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CanChek revolutionises contaminant
detection
METTLER TOLEDO SAFELINE’s
CanCheK X-ray inspection
system is set to revolutionise
contaminant detection in the
processed food industry.
With innovative multi-
beam technology and new adaptive
filtering software, the CanCheK
system offers superior detection
sensitivity, and is able to identify a
wide range of foreign bodies. For
manufacturers in sectors such as baby food, tinned
fruit and vegetables, processed meat and fish, ready
meals, soups, snacks, and tinned desserts, the
CanCheK system assures complete brand protection.

In a typical traditional vertical beam inspection system,
the densest areas of the can – the top, base and
sidewalls – appear on the operator screen as dark
elongated edges. Contaminants lying next to the
sidewalls or flat on the bottom of the can are extremely
difficult to identify because they are also shown as
dark, elongated shapes – compromising product safety
and quality. Using a horizontal multi-beam system, the
CanCheK inspects through the cross section of the
can. Due to the angle of the beams, contaminants are
pulled away from the sidewalls, increasing visibility in
at least one of the x-ray images. �

NZ Extracts extends range of organic
antioxidants

New Zealand Extracts has extended its range of
naturally extracted, science-based Oxifend®

antioxidants to include Oxifend Kiwifruit, Boysenberry
and Blackcurrant extracts. The new introductions join
New Zealand Extracts’ flagship product, Oxifend
Vinanza, which offers eight times the antioxidant
properties of Vitamin C and ultra-high oxygen radical
absorbance capability (ORAC).

Naturally-extracted antioxidants are the ‘nirvana’ for

functional food and food companies, product
formulators, dietary supplement manufacturers and
cosmetics companies wishing to use antioxidants which
are natural, residue-free and have an organic-certified
high antioxidant content. All Vinanza extracts are
produced using the company’s unique water-only
process Aqua-Pure® (unlike other antioxidants which
are produced using a solvent or alcohol extraction
process). The Oxifend pure extract is then freeze-dried
and can be incorporated into dietary supplements,
functional food products and cosmetics, offering
outstanding antioxidant activity and performance over
an extended shelf life. �

Key Technology launches blog for the fresh-cut produce community
The blog will cover news, trends, commentary, first-hand experiences, and lessons learned,
digging deep to focus on specific operations within fresh-cut production processes. It has
been created by Teri Johnson, Key’s Fresh-Cut industry manager. Intended as a
participatory blog, visitors to Teri’s ‘Fresh Food for Thought’, are invited to share their ideas,
ask questions, and engage in dialogue by posting comments. To tune in, go to
http://keytechfreshcut.key.net/ and either bookmark the page and visit regularly or
subscribe to the RSS feed to stay connected. �

ELAU plugs and plays with Schneider
Electric components
ELAU, a company of the Schneider Electric Group, has
simplified integration of its parent company’s field bus-
equipped automation components into ELAU’s modular
automation solution. ‘Easy Integration’ uses IEC
compliant function blocks to quickly interface Schneider
Electric components over a variety of networks.

As an open automation solution, the ELAU system can
be used with all common products that communicate via
Profibus, Ethernet/IP, CAN-based networks and
CANopen. With its new ‘Easy Integration’ capability, a
growing number of Schneider Electric automation
components are becoming even easier and faster to
integrate into an ELAU packaging automation system.

Consistent with ELAU’s goal of providing fastest way
from concept to running machine, the company is
developing IEC-61131-3-compliant, configurable

Function Blocks, providing bus
connections by

parameterization instead of by
programming. The user

implements the Function
Blocks in either the ELAU
programming template or

in the OEM’s
existing
programming

structure. �



PeptoPro chosen as key
ingredient in sports
beverage

DSM Food Specialties has announced
that its revolutionary protein
hydrolysate, PeptoPro, has now been
selected as the key ingredient in
SIXGRAM, the breakthrough ready-
to-drink sports beverage from DIS
BV. Available throughout the
Netherlands from August 2008,
SIXGRAM contains 6g PeptoPro per
330ml can and can be purchased in
blood orange, grapefruit and
mandarin flavours.

PeptoPro was initially developed for
the Dutch Olympic team to help
speed up recovery times and improve
athletic performance. Since its
launch, the evidence supporting
PeptoPro’s benefits has grown
significantly. Recent trial results, for
example, have indicated that
consumption of 6g of protein during
exercise has a positive impact on
endurance and can limit muscle
damage. �

SVZ opens new R&D pilot plant

SVZ International B.V., has designed, engineered and built a new pilot
plant that recently opened. This pilot plant is part of the central R&D
department of SVZ and located at the head-office in the Netherlands.
The pilot plant is used for product development, to carry out process
research, and to produce larger samples with a representative quality.
The pilot plant includes unit operations such as: cutting/grinding,
finishing, decantation/separation, heating/cooling (including
enzymation), evaporating/concentration, filtering, homogenisation,
mixing/blending/standardisation, and pasteurisation/sterilisation. With
this pilot plant SVZ is able to produce purée’s, concentrated purées,
compounds, NFC juices in various clarities, and clear and cloudy
concentrates.

The pilot plant enables SVZ’s R&D department to carry out improved
process research and product development. An increased number of
customers request larger samples for their consumer research or to
execute trial productions with SVZ ingredients. These samples must be
representative – as close as possible to production materials – to meet
the highest possible quality standards of the executed research. With
the new pilot plant SVZ can fulfil these requirements. �

Thermo Fisher Scientific announces 2008 North
American Informatics Conference

Thermo Fisher Scientific Inc., has scheduled its annual North American
laboratory Informatics user group meeting, Thermo Informatics World
(TIW), from October 6–9, 2008 in Las Vegas, Nevada. The conference
will not only profile the company’s strategic and product roadmaps, but
also demonstrate its latest informatics offerings that address the
growing data management and instrument integration challenges of
today’s laboratories.

TIW North America 2008 will provide users with enhanced knowledge,
tools and capabilities for integrating Thermo Scientific LIMS (laboratory
information management systems) and CDS (chromatography data
systems) across laboratory instruments and the enterprise, increasing
collaboration and facilitating more informed decision making. This year’s
theme is ‘where your solution is a sure thing’. Thermo Scientific LIMS
and CDS are utilised in laboratories around the world and in diverse
industries including chemicals, environmental, food and beverage,
forensics, metals and mining, pharmaceuticals and bioanalytical,
environmental and wastewater. �

China approves Betapol™ for infant
formulas

The Chinese Ministry of Health officially approved
Betapol as an additive for infant formulas. Betapol™ is
currently successfully utilised in European and Asian
countries and has now been cleared to enter the
Chinese market. The Chinese approval of Betapol™ will
ensure that Lipid Nutrition can supply Chinese infant

formula companies and allow them the opportunity to
offer improved formulas with unique and nutritional
health benefits for infants. Betapol™ is a vegetable fat
blend specifically developed to closely mimic the
structure of the natural fat found in human breast milk.
Where breast milk is known to be the ideal first food for
babies, infant formula is the best alternative. Scientific
studies show that infant formulas containing Betapol™
offer an improved fat absorption, improved calcium
absorption and reduced constipation. �

food summer 2008

63company news



PPMA 2008
September 30–October 2 2008
Birmingham, UK
www.ppmashow.co.uk
The PPMA Show is the UK’s annual showcase for processing
and packaging machinery. Now entering its 20th year, the
exhibition provides you with the best opportunity to source,
evaluate and purchase machinery, equipment and ancillary
products & services for all your processing & packaging
requirements.
The exhibition caters to all the major UK industry sectors;
from food & drink and household products through to
pharmaceuticals, cosmetics and chemicals.

Incorporating the widest range of machinery and high quality
debates covering the major issues in the machinery sector,
the PPMA Show enables you to make all the right purchasing
decisions.

Ingredientes
Adelgazantes España
Conference on slimming
ingredients
October 2–3 2008,
Barcelona, Spain
www.isanh.com
This is the first conference of its kind to be held by the
International Society of Antioxidants in Nutrition & Health
(ISANH). The conference will be composed of 90% industry
and 10% academic participants. As well as being a first class
forum for discussion and debate, it will also provide an
excellent occasion to showcase products.

DATES

4
YOUR DIARY

WheyVolution 2008
September 7–9 2008
Paris, France
www.iwc-2008.org
The motto of this year’s International Whey Conference is
‘WheyVolution, evolution and revolution in the development,
properties and applications of whey-based food ingredients’.
Today, whey has become an increasingly important functional
food. It is more and more recognised for its potential health
and functional benefits. This year’s conference is all about
giving whey the scientific platform it deserves. The
conference will inform a wide variety of decision makers,
ranging from product developers and food innovators to
process technologists, about the benefits of whey, and will
stimulate real innovation in the market. During the
programme, more than 50 renowned speakers (scientists,
industry leaders and health professionals) will debate and
discuss various dimensions of whey and whey-based
products.

European Conference on
Sensory and Consumer
Research
September 7–10 2008
Hamburg, Germany
www.eurosense.elsevier.com
Industries from across Europe will come together for the
third in a series of conferences on sensory and consumer
research to hear about cutting edge research and innovative
ideas. Today’s demanding sales and marketing environment
for industry players can be seen as responsible for three
major innovative developments in the field of sensory
science:
� How the latest findings in sensory science can be

meaningfully utilised for successful innovation projects.
� How information relating to socio-demographic,

psychographic and behavioural factors are responsible for
differing consumer group preferences or dislikes.

� The increased importance of sensory science in
connection with the innovation based interface between
R&D and marketing.

So it’s high time to stress the importance of sensory and
consumer science with respect to in-house innovation
projects. This conference will be concentrating on:
� New aspects in sensory perception
� New aspects in sensory and consumer evaluation
� Implementation of sensory in industry
� New aspects in psychophysics
� Sensory in the interface of marketing and R&D
� New mega-trends in sensory and consumer research
� Neurobiological processing of perceptions
� Parcours of senses.
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PACK EXPO International
November 9–13 2008
Chicago, USA
www.packexpo.com
Professionals needing guidance on how to apply sustainable
packaging initiatives to their businesses need to look no
further than PACK EXPO International 2008.

At the show, attendees can browse more than 2,000
exhibitor booths to find sustainability-oriented innovations
ranging from new materials to energy-efficient machinery.
Special icons will help attendees easily identify exhibitors
highlighting sustainable solutions. The theme will also carry
over to the Conference at PACK EXPO with multiple
sessions and keynote speeches designed to expose
attendees to various dimensions of sustainability. PMMI is
also taking steps towards making PACK EXPO one of the
greenest trade shows in the industry, by focusing on
activities aimed at reducing energy and waste.

Multilayer Packaging
Films
November 24–26 2008
Cologne, Germany
www.plastemart.com
Combined with commodity plastics, micro-layers of high
performance plastics can provide the optimum qualities for
the wide range of packaging requirements: from oxygen and
vapour barrier to extend shelf-life to product protection from
rough handling in the retail environment. As the layers are so
thin, material use is minimised. There are new developments
this year in the use of bioplastics in multilayer films – a big
breakthrough.

AMI’s international conference on Multilayer Packaging Films
2008 brings together top experts in barrier film technology to
discuss the latest in markets, technology and materials. For
example, Klockner Pentaplast has developed new multilayer
PET-based films for active packaging. Amcor Flexibles Food
has studied high barrier laminates. Food safety has been
tested by companies such as Fabes which has modelled
migration and compared the theory with test results.

EMBALLAGE 2008
November 17–21, 2008
Paris, France
www.emballagenet.com
‘Business, Innovation, Outlook’ are the watchwords for the
38th World Packaging Exhibition. Emballage comprises,
amongst other things:

The Pack.Vision symposium: at the heart of the issues of the
packaging sector
Pack.Vision brings together the principal players generating
innovation in packaging: packaging manufacturers, brands,
design agencies and international consultancies will be
offering their know-how for a rich programe of 24
conferences during the five days of the trade show.

Trends Area: showcasing innovation
Among all the reasons that justify a visit to the exhibition,
the discovery of new products is listed first by visitors. With
the Trends Area, EMBALLAGE gives a prominent place to
innovation.

The Packaging Observatory: a unique barometer of the market
The Packaging Observatory was inaugurated in December
2005 with the aim of providing a tool for recurrent strategic
and economic monitoring of the different sectors in France.

Gold Meetings: customised business meetings for major buyers
Gold Meetings is a new and ultra-targeted business
appointment service designed to bring together buyers and
sellers at the exhibition. This customised service enables
French and international visitors with concrete projects to
meet clearly identified exhibitors; and allows exhibitors to
benefit from extra business opportunities in return.

Health ingredients
Europe 2008
November 4–6 2008
Paris, France
www.hi-events.com
Health ingredients Europe 2008 is the meeting place for
the health ingredients industry and presents a unique
opportunity to exhibit in front of a global contingent of food
professionals. This three day event will attract buyers from
the full range of health ingredienets, from nutraceuticals to
cosmeceuticals and supplements to complex functional
foodstuffs:
� Health ingredients
� Nutraceutical ingredients
� Functional foods
� Food supplements
� Food & beverage ingredients

The show, held every two years, is crucial to the success of
health ingredients businesses that compete in this rapidly
growing industry. Health ingredients specialists from all over
the world will be at Hi Europe 2008 in Paris to take
advantage of the huge potential of this exciting industry.

food magazine brings you up-to-date
with major exhibitions, and the latest
research, products and technologies on
the marketplace today.
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Vitafoods International
May 5–7 2009
Geneva, Switzerland
www.vitafoods.eu.com
Vitafoods has grown steadily year on year with the 2008
edition exceeding all expectations drawing record visitor,
exhibitor and delegate numbers and increasing in size by
around 25%, firmly placing Vitafoods as the ‘must-attend’
event in the industry calendar.

The exhibition is renowned for its event features which
include: a high level conference organised by Leatherhead
Food International, the lively discussion forum, informative
seminars, new product showcases and international pavilions.

Finished Products Expo is a co-located event dedicated to the
finished products created from ingredients which can be
found at Vitafoods International. This arena showcases some
of the most exciting products developed all over the world.

Anuga FoodTec 2009
March 10–13 2009
Cologne, Germany
www.anugafoodtec.de
Anuga FoodTec is the world’s only specialist trade fair whose
multi-sector approach covers all aspects of processing,
packaging, hygiene, storage and distribution in food
production. Anuga FoodTec takes place every three years
and is jointly organised by Koelnmesse GmbH and the
German Agricultural Society (DLG).

The success of the event in 2006 has further strengthened
Anuga FoodTec’s leading international role in food and drink
technology. In 2006, the trade fair was attended by
approximately 39,000 visitors from 151 countries, a 13%
increase on the previous event. The proportion of visitors
from abroad also rose slightly, up by 2% to 55%. The trade
visitors’ decision-making responsibility was again especially
high, as most of the attendees were managers or decision-
makers from technical fields. Over 80% of the trade visitors
described themselves as the decision-makers or co-decision-
makers with regard to procurement. Anuga FoodTec once
again also showed slight growth in the number of exhibitors.
A total of 1,172 suppliers from 43 countries participated on
an expanded area measuring 113,000m2. The range of
products and services was complemented by the specialist
supporting programme, which focused on current issues
important to the food and beverage processing sector such
as robotics, dairy technology and ultramodern extruder
technology.

Barcelona Food
Technologies
May 11–15 2009
Barcelona, Spain
www.bta-bcn.com
Manufacturers of meat and its derivatives, fruit producers,
vegetables and tinned goods, wineries, restaurateurs...
Professionals from each and every food and beverage
industry have a scheduled appointment at Bta – Barcelona
Food Technologies – one of the most important machinery,
technology and ingredients trade fairs in Europe. The twelfth
edition of Bta will take place in the modern facilities of the
Fira de Barcelona’s Gran Via venue and will be held in
conjunction with Hispack, the international packaging show.
The combination of these two great exhibitions will result in
the birth of the greatest international business platform of
the food and beverage technology and packaging industry –
Bta & Hispack.

Hispack, International Packaging Show
Hispack is the most important container, packaging and
publicity trade fair in the Point of Purchase held in Spain, and
one of the first four of its kind in Europe. With the best
solutions in materials, machinery processes for packaging
production, and the packaging and bottling of every type of
product, Hispack builds interest in all industrial and
consumption sectors and especially in the world food and
beverages.

PRO2PAC 2009
March 15–18 2009
London, UK
www.pro2pac.co.uk
Now in its second year, Pro2Pac 2009 is the only biennial
exhibition dedicated to processing and packaging in the food
and drink sector and is widely recognised as one of the
industry's must-attend exhibitions. Showcasing the latest
ideas and ground-breaking innovations, equipment, light
machinery, systems, technology, services and materials,
Pro2Pac gives visitors a unique 360º perspective of the food
and drink industry. Sited alongside IFE09, the show attracts
a truly international audience of manufacturers, retailers and
third-party suppliers and in 2007, 12,900 registered visitors
(ABC audited) looked to source solutions to their processing
and packaging needs.

A ROUND-UP OF JUST SOME
OF THE FOOD EXHIBITIONS
AND CONFERENCES HAPPENING
THROUGHOUT 2008–2009
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Mechanical Data
FULL COLOUR ONLY

Full page: 297 x 210mm
Full page with bleed: 303 x 216mm

Half page horizontal: 116 x 190mm
with bleed: 127 x 213mm

Half page portrait: 270 x 90mm
with bleed: 303 x 103mm

Value Added Positions and Other
Opportunities
For details of value added positions, spon-
sorship opportunities, series bookings and
reprints please contact John Fall or An-
dreas Lange.

Acceptable Formats
Please send all Advertisement Artwork
Only to: zoe@foodmagazine.eu.com

food magazine is produced entirely digi-
tally. To ensure the correct reproduction of
your advertisement please supply your digi-
tal files following the guidelines below:

• Print optimised PDF (300dpi, CMYK)

• Artwork to be supplied to the correct size
in either QuarkXpress, Adobe Photoshop
or Adobe Illustrator. All fonts and images
supplied (fonts to paths preferred)

• All images to be supplied high resolution
(300dpi) and saved in CMYK, preferably
in TIF format

We support files on CDs and email

Editorial enquiries
Please send all editorials to: Juliet Hoskins
jhoskins@editor.eu.com

Advertising sales enquiries
Andreas Lange
andreas@foodmagazine.eu.com

John Fall
john@foodmagazine.eu.com
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Food hygiene and HACCP
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Technologies for ESL products
Labelling systems 
Enhancing appearance and freshness 
Cartoning
The latest in containers for beverages and dairy products
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Health ingredients
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Confectionery
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Processing efficiency
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Freeze dryers
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food examines the food and beverage manufacturing industries in Europe. It is pub-
lished four times a year and its aim is to ensure that readers have a source from which
they can learn about new developments within key areas in the food and beverage manu-
facturing industries. It covers the latest technologies and hot issues within the following
main sections: 

Analysis and Quality Control  •  Packaging  •  Ingredients  •  Processing






