc.

• Date/lot codes: Be prepared to provide proper 
date and lot code information to your packaging 
company, including the location on the pouch to 
be coded and the exact codes you need to meet 
specific retail requirements.

• Final pack-out: How many pouches will be packed 
in a shipper case, counter display, PDQ or club pack? 
While many contract fillers can use their experience 
for guidance, it is important to fully understand the 
needs of the retailer as many of them have unique 
but very specific final packaging specifications.

Sources
1.  https://www.cspouches.co.uk/food-pouches-the-future-of-food-

packaging/
2. https://www.assemblies.com/pouch-packaging-marketability-dry-foods/
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Kangopak is located on 
a site of 1 200m2 in an 
industrial area in Cape 
Town’s southern suburbs. 
The company has three 
fully automatic pouch-
making machines and 
four automated spout 
inserters. 

The company 
converts an average of six 
million pouches a month 
from a selection of plain, 
coated, metallised, and 
printed laminates manufactured from polyester 
and linear low-density polyethylene. 

Playing a key role in Cape Town are Saflite (Astrapak), 
Pouch Dynamics, Foster Packaging, CTP flexibles, Prac-
Pak and Kangopak. Among the larger companies in 

Johannesburg, Trempak offers stand-up pouches, while the 
principal supplier in Durban is Packaging World.

There are several pouch and sachet 

manufacturers in South Africa, most of 

which produce either laminate production 

or the supply of pre-made pouches; and 

there is a growing number of specialist 

producers of stand-up pouches (primarily 

based in Cape Town).  

Manufacturers of pouches and 
sachets in South Africa

Foster International Packaging, also in Cape 
Town manufactures a selection of popular 
pouch types and works to several international 
standards and accreditation.

The company offers holographic printing for 
security, resealable zipper, tamper-proof pour 
spouts, tear notches and laser cutting; as well as 
peelable films and self-venting films. 

Their specialities include retort pouches, 
boil-in-the-bag, vacuum bags, bag-in-box, 
microwave-able pouches and spout pouches

CTP Flexibles, a BRC 
accredited flexible packaging 
converter and a leading 
supplier of both printed 
pouch-laminates and 
preformed pouches, 
custom prints and 
manufactures pouch 
multi-laminates. 
It supplies either 
preformed pouches or 
pouch-laminates in reel form to be 
converted on its clients’ form, fill and seal machines.
For heavier products, weighing more than 500g, CTP 
Flexibles manufacture stand-up K-seal pouches with 
a bottom gusset. The K-seal uses the maximum inner 
capacity of the pouch and is a good solution for pet 
foods, maize and cereal products, confectionary and 
snacks and soups and sauces.

For lightweight products, weighing less than 
500g, the company produce doy packs with a bottom 
seal that enables lightweight products to stand 
upright. It is popular for packaging coffee, powders, 
frozen berries and general dried goods.

A popular solution for single-serving portions, 
is the 3-side seal pouch, which is an easy to use, 
convenient offering suitable to products like biltong, 
seafood, snack foods and spices.

The materials used in pouch manufacturing are 
often combined which impedes its recyclability. CTP 
Flexibles, through its environmentally friendly brand 
Earth Choice, are continuously developing recyclable 
pouch-laminate solutions which possess the same 
advantages typically associated with a pouch.
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Pouch Dynamics specialises in the manufacture and 
supply of a variety of pre-made bags and pouches 
to customers in the food, home, personal care and 
industrial markets. 

Pouch Dynamics has several pouch-making 
machines, among them an Iverslee that manufactured 
the first three-sided pouch to come off the line. 
Today it’s one of several lines at Pouch Dynamic’s 
current home, a BRC-accredited, cutting-edge facility 
in Capricorn Park, Muizenberg. Over the years the 
company has turned out over 100 million pouches. 
Pouch Dynamics was also the first converter in the 
country to make quad-sealed bags, and soon after 
that, entered the stand-up bag market.

The company has also launched shaped pouches 
and Africa’s first bottle bag, Velcro zipper pouches for 
powders and a polypropene vegetable standing bag.

Saflite has developed the Astrapouch® and Astromini® 
pouches, some of the most recent innovation in flexible 
and eco-friendly packaging for all liquid consumables. 
The label-ready and custom-printed pouches come in a 
variety of sizes, ranging from 187mm to 4 litres. 

Astrapouches 
are manufactured 
using recycled, 
lightweight and 
durable materials 
that offer an 80% 
reduced carbon 
footprint when 
compared to other 
packaging options.

Prac-Pak has enjoyed consistent, solid growth and has 
invested R13.5 million in purpose-built premises and 
new equipment to accommodate their ever-expanding 
business. 

Included in the upgrade is a pair of Mamata stand-up 
pouch makers, adding to its line-up of bag-makers, pouch 
makers, slitter rewinders, guillotine and perforators.

Trempak in Johannesburg offers a large variety of film, lidding, bags, pouches and doy packs 
in various grades, thickness, and colours for applications primarily in the food sector but many 
other end uses are also catered for.

The company set out to be the first in Africa to create a fully recyclable printed polyethylene 
(PE) stand up pouch. By providing digital printing capabilities with solventless lamination 
technology, they successfully launched their environmental solution in 2020. Trempak is the 
official distributor 
for Audion Elektro B.V, Smipack and Proseal in South Africa. 

Established in 1995 in Durban, Packaging World produces high quality printed flexible 
packaging. Their pouches include quad pouches, doy pouches, with zipper or without zipper, 
printed or unprinted, transparent front and metallised back. 

ELEMENTAL ANALYTICS 
Tel +27 11 918 6994, Info@e-analytics.co.za, www.e-analytics.co.za

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

Company showcase
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DOW Packaging Awards 
highlight sustainable packaging
The annual Dow Packaging Innovation 

Awards held globally, recognise the best in 

packaging design, encourage advancements 

in sustainability and performance and 

inspire the next big ideas. The awards are the 

global packaging industry’s premier awards 

competition. For over 30 years, ingenious 

up-and-comers and well-established brands 

alike have entered for the opportunity to have 

their most innovative designs judged on the 

world’s stage

The most recent awards saw nine pouches and sachets 
among the 36 winners, including the top Diamond 
Award that went to Australian company, OF Packaging, 

for their kerbside recyclable, high-barrier stand-up pouch 
for muesli and granola. An innovative packaging solution 
that answers a longstanding question – how can we recycle 
flexible packaging through kerbside recycling schemes?

OF Packaging were given a challenge by their client to 
create a high barrier packaging structure to protect their 
muesli and granola that could also be recycled through 
kerbside recycling schemes. Flexible packaging is typically 
not easy to recognise by material recovery machines and 
hand picking such materials becomes difficult. After 12 
months of challenging work with their partners PREP Design 
and Results Group, the Diamond Award winning Roll ’n’ 
Recycle® packaging (www.rollnrecycle.com.au) became 
a reality, allowing consumers to transform the empty, 
100% polyethylene packaging into a 3D shape suitable for 
their home recycling bin and 
enabling it to be recycled.

How exactly does 
it work? The empty 
semi-rigid granola 
pouch can be 
rolled into a 
cylinder and 
the product 
label becomes 
a sticker to keep 
the new shape 
of the packaging 
so that the rolled 
up pouch can be 
dropped into the 
recycling bin ready 
for kerbside pickup.

Three-dimensional moulded pouch
Design - Dow (Gold, Three-dimensional molded pouch).

Another Gold winner, Cool Shock®, a unique 3D plastic 
pouch moulding technology developed by Japanese 
company Toyo Seikan (www.toyo-seikan.co.jp/e/), was created 
to help packaging stand out on a crowded shelf. Not only 
does Cool Shock® cause less film damage by moulding at a 
lower temperature, but due to the unique, unheated convex 
mould procedure of Cool Shock®, packaging films which 
were previously limited to 2D printing now take on a new 
dimension as uniquely extensive 3D moulding can now be 
done on the film, which makes the packaging particularly 
eye-catching and attractive to consumers.

Design - Dow (Diamond winner)

World’s first recyclable retort pouch
Design - Dow (Gold, PET recyclable blister film)

For years, the packaging industry looked at a recyclable 
retort pouch as a desirable, yet impossible goal. 
Gold winner, Zurich-based Amcor’s AmLite HeatFlex 
recyclable pouch (www.amcor.com) , a high-barrier, 
high-heat resistant packaging solution can be easily 
recycled within the existing plastic recycling streams of 
most European countries. 
These pouches meet the growing demands from 
consumers and governments for recyclable packaging 
that is easier to recycle, provide a more lightweight 
alternative to metal cans, and are evidence of Amcor’s 
incredible technical breakthroughs.
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Compostable wax sachets for cleaning 
concentrates
Design - Dow (Beepods)

Silver winner, Etee’s BEEPODS™ (www.
shopetee.com/collections/beepodstm) 
provide consumers with cleaning 
concentrates, sealed in an innovative, 
proprietary, bio-based blend of waxes 
and natural resins. The wax sachets can 
be sealed for easy transport but are also 
malleable enough for the user to squeeze 
out the concentrate into their own 
container. The innovative formulation is 
also designed to withstand temperature 
variances.

Etee now has eight different 
cleaning concentrates all shipped 

to the consumer in etee 
BEEPODS™. The packaging 

solution has gone viral on 
TikTok, with one video 

getting over 1.2 
million views in 

just 24 hours.

High barrier mono PE laminate
Design - Dow (EcoLamHighPlus)

Another silver winner, EcoLamHighPlus (www.
consumer.cflex.com/products/ecolamhighplus) 
is a mono PE laminate for sachets and pouches, 
designed to deliver high moisture and oxygen 
barrier and great machineability, with enhanced 
heat resistance of the external layer and excellent 
sealing performance.

Developed to replace non-recyclable multi-
material/multi-polymer specifications, Constantia 
Flexibles’ EcoLam can be recycled in the PE 
waste stream. The HighPlus grade is suitable 
for demanding applications in both food and 
personal care, for products ranging from coffee to 
dehydrated powders to shampoo and face creams.
The decoration is provided with a reverse print, 
the quality, and appearance equivalent to PET 
or Polyamide, with either a gloss or matt finish 
according to marketing needs.
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Circular economy pouch packaging
design - Dow (Gold, Circular economy pouch packaging).

An excellent example of the growing consumer demand 
for sustainable options is Zero Co, an e-commerce, 
zero waste to landfill business that was funded entirely 
through a public Kickstarter campaign. This gold winner’s 
goal is to provide refillable pouches for household and 
personal cleaning solutions to consumers, which allow 
Zero Co to keep the packaging in circulation through 
multiple uses. These flexible pouches needed to have two 
spout connections for this process, and they had to be 
made from as much recycled content as possible.

Australia’s OF Packaging (www.ofpack.com.au) 
took on this challenge and helped Zero Co to achieve 

their ambitious goals. But they didn’t stop there, 
because when the refillable pouches 

reach the end of their 
life, they won’t get 

dumped in landfills, 
instead they get 

recovered by 
Zero Co and 
recycled into 
new products 
repeatedly.

Inflatable insulated protective packaging for 
cold chain
design - Dow (YompBox)

A pouch? Maybe not, but innovative it is! When a consumer 
purchases something cold, they want it to stay cold, but 
they may not always be thrilled with the bulky foams 
(expanded polystyrene) used in the shipping process. 
The solution is YompBox™ COOL (www.yompbox.com), a 
protective packaging solution that is inflatable and insulates 
the product inside. It’s reusable and recyclable, and the 
packaging can contain its air for up to one year. And even 
better, it saves so much space 
in the warehouse as you inflate 
the packaging on site using 
automated inflation equipment. 

https://www.dow.com/en-us/market/mkt-packaging/packag-
ing-innovation-award.html
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Recyclable polyethylene pouches
design - Dow (Recyclable polyethylene pouches)

Constantia Flexibles (www.cflex.com) in partnership with 
Hershey’s India has developed a sustainable solution created 
from 100% polyethylene to replace the multipolymer 
packaging previously used for their product ‘Hershey’s Kisses 
Milk Chocolate 30% Less Sugar’.
Silver winner, Constantia’s EcoLamHighPlus is a sustainable 
barrier packaging solution specially designed for the circular 
economy. It is a mono-material-polyethylene (PE) laminate 
solution, designed to be fully recyclable in the PE stream, 
while satisfying all functional and aesthetic requirements of 
the product.
 

Recyclable matt polyethylene stand-up 
pouch
 design - Dow (Gold, Microplast-Goldeplast)

There’s no denying that stand-up pouches are a useful 
form of packaging for many products, but their ability 
to be recycled is limited. Gold winner in the awards, 
Spanish company Microplast-Coldeplast (www.
microplast.com.co) is hoping to make a difference with 
their new 100% hermeticity, 100% recyclable, stand-up 
pouch.

The contemporary design complies with the store 
drop off programme in Spain, allowing consumers to 
continue enjoying their favourite products in easy-to-
use stand-up pouches, and also do their bit to help the 
planet.
The innovative new matt pouch design also includes 
a handy polyethylene zipper, for added convenience, 
without hindering recyclability. 
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Design for recycling
A way to reduce plastic packaging in SA
As environmental consciousness increases around the globe, the quantity of packaging waste 

produced in South Africa is attracting significant concern, especially plastic packaging waste.

South Africa generates 2.4 million tons of plastic waste 
annually, equivalent to 41kg per capita a year, which 
is above the 29kg per capita a year global average. 

Out of this only 14% is recycled and around 40% of this 
waste is mismanaged, with 3% directly leaking into the 
environment. 

So why not just stop using plastic in packaging? 
The reasons are numerous and valid: plastic is durable, and 
it promotes food safety and hygiene (it fulfils all food safety 
legislation at national and European Union levels and can 
be used in medical devices in intimate contact with body 
tissue and conform to the highest standards of safety in 
their lifesaving uses). Plastics also aid the security of an item, 
for instance, used with tamper-evident and child resistant 
closures. It is also lightweight, and therefore cost-effective in 
the distribution chain, and offers vast design freedom.
To then reframe the question, we should be asking, “how 
can we incorporate necessary plastics into packaging with 
significantly less impact on the environment?” By designing 
for recycling, that’s how!

Design for recycling
Design for recycling, simply put, is about designing products 
with recycling in mind – using plastics that are recyclable in 
South Africa. The type of plastic, what other plastic it is used 
with, and its density, are just some of the factors that must 
also be considered for recycling.

Design for recycling is a strategy that allows the design 
of more environmentally friendly products. A packaging 
company wanting to reduce its environmental impact would 
have to review all the processes involved in the design of 
a product and to find solutions to reduce the impacts on 
the product’s life cycle. When selecting the plastics to use 
in the plastic packaging, decision must be made to use 
less impacting materials, reduce the quantity of materials; 
improve process techniques, transport, and the usage phase; 
and optimize the life cycle and end-of-life of products. 

In support of this, Packaging SA (the Packaging 
Council of SA) has published the Design for Recycling for 
Packaging and Paper in SA guide. It urges designers to think 
about recycling possibilities, provides guidelines to make 
packaging more recyclable, as well as supplying information 
to prevent packaging unintentionally interfering with plastic 
recycling streams. 

And now, large retailers and brands in South Africa 
are placing more emphasis on the recyclability of their 
packaging. Coca-Cola, Woolworths, Shoprite, Pick n Pay and 
SPAR, to name a few, are developing and increasingly using, 
environmentally friendly and sustainable packaging. 

Extended producer responsibility
A considerable effort to implement and enforce circular 
economy practices and initiatives has been brought about 
in South Africa by Extended Producer Responsibility (EPR) 
regulations that came into effect on 5 May 2021.
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In response to the growing national concern around 
waste and its impact on society and the environment, South 
Africa published the Section 18 Regulations to the National 
Environmental Management: Waste Act, which refers to 
the Extended Producer Responsibility (EPR) aspect of the 
National Environmental Management Waste Act (NEMWA).

All producers of plastics must now belong to a Producer 
Recovery Organisation (PRO) or form their own PRO to 
demonstrate their Extended Producer Responsibility. 
PROs collect a  fee from members and use the money to 
provide for the collection, sorting and recycling of recyclable 
materials.

Fortunately, South Africa’s plastics industry is well 
positioned for this environmental legislation. The country has 
four voluntary, industry-led PROs that have notable track-
records of collection and recycling accomplishments:
• The PET Recycling Company (PETCO) for polyethylene 

terephthalate (PET)
• POLYCO for polyolefins (polypropylene=PP, high density 

polyethylene=HDPE, low density polyethylene=LDPE/
LLDPE and multi-layer)

• The Polystyrene Association for polystyrene
• The Southern African Vinyls Association (SAVA) for PVC

Any company or brand that makes or imports any form 
of plastic packaging for distribution is required to pay an EPR 
fee. The SA Government has set targets for annual collection 
and recycling that must be met over the next five years. This 
action is bound to see a concerted recovery 
effort at the pre-consumer or post-industrial phase.

SA Plastics Pact
Globally, stakeholders are working together to develop 
innovative methods to confront the issue of plastic waste. 
An initiative launched by the Ellen MacArthur Foundation, 
the Plastics Pact Network, brings them together in a 
globally aligned response, connecting national and regional 
initiatives around the world to implement solutions towards 
a circular plastics economy.

South Africa was the first African country to join the 
global network In August 2019, and the SA Plastics Pact was 
formed. The SA Plastics Pact works towards an ambitious 
set of four targets to achieve by 2025, to create a circular 
economy for plastics in South Africa:

1. Define a list of problematic and unnecessary plastic 
packaging and items and agree to measures to address 
these (this has been completed).

2. 100% of plastic packaging must be reusable, recyclable or 
compostable by 2025.

3. 70% of all plastic packaging must be effectively recycled 
 by 2025.
4. 30% average recycled content must be used in all plastic 

packaging by 2025.
The pact has published a list of 12 problematic and 

unnecessary plastics to phase out by the end of 2022, which 
includes oxo degradable plastic, PVC bottles, pallet wrap 
and labels.

Added to these 12 items, a further list of items will be 
investigated. Plastic items identified in a phase 2 list would 
typically need longer to address and could include actions 
to increase the recovery of the items, or to increase recycling 
capacity or facilitate access to new recycling technologies.

Manufacturers, brand owners and retailers 
making the change
Some SA Plastics Pact members have already committed to 
eliminate unnecessary and problematic plastics. Examples 
include Clicks, which has phased out PVC bottles and insert 
trays in gifting, changing to cardboard and PET where 
needed. Pick n Pay replaced all free plastic straws from the 
checkouts with paper alternatives, while Woolworths has 
removed plastic cutlery and straws across trading formats for 
ready to eat and take away meals. 

Unilever and Global Alliance Africa have partnered to 
bring about a refill-reuse revolution in South African plastic 
waste management. They launched an Innovation Exchange 
Challenge calling on innovators to submit their ideas and 
business models with the potential to reshape how plastic 
is used in online retail. Successful applicants will receive 
up to £25 000 in seed funding and work alongside the 
multinational consumer goods company to develop their 
solution. 

The challenge is aimed at supporting Unilever in 
achieving its goals of halving the amount of virgin plastic 
used in its packaging; reducing its plastic usage by more 
than 100 000 tons and collecting and processing more 
plastic packaging than is sold.

Polyoak Packaging, one of South Africa’s larger plastics 
convertor with over 40 manufacturing plants and extensive 
distribution networks across southern Africa, specialise in 
the design and manufacture of environmentally responsible 
rigid plastic packaging for food, beverage and industrial 
applications. 

The plastics convertor makes fully recyclable HDPE or 
PET bottles for dairy packaging, and for beverage packaging; 
PET bottles and preforms made from recycled plastic in 
various shapes and sizes up to 5 litres; HDPE water drums 
range from 10 to 250 litres and smaller drums available with 
easy-pour tap caps, all 100% recyclable. For food packaging, it 
produces barrier tubs that are 100% recyclable. For industrial 
packaging, it manufactures a range of fully recyclable 
buckets and drums sized up to 250 litres for the safe 
containment and transportation of chemicals for industrial 
processing or domestic applications such as pool acid and 
detergents.

This new 
legislation makes 

EPR mandatory for all 
producers and importers 
of packaging, including 

plastic. It alters how 
manufacturers, brand owners, 
retailers and importers design, 

make, sell and keep their 
products in the 
recycling loop.
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retailers to demonstrate circularity in everyday products.
Contrary to widespread belief, polystyrene can also be 
recycled. Envirolite work closely with waste management 
services across South Africa to divert polystyrene waste of all 
colours from landfill to be used in the manufacture of energy 
efficient walling and flooring products. 

In South Africa, Coca-Cola rolled out its 2 litre returnable 
PET plastic bottle in 2020. The bottle is made from durable 
and hard-wearing PET that can be refilled and re-used as 
many times as the product quality standards allow, before 
being recycled into a new PET bottle. The Sprite bottle was 
also transformed from green to more easily recyclable clear 
PET, making more bottles available for recycling. SA’s first 
water bottle is now also made 
entirely out of recycled plastic 
under Bonaqua brand.

Another example is Polypet (one of Polyoak’s divisions) 
that launched an easy-squeeze PET honey bottle range as a 
more sustainable alternative to PVC. 

Polypet also supported Fair Cape Dairies in achieving fully 
recyclable milk packaging with little to no impact on product 
quality. Adding white masterbatch (colour) to a clear PET 
plastic milk bottle has traditionally been done to increase the 
milk’s shelf life, as the white blocks UV light from damaging 
the milk. Unfortunately solid (opaque), white PET bottles are 
not recycled in South Africa, so they all end up in landfill or 
as litter. As soon as Fair Cape Dairies was alerted to this they 
embarked on an 18-month research project to find a way to 
keep the shelf life constant in a PET bottle without the need 
for white masterbatch.

Today, Fair Cape’s clear PET milk bottle is widely recycled 
and the milk inside delivers the same high quality and shelf 
life as before. The PET bottles are recycled into new bottles, 
making it an excellent case study for the circular economy.

In another instance of designing for recycling, is 
Shoprite’s Freshmark beetroot tub that won an international 
packaging World Star Award with its 100% recyclable barrier 
tub from Polyoak’s Dairypack Tubs division. This lightweight 
tub with an in-mould label for oxygen barrier protection, 
delivers environmental and convenience advantages over 
traditional formats. The polypropylene tub is 100% recyclable, 
is compact for efficient transportation and has a lid that re-
closes securely.

Another case in point is Pick n Pay’s Supercart trolley, 
which won Recycled Product of the Year in 2021 in the 
South African Plastics Recycling Organisation’s biennial 
competition. Manufactured by Supercart SA for Pick n Pay, 
the trolley is moulded in high density polyethylene (HDPE) 
and comprises 50% post-consumer recyclate, provided by 
recycler MyPlas.

HDPE is fully recyclable in South Africa and large 
mouldings are particularly popular for recycling, allowing 

processing
P  ckaging

FOR THE FOOD INDUSTRY
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PRO’s for plastic in SA

The Polyolefin Responsibility 
Organisation (POLYCO)
Materials: Polyolefin, HD, PP, LD, LLD, multilayer 
packaging and PET
Tel:  +27 (0)21 276 2096
Email: Lisl@polyco.co.za
Website: www.polyco.co.za

The PET Recycling Company (PETCO)
Materials: PET
Tel:  +27 (0)11 615 8875/+27 (0)21 794 6300
Email: info@petco.co.za
Website: www.petco.co.za

Polystyrene Association of SA
Materials: Polystyrene packaging (expanded and 
high impact)
Tel:  +27 (0)72 820 2506
Email: info@polystyrenesa.co.za
Website: www.polystyrenesa.co.za

Southern African Vinyls Association (SAVA)
CEO@savinyls.co.za
Tel:  +27 (0)21 531 0313/+27 (0)71 0835219
Email: Monique@savinyls.co.za
Website: www.savinyls.co.za
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One of the key presentations was delivered by 
Professor Pieter Gouws, head of Food Microbiology 
at Stellenbosch University’s Department of Food 

Science and the Centre for Food Safety (CFS), who delivered 
a keynote presentation on the successes of public-private 
partnerships. 

Professor Gouws highlighted the significance of 
collaboration, how to establish a fruitful academia-industry 
partnership, and gave an update on what has been 
accomplished to date at the CFS. The focus of this article 
will be on food safety, with the emphasis on the fact that 
everyone has a role to play in this regard.

Food Safety and Collaboration
Food security is a significant public health issue for 
everybody. With the growth of global populations and food 
distribution, the possible hazard of foodborne illness to 
public health also continues to rise. Science has embraced 
advancements at an astounding rate throughout the last 
two pandemic years. To ensure a sustainable and secure 
future for all, it is essential to continue sharing information 
as well as fostering innovative concepts and solutions post- 
pandemic. 

In South Africa, safe, nutritious, and adequate food is 
a basic human right. However, complexity of the global 
food supply chain is increasing, and like the 2018 Listeriosis 

outbreak in South Africa, any food safety incident has a 
harmful impact on aspects of trade, the economy, and 
public health. In South Africa, food safety is often taken for 
granted and is rarely discussed until someone becomes ill.  
Additionally, if food insecurity and improved health are to be 
addressed, as 2 of the Sustainable Development Goals for 
2030, safe food is a prerequisite. Food security cannot exist 
without food safety.

Professor Gouws underlines that food safety is a shared 
responsibility and that cross-sector collaboration is key. 
Only by working together can we ensure safer food and 
better health. Initiatives encouraging collaboration between 
universities and the industry should be supported to 
increase research productivity and facilitate the exchange 
and application of knowledge. To do this, the approach to 
education need to be challenged, and expanded to include 
industry inputs. 

One way to accomplish this is to have a learning model 
that requires students to study on campus while also 
working in the industry. This can be observed to some 
extent at Technikons around South Africa. Industry exposure 
is limited at universities such as Stellenbosch, where 
undergraduates are expected to perform a cumulative 
8 weeks of industry training during the undergraduate 
degree. The CFS tries to improve this by taking on industry-
based post-graduate programmes, to foster intellectual 

Academic-industrial collaborations
Event review: 2022 Africa Food Safety Workshop

The 2022 Africa Food Safety Workshop (AFSW) was hosted by the National Metrology Institute 

of South Africa (NMISA) recently, at Emperors Palace in Kempton Park. This event brought 

together global experts to promote standardization, reliable analysis, and global collaboration 

for improved food safety. 
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and practical knowledge exchange while also boosting 
communication between academia and industry partners.

The Centre for Food Safety (CFS)
The future of food safety necessitates collaborative 
approaches in which research has an impact and innovation 
is pursued. The Stellenbosch University Centre for Food 
Safety (CFS) was established following the notorious 2018 
Listeriosis epidemic in South Africa. This incident prompted 
collaborations between academia and various members 
of the food industry, to address the public’s and the food 
industry’s lack of understanding concerning food hazards. 
A multi-sectoral approach to food safety is pivotal in South 
Africa and will help boost business and food quality.

Food safety research, policy, and consumer education 
are the 3 main pillars of the CFS which help direct the way in 
which research is conducted. Further, the centre recognizes 
that the practice of innovation is maximized through 
collaboration, making industrial partnerships indispensable 
when research that makes a tangible difference to South 
Africa’s food systems is prioritised. 

Collaboration drives innovation, advances scientific 
evolution, industry treatments, useful technologies, and 
boosts productivity and thus the delivery of solutions to 
urgent issues. It’s clear to see why successful companies 
internationally encourage collaborations.

Real-world data facilitates more informative trials and 
insights, which fuels innovative solutions. This data and 
industry involvement are key to successfully steering 

research, which is necessary if prospective research 
is to deliver applicable discoveries for the growth and 
development of the food sector. Ideally, this collaborative 
approach to innovation should transcend beyond academia 
and industry. All stakeholders, including government, 
conomics, engineering, IT-professionals, institutions, 
educators, and consumers, should unite to cultivate, problem 
solve, and investigate global and local challenges. Ultimately, 
all partners including industry and consumers will benefit 
from collaborative efforts in the future.

Whenever outbreaks occur, the first thing we go for is 
the food safety management systems and the checklists 
used. Often, all the boxes were ticked, which looked great 
on paper and was enough to satisfy top management 
at the time. Yet outbreaks still occur frequently. This 
approach needs to change. 

At the CFS, for instance, a recent project examined 
listeria isolates from six South African factories. Instead 
of focusing on listeria attributes, researchers looked at 
the effectiveness of several sanitizers against Listeria. 
In this industry, some ‘brands’ or combinations of 
sanitizer are frequently touted as being more effective 
and able to “kill everything.” How can one advise 
manufacturers on the best course of action without 
a comprehensive understanding of the organism? In 
this scenario, all isolated microbes were resistant to 
Benzalkonium Chloride (BAC), the primary treatment 
for Listeria in industry. Ultimately, BAC killed ‘everything’ 
except Listeria which survived, this is asking for another 
outbreak. This invites an epidemic. As microbes evolve, 
resistance and other survival mechanisms must be 
considered. Microbes, like Listeria, of them survive, that 
survive participate in the production of biofilms. Biofilms 
protect these organisms from the sanitizers employed.

The CFS went one step further and developed a 
technique to monitor biofilms in real time, allowing 
biofilm monitoring over the first few hours. This allowed 
for the observation that BAC kills most organisms in a 

biofilm for a while before they began to recover. However, 
when using quaternary ammonium compound (QAC)-
based sanitizers, a relatively new form of sanitizer, more 
organisms were killed for extended periods of time, 
presumably forever. Notably, organisms will eventually 
build up a resistance to QAC, but for now this was 
observed. Biofilms become particularly significant in the 
overall understanding of the system, and consequently 
the organisms’ resistance to sanitizers and antimicrobials.

Professor Gouws demonstrates further that in 
factories that have been deemed ‘clean,’ there may be 
hidden locations that the sanitizer may not penetrate, 
thereby favouring biofilm formation. Often overlooked 
locations, include build up in pipes, ball valves that 
were not disassembled for cleaning, and o-rings in pipe 
joints. Inadequate cleaning can result in contamination 
and cross-contamination if missing locations are not 
addressed.

Collaboration such as this, has had the 
advantage of allowing innovative solutions 
to be investigated and tested for the benefit 
of the industry. While industry permits us to 
publish findings as articles, the currency of 
academia, used to showcase our efforts.

A clean factory is a safe factory. Food safety is more than a checklist
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Effective research yields insights that are relevant to 
industry issues and help in the industry’s advancement. 
Food safety advancement is no different in that it also 
necessitates the exchanging of sensitive data and situations 
to pursue impactful research. This is echoed in Stellenbosch 
University’s vision for 2040, which includes “Knowledge in 
the Service of Society”. 

In its pursuit of impact, the CFS, prefers industrial 
partners to collaborate with on specific projects. This 
promotes an interdisciplinary approach to the topic, 
transforming the research into a project involving a 
collaborative team working on a specific issue. In doing 
so, the CFS hopes to encourage inventive solutions, 
technological advancements, and a greater understanding of 
food safety hazards. Collaboration with industry, enables the 
CFS to innovate more effectively and applicably. The interface 
between academia and industry is pivotal, and despite 
the inevitable challenges, it has the potential for beneficial 
synergies to create, evolve, and innovate. 

Safer food, better health and the One Health approach
For World Food Safety Day 2022, the WHO had the theme ‘ 
Safer food, better health’. When approaching industry, this 
is a good slogan to employ. Explain that by collaborating 
for safer food, everyone’s health can improve. Hence across 
sector partnerships will improve global awareness of food 
safety. Therefore, this is a call for food industry, policymakers, 
decision makers, politicians, all involved stakeholders, and 
the public to start collaborating.

The’ One Health’ approach, recognizes that animal, 
human and environmental health are interdependent. 
‘ What we do to animals, we do to ourselves, and that 
both animals and humans depend on the environment’. 
Consequently, no research initiative or collaboration can 
begin without considering the ‘One Health’ concept.  This 
leads us to the skills necessary for the future.

We need to consider aiming to increase the opportunities 
for collaborative or inter-disciplinary research. This involves 
increasing the number of industry-involved research 
contracts and conducting research in conjunction with other 
external stakeholders to ensure that we have an impact on 
the advancement of food safety. These programmes act as 
bridges between the promise of scientific discoveries and 
the advancement of new practical innovations to improve 
the industry and consumer experience. The example below is 
a case in point:
Everyone has a right to safe food, so we must understand 
that food safety is everyone’s business, and what this means 
in terms of responsibility. Together is the only way we can 
achieve food safety goals. Change requires collaboration, 
and now is the time to start, to ensure that food safety is 
made a priority.

Ending with his signature 
line from Louis Pasteur, Professor 
Gouws reminds us that, ‘It is 
the microbes who will have the 
last word.’


