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Coronavirus has been a devastating blow to
human life and has changed the entire lifestyle
in many countries. It has shown us how easily a
non-human entity can play havoc with us and
create a situation wherein people even in
highly developed countries are finding it
difficult to deal with the situation. This
probably is not the last time we will see such a
problem creeping into our lives unless we have
a much better preparedness.
It has shown us how important is social contact even today
as it was decades ago. Only when it is restricted by social
distancing, we realise the importance of social contact
whether for physical, emotional or even commercial wellbeing.
This has immediately created one problem and that is
supply of goods, essential and non-essential. We are still not
prepared for a situation like this without crippling the supply
chain as it is still not properly managed and strong. We still
to a large extent depend on small local unorganised supply
chains rather than a well-organised and properly managed
one. At least for the initial weeks of lockdown there have
been cases when fruits, vegetables, grains and other groceries
disappeared from the markets and stores whereas there were
no takers at the farm level where the growers had to destroy
their produce.
Even today, we do not get a lot of food products in the
markets. Ready-to-eat, convenience goods, easy to use
ingredients, frozen foods should be available today as
families have to manage their homes without any help so
they not only have to take care of their children, their
education & other needs, but also prepare food, clean vessels
and clothes, do house-keeping and on top of that work from
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home. This would be easier if we had a lot of convenience
foods and ingredients which not only saves time and efforts
but since many do not have the culinary expertise, would
prepare foods that are quite acceptable.
One of the biggest failures was the on-line shopping.
Suddenly we had to depend on small neighbourhood shops
for our supplies. Malls were closed so many big stores were
closed.
We now must develop systems for smooth movements of
goods even when similar situation recurs when we need to
have a lockdown. Both state and industry should work
together to evolve such a system.
Second most noticeable thing is the digital accessibility. Over
the last decade or so we have been moving rapidly to digital
transaction of money, doing much of our correspondence
and business through digital means, communicating at
personal and official levels digitally and even conducting
classes, workshops, awareness programs, reading morning
papers and holding meetings digitally. So this has been a big
asset we have acquired which needs to be developed further
to make it easier and better. Digital world is going to be our
future where we may not have taxi or bus drivers,
policemen, delivery persons, even many of health personnel
as much of their duties would be carried out by robots so at
such critical dangerous situations people do not have to put
their lives in dangers taking care of others.
We need to think of many other things besides the above as
we may not see the end of such situation recurring.

Prof Jagadish Pai,
Executive Director,
PFNDAI
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“Let’s Eat
some Breakfast
and then
change the World."

From a physiological perspective,
breakfast is unique among our meals
as it is eaten after the longest of our
postprandial fasts i.e. - overnight
fast. It is often recognized as most
important meal of the day. It
literally means- Breaking the fast,
the first meal of the day. The
composition of breakfast may vary
widely from place to place.
As the name suggests, breakfast
breaks the overnight fasting period.
Breakfast is recommended to
contain 20%-35% of daily energy
needs. It replenishes your supply of
glucose to boost your energy levels
and alertness, while also providing
other essential nutrients required for
good health.
A study conducted by Journal of
Food Science and Nutrition on
“Skipping Breakfast Everyday Keeps
Well-being Away” and various other
studies have shown various health
benefits of eating nutritious
breakfast. It improves your energy
levels, enhances cognitive
performance, improves metabolism
and help with better weight
management, reduces risk of type 2
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diabetes and heart disease in the
long term.
Several studies reported associations
between breakfast skipping and
fatigue at noon, worsening of
memory and higher body mass
index as well as increased
prevalence of obesity-related
chronic illness; deficient in total
energy, vitamins and minerals,
increased risk of central adiposity,
and risk of insulin resistance and
cardio-metabolic disorders.

Reasons behind breakfast
skipping
The primary reason that we get to
hear from most of the young
students for skipping breakfast is
lack of time. Other than this, many
also complain of lack of appetite in
the morning and others who stay on
their own away from family, skip
breakfast due to the inability to
cook.
Some of the other parameters to be
considered here are monetary status,
and also the belief that skipping
breakfast may help in weight loss.
In a study it was revealed that 52%

of adolescents reported lack of time
in the morning as the main reason
for skipping breakfast. In another
study with the students of Ghanaian
University it was reported that lack
of time (57%), not being hungry
(22%), and eating late at night (5%)
were the reasons behind skipping
breakfast. In the study conducted on
Korean University students, the
second cause of skipping breakfast
after the lack of time (noted by 61%)
was the habit (17.6%). A similar
study was found with four private
university students of Bangladesh,
more than 50% of the respondents
skipped their breakfast due to a
variety of reasons including class
pressure and having fast food after
finishing their classes.
An Indian study shows that more
than any other meal, the eating of
breakfast is probably the first to get
compromised as a result of poor
time management. The findings of
the study also indicated constraints
on time as the major reason for
skipping, apart from mothers not
having the time to cook and a
monotonous type of breakfast
preparation.
PFNDAI Apr 2020
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A review on breakfast
habits and academic
performance reported
that children who
consumed breakfast
had higher daily
nutrient intakes, were
more likely to
consume healthier
diets and made better
food choices, than
children who skipped
breakfast.

Image © iStock.com/Arundhati Sathe

Not only having breakfast, but type
of breakfast may be important for
meeting nutrient targets. A large
body of epidemiological research
report that children who have
breakfast cereal for breakfast are
more likely to meet their
recommended intakes of B vitamins
(niacin, thiamine, and folate),
calcium, iron and fibre. In a recent
systematic review, breakfast cereal
consumption was associated with
diets higher in vitamins and
minerals, higher Healthy Eating
Index, and no increase in total
energy or sodium intakes.
Greater breakfast and cereal
consumption is usually associated
with greater energy intakes
compared to lower cereal
consumption and breakfast
skipping. Many studies show that
breakfast cereal consumers have
higher energy intakes. Despite
similar energy intakes, skippers had
lower nutrient intakes. This may be
because the missed nutrients from
skipping breakfast are not usually
compensated for during other meals.
Proposed guidelines for high-quality
breakfast include fibre-rich whole
grains, fruits, low-fat dairy products,
lean protein and healthy fats.
According to NIN, traditional
breakfast items like idli, dosa, upma
and roti are rich sources of
nutrients. Puffed and parched rice
products (e.g. flaked rice) besides
being crisp and tasty, are easily
digestible. However, there is no
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definition of an
ideal breakfast,
but one may
include variety
of foods like,
whole grains,
low fat milk,
fruits &
vegetables, meat
or meat
alternatives like
beans, yoghurt,
eggs, etc. in their
breakfast meals.

Some of the recent reviews report
that consuming cereals for breakfast
are associated with higher nutrient
intakes and a more favourable
nutrient profile. In a recent review,
30 cross-sectional studies among
children and adolescents
consistently reported that children
who regularly consume breakfast
cereals have diets higher in percent
energy from carbohydrate, total
sugars, dietary fibre, but also key
micronutrients including folate,
calcium and zinc. Australian data
show that breakfast and breakfast
cereals are a good source of B
vitamins, vitamin C, calcium and
iron and contribute less than 10% of
the daily added sugar intake among
children aged 2–18 years. Many
ready-to-eat cereals are fortified with
vitamins and minerals such as iron
and folate thus contributing to
higher total daily nutrient intakes
and consequently to greater nutrient
status.
Whereas, breakfast skippers are
found to have reduced
recommended dietary allowances
like Vitamin B6, Vitamin B12,
Vitamin A, Calcium, Magnesium,
Riboflavin, Zinc, Phosphorous,
Iron. Recent researches shows that
skipping breakfast are likely to have
problems with metabolism, weight,
and cardiac health. Regular
breakfast cereal consumers have
healthier body weights and also tend
to engage in healthier lifestyle
behaviours than those who skip
breakfast.

Breakfast rich in Protein
A healthy breakfast that combines a
variety of nutrients, including
protein, is a smart way to start the
day with. Including more protein in
morning meal makes one feel full
for a longertime than a breakfast
that's low in protein. According to
research published in 2014 in the
journal "Nutrition & Metabolism,"
protein is a more satiating nutrient
than either carbohydrates or fat, and
people who eat high-protein meals
generally feel fuller than they do
after eating meals with less protein.
The research also indicated that the
source of protein matters; whey and
pea proteins were found to be more
satiating than casein protein, for
example.
For a protein rich breakfast foods
like eggs, oats, yoghurt, tempeh,
milk, quinoa, lentils, sprouts,
peanuts, almonds and seeds like
chia seeds, pumpkin seeds, flaxseeds
may be included in the breakfast
meals.
Talking about one of the on-going
trends for breakfast now are protein
bars. Protein bars can be an
occasional and acceptable part of a
healthy and well-balanced morning
meal, provided you choose one
that's high in nutrients and low in
sugar. Protein bars can be a quick,
nutrient-dense breakfast, but they
shouldn't be your go-to morning
meal. It is recommended to eat
whole
foods,
most of
the time
and
reserving a
protein bar
for an
occasional
breakfast
meal when
you are
running
late and
don’t have
time for
preparing
meal.
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Breakfast and
Nutrient Intakes
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Breakfast and Cognitive
Performance
If you don’t have breakfast, you
might feel a bit sluggish and struggle
to focus on things. This is because
your brain hasn’t received the energy
(glucose) it needs to get going.
Studies suggest that not having
breakfast affects your mental
performance, including your
attention, ability to concentrate and
the memory. This can make some
tasks feel harder than they normally
would.
Eating breakfast provides energy for
the brain and improves learning.
The effect of glucose deprivation is
noticeable by a fall in blood glucose
level of sufficient degree, which is
rapidly followed by disturbance in
cerebral function. The gap of
about10 to 12 hours between dinner
and breakfast causes, low blood
glucose levels and habitually missing
breakfast can adversely affect
cognitive performance. The gradual
decline of insulin and glucose level
could determine a stress response,
which interferes with different
aspects of cognitive function, such
as attention and working memory.
A study conducted among379 urban
middle class children aged between
11 to 13 years, were evaluated for
their memory, attentionconcentration, school achievement
based on their breakfast
consumption pattern. Results
indicated that regular habit of eating
breakfast as opposed to irregular
consumption or skipping breakfast
altogether had beneficial influence
on attention-concentration, memory
and school achievement. Children
and adolescents who regularly eat
breakfast tend to perform better
academically compared with those
who skip breakfast. They also feel a
greater level of connectedness with
teachers and other adults at their
school, which leads to further
positive health and academic
outcomes.

Breakfast & Body WeightSome proposed Theories
PFNDAI Apr 2020

• The National Longitudinal Study
of Adolescent Health found that
fewer days of breakfast
consumption during adolescence
predicted increased body mass index
in young adulthood.
• Many international dietary
recommendations suggest the
regular inclusion of breakfast for
weight management and as a
protective factor against obesity.
These recommendations are derived
from the presumption that skipping
breakfast leads to energy
overcompensation later in the day.
Furthermore, it is postulated that
the satiating properties of food over
the course of the day decline and,
therefore, eating earlier in the day
could promote greater satiety than
eating later in the day.
• Breakfast skipping may lead to an
up-regulation of appetite, possibly
leading to weight gain over time and
deleterious changes in risk factors
for diabetes and cardiovascular
disease. Children who regularly eat
breakfast tend to have a lower BMI
and are less likely to be overweight
than those who eat breakfast less
frequently
Some of the studies reported that
skipping breakfast is a behavioural
factor related to the development of
obesity. A significant association
was observed between rarely eating
breakfast and general and
abdominal obesity. It was also
reported that rare breakfast eaters
had a lower total energy intake but a
higher BMI than did daily breakfast
eaters. Another study reported that
the usual breakfast eater consumed
greater amounts of energy,
carbohydrates, and fibre but lower
total percentages of total calories
from fat. Those who daily eat
breakfast also seem much more
physically active than breakfast
skippers. This dietary profile has the
potential to improve energy balance
and may improve glucose and
insulin parameters and lead to
increased satiety and lower weight.
These results suggest that although
skipping breakfast results in a lower
daily energy intake, it increases
eating snacks, sedentary lifestyle
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and cannot be used to control
obesity.
One thing to be cautious about is
that consuming breakfast with high
sugar would actually turn up
contributing to the development of
obesity. There are many breakfast
cereals available in the market that
claim to be healthy but may be high
in sugar. Hence, it is very important
for the adults and especially for
parents who pick up breakfast
cereals from the market for their
kids that they check the sugar
content on the label since childhood
obesity in India is a growing
problem. Breakfast cereals with high
fibre and low sugar like Muesli are a
good option.

Breakfast and Its relation
with Cardio-metabolic risk
In a nationally representative cohort
study with 17 to 23 years of followup, skipping breakfast was
associated with a significantly
increased risk of cardiovascular
disease. Various studies support the
benefits of eating breakfast in
promoting cardiovascular health.
Skipping breakfast was also
associated with a worse lipid profile,
blood pressure levels, insulinresistance, and metabolic syndrome
in various studies.
The American Heart Association in
2017 reported that breakfast-eaters
tend to have lower rates of heart
disease, high blood pressure and
high cholesterol. In another recent
study, it was observed that those
who skipped breakfast increased
their chance for hardening or
narrowing their heart's arteries.
Habitual avoidance of breakfast was
found to be associated with
increased risk for development of
Coronary Artery Disease and
hypertension in Western India.
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Professionals Follow-Up
Study, The Nurses’
Health Study, a Japanese
study and the German
EPIC cohort provide
evidence that regular
healthy breakfast
consumption is associated
with improved glycemic
Image © iStock.com/Arundhati Sathe
control.
Among adults, skipping meals may
The results of a meta-analysis
be linked to excess bodyweight,
confirmed the positive association
hypertension, insulin resistance, and
between breakfast skipping and T2D
elevated fasting lipid concentrations.
risk. In another study, it was
Men who skipped breakfast had
observed that a higher consumption
nearly 30% higher risk of Coronary
of breakfast cereals was associated
Heart Disease as compared with
with a decreased risk of DM among
men who did not. More
U.S. male physicians. This
interestingly, a study in Brazil
association was stronger in
reflects skipping breakfast is related
individuals consuming wholegrain
to cardiovascular risk factors in
cereals than in those consuming
adolescents, and this relationship
refined cereals.
was mainly mediated by trunk
fatness. However cardiovascular risk
Cross-sectional studies indicate that
was found to be associated with
young people who habitually eat
both skipping breakfast and late
breakfast have a higher-quality diet,
dinner.
eat fewer unhealthy snacks, and
have better body weight
management
compared with those
Breakfast and Diabetes
who
skip
breakfast.
Additionally,
Nowadays most people have the
breakfast consumers also exhibit
idea that skipping breakfast could
better glucose control throughout
help with weight control, which
the day compared with those who
could be a mediating pathway of
skip the morning meal. These data
obesity facilitating T2D risk. Several
lend
support for the addition of
studies have shown that the type of
breakfast
to reduce factors
food consumed at breakfast plays an
contributing
to obesity and diabetes
important role in affecting hormone
in
young
people.
release and activity, postprandial
insulin secretion, glucose and lipid
Conclusion:
metabolism. Breakfast consumption
could result in elevated postprandial
Most people only give weightage to
glycemic response and insulin
other meals of the day like lunch
sensitivity, especially when the foods
and dinner caring not about
consumed are fibre-rich foods (i.e.
breakfast at all. They tend to
whole grains, fruit and low-fat
underestimate the role of breakfast
dairy) rather than refined cereals.
in the diet which leads to an
Clinical intervention studies have
unhealthy diet pattern throughout
shown that a higher caloric intake in
the day and miss on some very
the morning may positively
essential nutrients that may not be
influence glucose and insulin
compensated for in the other meals
metabolism.
of the day.
Support for the association between
skipping breakfast and impaired
glucose metabolism comes from
four prospective studies that link
skipping breakfast with a greater risk
of type-2 diabetes: The Health
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Also, a happy thing is that having
breakfast is an excellent occasion to
eat together with family and start
the day with happy vibes.
Establishing good breakfast habits in
childhood and maintaining them

throughout adolescence may be an
important factor in reducing the
prevalence of breakfast skipping and
developing good eating habits that
last a lifetime.
Lastly, one thing to remember“Eat breakfast like a king, lunch
like a prince, and dinner like a
pauper”- Adelle Davis
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We are sure that
most of us would not
have seen anything like
the present pandemic.
A microscopic organism
which is at the
interface of
dead and living
has brought the
world to a
grinding halt. It does not
discriminate and attacks one
and all.

hours on packaging
material. As human
beings are the primary
carriers, personal hygiene
becomes paramount,
especially in case of food
handlers. Food
AUTHOR
Industry is more
labour intensive
and hence due
Food Tech Private Limited, Mumbai care must be taken. One
important measure, which
consequences of this pandemic.
could become a permanent one, is
Government of India has
measuring the temperature of
categorized food industry as
persons entering the factory using
essential and hence the operations
non-contact thermometers. Persons
are likely to begin sooner if not
with body temperature above the
already started. This article makes
normal can be requested to be on
an attempt to scan the horizon of
leave. This would be applicable to
Food Industry post COVID 19. The
all the employees entering the unit.
ideas and consequences described is
Hand sanitizers, wearing of masks
based on our thought process, facts
will be provided at the entrance
and myths surrounding COVID 19
along with temperature monitoring.
with the caveat that it is not clear as
Special efforts must be taken to
to when the post COVID 19 period
ensure social distancing in canteens,
would really begin.
change rooms, wash rooms in the
premises of Food Business
Operators (FBOs) till such time the
Food Safety
threat of COVID 19 is removed.
Personal hygiene is the most
important agenda in the COVID 19
Another positive fall out of COVID
period. Measures like social
19 would be that people would
distancing, hand washing, wearing
understand the importance of safety
masks, etc taken during COVID 19
measures like hand washing,
will hopefully continue. FSSAI and
avoiding touching the parts of body
other health bodies like WHO with
especially the face, wearing masks,
the available knowledge have stated
etc. This would make hygiene
that food is not a carrier of COVID
trainer’s life a bit easier as they can
19. However, some reports suggest
continuously refer to COVID 19 era.
that the virus can stay up to 48

Dr Ashlesha Parchure & Dr N. Ramasubramanian
VR

We have all gone through
catastrophes, like war, flood, earth
quake, etc where the end was either
in sight or could be worked out
despite heavy losses. However, in
COVID 19 case, the causative agent,
a virus termed as SARS -COV-2, is
invisible, elusive, contagious and at
times deadly. Never in the past,
anything like this has pervaded and
directed our thoughts and actions.
As an ordinary citizen our role is to
obey the directives of the
government like social distancing,
maintaining personal hygiene,
observing the lockdown and hoping
for the best.
Economy will take a beating but the
extent cannot be estimated as we do
not know as to how this pandemic
will pan out and end. As food
technologists, Food Processing is
our bread and butter and hence
cannot help thinking about the
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For example, the food handlers may
not require much persuasion to wear
masks. The food handlers are
expected to appreciate hygiene
better thus improving its compliance
and thereby enhancing the food
safety.
Changes in food consumption
pattern – Challenges and
Opportunities
Prolonged quarantine period may
result in pay cuts or no pay forcing
consumers to dip into their savings.
Therefore, immediately post COVID
19, consumers are expected to be
focused on essentials like oil, wheat
flour, sugar, rice, dhal, etc and treat
foods like chocolates, ice creams,
bakery products, beverages are likely
to take a back seat. These products
may not pick up immediately at the
initial stages of post COVID 19.
Trends in social behaviour like
social distancing, wearing masks,
avoiding crowded place may
become a norm or take a long time
to be discarded. This will
considerably reduce the visit to
restaurants, QSRs, etc. Having
tasted home food on account of
weeks of lockdown, consumers may
extend the trend and look for semi
processed or ready to prepare foods
like pastes, etc which would reduce
the cooking time. Processed and
packed foods will be perceived as
more hygienic and safe and hence
consumption is likely to go up. Post
Covid 19 might also see a very sharp
rise in “Eat in” or ordering food
home as visit to restaurants would
be considerably less.
Despite repeated announcements by
regulatory bodies that foods of
animal origin do not pose any

12

PROTEIN FOODS AND NUTRITION DEVELOPMENT ASSOCIATION OF INDIA

special risk in terms COVID 19,
consumers will look at them little
suspiciously for some extended
period of time. This is further
reinforced by images of Wuhan wet
market and also many messages
extolling the virtues of
vegetarianism urging further to turn
vegans. Chicken, eggs, fish and meat
consumption is likely to come down
pushing down their prices thus
putting pressure on fruits and
vegetables. Surprisingly, milk, a
product of animal origin, is beyond
this myth and hence shall remain
unaffected.
During quarantine period, with no
activity except eating, sitting and
sleeping, people are expected to step
out of the house weighing little
more than they should. They would
be little hesitant to rush to gyms
immediately post COVID 19 and
may turn to health supplements and
formulations to bring themselves
back to shape. During the entire
period of COVID 19 , there has
been lot of talk on improving one’s
immunity. Post COVID 19, one
expects surge in the sale of health
supplements, nutraceuticals,
botanicals and also ayurvedic
products addressing the abovementioned requirements.

shortage of that particular
commodity .
COVID 19 has disrupted the labour
market and will continue to do so
for some time. Food manufacturing,
being a labour intensive one, may
have initial hiccups especially in the
unorganized sector. The labour in
this sector is usually from outside
the state and may take time to
achieve original productivity levels.
A case in point is the forthcoming
mango season. Mango processing
involves large labour force in
sorting, cutting, cleaning etc and
will be affected which in turn may
suppress the mango prices.
Manufacturing units will also have
the additional burden monitoring
the workforce for body temperature
and segregation, if necessary.
COVID 19 disturbances would
adversely affect the harvesting of
horticultural crop thereby impacting
their availability and hence the
processing.
The disruption in availability of
labour may initiate large scale Food
business Operators (FBOs) to look
at automation. Small and tiny units,
street foods may see a decline as
consumers may give a harder look at
the unhygienic operations in these
sectors. The positive outcome could
be that these sectors improve their
food safety measures.

Manufacturing, Import and Export
Disruption in food import,
especially of ingredients and
additives, is expected.
Role of Regulatory and other
Manufacturers of food products
bodies
with minimum or no imported
FSSAI, Industry bodies, Academia,
components are likely to be less or
Food Research institutions must
not impacted. This could also open
declare that COVID 19 is not spread
opportunities to “Make in India”
through food or food packaging
especially in case of ingredients and
material. FSSAI has published
additives. As the pandemic is
safety measures to be taken to tackle
globalized and the food is still not
COVID 19 both at home and
considered a carrier, India
manufacturing level.
may not ban import of food
Image © iStock.com/RealPeopleGroup
from any country. Ban on the
import of milk and milk
products from China have
been in place for some time
now and is on account of
other food safety issues.
Exports may not be restricted
unless there is an internal
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The authorities must categorically
dispel the myths like foods of
animal origin, etc. are carriers of the
virus. Science is ever changing and
if contrary science-based evidences
are available, it must be
disseminated immediately to all the
stakeholders along with the
preventive measures.
FSSAI has already taken measures
to lessen the burden of
manufacturers, importers and
exporters. Sampling of import
consignments, food analysis has all
been included in the essential
services thereby not affected by
COVID 19 disruption. Due date for
the submission of annual return has
been pushed to 31 July2020.
Hopefully, FSSAI will be more
liberal in granting licenses and
speeding up the processes (without
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Personalized Nutrition
Co-development Event

May 28-29, 2020
Shanghai, China
T: +86 132 62930934
E: marcia.liu@personalizednutrition.cn

lowering the guard). It is
expected that there would be
a push back on certain
difficult regulations like
Labelling and Display and
will come soon with
regulations like the one on
processing aids which would
give a fillip to
manufacturing.
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The present quarantine
period is like a mountain
pass. Once the pass is
crossed, the scenery
completely changes. Post
COVID 19 is likely to see
many paradigms shifts in
consumer behaviour,
manufacturing practices
including safety. Interesting
times are ahead.
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The Covid-19 crisis that is currently
sweeping the world is going to have
a lasting impact on our society.
From the way we do business to the
way we interact with each other and
from the way we communicate to
the way we socialize. The
lockdowns, social distancing and
restrictions on movement that are in
place across the world are causing
businesses to suffer today.
One industry that is going to see
lasting changes is the Food &
Beverages sector, with respect to
both in-home consumption as well
as out of home consumption. No
one in their wildest imagination
could have imagined or anticipated
the scale of changes that we are
witnessing today. Additionally, there
is no certainty (even amongst the
experts) as to when the things will
return to normalcy, if at all they
will or what the new normal will
be.
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With the number of unknown
factors about the Covid-19
pandemic and its implications, it is
not possible to comment with
certainty on how the industry
landscape, customer habits and
customer attitudes will evolve in a
post-Covid-19 world. However,
there are certain changes that we
can definitely expect to see.
What does this monumental
disruption mean for the Out of
Home consumption Restaurant
Industry?
Below, I have organized my
thoughts on the Out of Home
Consumption Sector. I would be
happy to have your comments and
opinions to add to the discussion
such that we all march into the post
corona world wiser and with clearer
anticipation of what is in store.

The Out of Home
Consumption Sector:
This sector is characterized by
restaurants in their various forms –
QSRs, Fine or Casual Dining,
Cafés, Pubs & Bars, Ice Cream
parlours and Dessert stations.
Man was, is and will always be a
social animal and these locations
provided the third place outside
of Home and Office to meet,
interact, mingle and socialize.
Now with Social Distancing being
the norm, there is an inherent fear
for people to step out and get
together the same way as they did
earlier. So in the near future (till a
foolproof vaccine / cure etc. is
found) there will be some hesitancy
to come out in large numbers. A fear
has set in. Demand will certainly be
a casualty.
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Pre Corona, the industry was in a
growth phase spurred on by the
Delivery Aggregators & the Cloud
Kitchen formats, with a large
Millenial population armed with a
smart phone, which enabled the
industry to ride the consumerism
wave and growing at a reasonably
fast paced clip. All that came
crashing to a grinding halt with the
Government imposed shutdowns
due to the Corona crisis. As and
when the restrictions are lifted, the
Restaurants will have to get back to
welcoming customers back to their
locations. What can Restaurants do
to bring the customers back?
• Just as Restaurants advertised their
closures in the most creative of ways
– respecting consumer sentiments,
adhering to the Government
directives & advisories, keeping
employee and consumer safety in
mind, they will have to now equally
advertise saying “We are Open” and
back in business. That will be the
first stimulus that has to be sent out
to inform customers about their
reopening. This has to be done for
both Dine-in as well Delivery,
assuming the Delivery aggregators
are back in full swing.
• Apart from announcing that “we
are open”, they will have to reassure consumers on the additional
Safety aspects that they have built in
to safeguard the customers: This
may include temperature checks of
everyone entering the restaurants,
Providing additional hygiene
stations in each location, Sanitizers
/ Disinfectants will be the new defacto normal, Additional deep
cleaning / disinfecting all areas of
operations, air purification and so
on.
• Additional safety measures with
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regards to employees in the
restaurants, the Kitchen
staff, Service staff and also
the Utilities staff who help
in ensuring the cleanliness
and hygiene standards.
This could include
additional periodic hygiene
checks, improved
sanitation practices etc. Also, I
won’t be surprised if the Food
Safety authorities, FSSAI comes up
with additional requirements /
licenses for Restaurants to adhere to.
• Social distancing applied in seating
may be implemented, by reducing
the load on seating and increasing
the distance between tables and so
on. This will significantly impact
cost of operations with lesser
customers per square foot
occupancy. Despite turnarounds,
this reduction in seating capacity
will impact overall volumes and
revenue.
• In addition to bringing back the
lapsed customer for whom fear has
set in, monetary incentives in the
form of a sizeable discount would
be required to attract the customer
sitting on the fence. Further since
the pandemic has affected many
people financially, their spending
ability will also have reduced
considerably and that’s another
reason to offer monetary incentives.
All the above suggestions will
significantly increase the cost of
operations unless there is a big
change in the other fixed costs that
goes into the restaurant operations.
They could be in the form of
• Re-alignment of
Lease Rentals –
today at many
locations we pay
First world rentals
whereas we get
average realizations
per customer which
are second or third
world. Clear
discussion with the
landlords to rope
them in as partners

is critical for the longer term
sustenance of the industry. Revenue
sharing formulas are a more
sustainable way forward.
• Reducing the remuneration of the
bulk of the employees does not
seem to be a feasible option as many
are already at the lower end of the
spectrum, thus reduced manpower
in the operations, both front end
service staff and the backend
kitchen staff could be a distinct
possibility.
• Implications :
Backend:
m
By reducing manpower, this will
give a big impetus to the
Foodservice Industry to deliver
more tailor-made Processed Food
solutions which are manufactured in
plants with exacting Food safety
standards and assembled / cooked
as per the menu requirements in the
restaurant kitchens, instead of
making every dish from scratch at
the kitchens. We could thus see a lot
more innovations in products like
Cooking Sauces & Gravies,
Marinades, Dressings &
Condiments, and Frozen Foods etc
that would take its pride of place in
Restaurant kitchens.
Frontend:
By reducing manpower, this
m
would certainly lead to more selfservice and less pampering of the
Guests, ensuring Social Distancing
is followed to a limited extent! This
is going to be a difficult one for the
demanding customers where
historically the way to the heart is
through the mouth & the stomach
and the service provided.
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Restaurant Sector in a
Post COVID-19 World

being served.
This would also give a huge
m
impetus to Take-Away and Home
Delivery. Consumers still yearn for
the Restaurant type food at home
which they have been largely
deprived of during the lockdown as
they have not been able to step out
of home. Restaurants should craft a
more widespread Take Away /
Home Delivery menu which is
easier to deliver through the
aggregators and at the same time
helps in creating an equivalent
experience at home. We can expect
to see a lot of innovation in Menu
options, Packaging and so on for the
take-away and home delivery
segment.
A further kick in the arm for the
m
Cloud, Ghost or Delivery kitchens
as they are called. We can see
increased activity in this area and
more of the mainstream brands are
also joining this bandwagon. The
pace will be accelerated!
We will also possibly see
m
Restaurants offering Meal-Kits for
the Take-Away / Delivery sector to
mimic the Dining experience of the
Restaurant, now at home. A few
highly successful QSR chains in
China have already started offering
such menu options.
There could also be more Home
m
style food options on offer, either as
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a complete meal or few main dishes
which can be easily delivered and
thus supplement the food made at
home to complete the dining
experience.
As regards the menu options in
Restaurants in the post Corona era –
Menu upgradations would be
required to bring in the “new
customer”. The customer now
walking-in, is more informed about
safety and hygiene, whether that is
through legitimate sources or
WhatsApp University.
Customers may thus expect menu
items that help them ride over these
concerns:
• A range of Immunity Boosting
foods and beverages – could be in
whatever form, from the New age
superfoods to items coming out of
Grandma’s kitchen, suitably
modified to the cuisine / formats
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• Healthier Foods was a MegaTrend in the F&B Industry over the
last few years with Healthy
connoting different things to
different people. The Covid-19
pandemic will add a new dimension
to what is Healthier and we will see
many more ‘healthy’ options to
attract the consumer and their
wallets.
• The whole range of Plant based
foods will get a big leg-up and will
see a whole range of innovations in
this category.
• More of one pot meals that involve
less of handling, touch, mixing,
blending etc. Easy to eat out of the
pot and complete the experience.
This will be a key trend to have
individualized smaller portions and
avoid the sharing that happens
widely today.
All in all it is going to be a roller
coaster ride for the Industry,
facing huge losses due to the
shutdowns, loss of trained
manpower many of whom have
migrated back to their abodes,
plus a more knowledgeable and
finicky customer, added
complexity in terms of Hygiene &
Safety, will all keep the
Restaurant kettle boiling.
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AT

UNIVERSITY OF MYSORE,
MYSURU
AUTHOR
Swechha
G. Soni,
Nutritionist,
PFNDAI

Protein Foods and Nutrition
Development Association of India
(PFNDAI) and the department of
Food Science and Nutrition,
University of Mysore jointly
organised a Nutrition Awareness
Programme for UG students of
Nutrition at Vigyan Bhavan,
Manasagangotri campus, Mysore,
on 7th of Feb 2020.

College for Women, Yuvaraja’s
College, JSS college of Life Sciences
and St. Philomina’s college.

2. Pick and Ad competition

Three competitions were held as
part of the programme which
included
1- Recipe competition “Desi-Dia
Foods” healthy dishes which are
diabetic friendly!

3. Theme based skit

1st Prize- Vinusha R. Gowda &
Srikari K. N from Maharani’s
College.

1st prize winners• Vishmitha H V
• Sahana A.S.

The theme of the event was
“Good Nutrition: Key to
development for better
tomorrow”. The sponsors were
Marico, Britannia Industries and
Aruna Masalas.
The event was inaugurated by Prof.
U.V Mani, UGC Emeritus Scientist,
Food Science and Nutrition and
Former HOD, MS University,
Vadodara. He advised young
students to take nutrition profession
into great heights with their talents
and to advise right nutrition
practises.
Four UG colleges Participated with
great enthusiasm in the
competitions - Maharani’s Science
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2- Skit competition on the theme
• Kusuma K,

of the programme “Good Nutrition:
Key to development for better
tomorrow”

• Roopa R

3- Pick and Ad – Diabetes! Don’t

• Devika M.K.

sugar coat it” a food to be picked
and advertised for Diabetes.

• Arpitha C

Following are the prize winners:

• Thejaswini

1. Recipe competition
1st Prize- Manasa D. &Srikari K. N
from Maharani’s College.
2nd Prize- Swasthika PY &
Amrutha M from Maharani’s
College.

• Bhoomika
• Rahul S
• Mohammed Nazeem
• Vinod Raj

3rd prize- Saba Saher & Faiza
Siddique from J.S.S. College
PFNDAI Apr 2020
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The Programme included seminar
on the theme and various speakers
spoke about importance of right
nutrition for future development.

Ms. Swechha Soni, Nutritionist,
PFNDAI gave an introduction
about PFNDAI and its activities.
She also delivered a talk on “The
World of Spices” giving significance
to various traditional spices due to
their medicinal properties that
should be included in our diets to
keep away from non-communicable
diseases.

Dr Asna Urooj, Professor &
Chairperson, Dept. of Studies in
Food Science & Nutrition,
University of Mysore spoke on
“Investing in Nutrition: The
Foundation for

Nutrition Awareness Activity at
University of Mysore, Mysuru

Development”mentioning the
critical nutrition related issues in the
country.

the kind of food we eat now, affects
the kind of lifestyle we have in the
future.

Dr A Jyothi Lakshmi, Sr. Scientist,

She highlighted that it is important
to make the right food choices and
eating Healthy without getting
diverted to the unhealthy options
which would help each individual to
prevent and tackle with the lifestyle
disorders.

Protein Chemistry and Technology
Department, CSIR-CFTRI, Mysore
delivered a talk on “Proteins
ingredients – Applications in health
and nutrition supplements”. In her
talk she covered the importance of
protein and its need in the diets of
the Indian population. She also
talked about various technological
aspects that are involved in the
making of various types of protein
supplements.

Dr Rohini Sharma, Consultant
Nutritionist, Coimbatore talked on
“Healthy Future with Smart Food
Choices”. She emphasized on how

Prof. G Venkatesh Kumar, DeanFaculty of Science, University of
Mysore, delivered the valedictory
speech and distributed the prizes the
winners.
The program ended with the vote of
thanks to the Sponsors, Speakers,
Judges, Organizers, participants and
the audience.

BANNER

PFNDAI Apr 2020

19

Nutrition Awareness Activity at
University of Mysore, Mysuru
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Dr Asna Urooj- Speaker
Dr Rohini Sharma- Speaker
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Dr A Jyothi Lakshmi- Speaker
Ms. Swechha Soni- Speaker
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Nutrition Awareness Activity at
University of Mysore, Mysuru

Inauguration of the Event by the hands of Prof. UV Mani
Dr Asna Urooj, Ms Swechha Soni & Dr Rohini Sharma
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Nutrition Awareness Activity at
University of Mysore, Mysuru
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Organising team with judges & speakers

Skit Participants
Awarding competition winners
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By

Dr. N. Ramasubramanian,
VR Food Tech Private Limited
n.ram@vrfoodtech.com
Dear Readers
Hope you are staying home
safe. Let us keep up our
spirit to come out stronger.
Please find below the
notifications issued by FSSAI
since the last round up.
FSSAI, realizing the severe
disruptions caused by COVID 19,
has relaxed the deadlines for
certain routine submissions which
do not impact the food safety.

I want to share with you one great
learning since last round up. FSSAI
publishes ingredients and products
Approved and Rejected under FSS
(Non Specified Ingredients and
Foods) Regulation,2017.
Import of products for the
management of Inborn Error
Metabolism and hypo allergenicity
(for which presently there are no
standards) is permitted for a further
period of 6 months till 01 November
2020. These imports can be only
through Mumbai and Delhi.
FSSAI through its order dated 16
April 2020, has directed the
Authorized officers to issue
provisional NOC to import
consignments of Crude Edible oil
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and Grains
after
obtaining an
undertaking
or
declaration
from the
importer in
prescribed
format. This is been done to speed
up the clearance of essential
commodities.
In view of the disruptions caused by
the pandemic, FSSAI has extended
the deadline for the submission of
annual return (Form D) to 31 July
2020.
As per FSSAI order dated 13 April
2020, licenses expiring between 22
March 2020 and 31 May 2020 are
given a grace period up to 30 June
2020 for renewal without any paying
late fee. In the interim period, the
license will continue to be valid.
Latest list of FSSAI approved
NABL accredited testing
laboratories along with their
validity.
Certain sectors have been given
permission to operate during the
lockdown. If such food business
operators have applied for license or
registration, FSSAI shall permit

them to operate on mere
application. They shall respond to
the queries of the Authority and
also stop the operation, once the
lockdown is lifted and the license is
not granted by then.
FSSAI vide its order dated 31
March 2020 has requested its
officers to employ e inspections
using videos, photos, etc instead of
visit on account of the pandemic
and lockdown.
FSSAI has published a standard
operating procedure for issuance of
off line Registration and License in
exceptional situations.
An order extending the
operationalizing the amendments in
FSS (Licensing and Registration)
Regulation 2011, issued in 2018.
Department of Consumer affairs
vide its order dated 17 April 2020
has permitted the use of pre printed
packing material, wrapper (with
manufacturing date, etc) up to 30
September 2020. The exact
manufacturing date can be declared
using a sticker.
Verification and Stamping of
weights and measures has been
postponed by 3 months.
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Ready meals set for
personalization as sector
shakes off negative
perceptions
28 Feb 2020 Nutrition Insight

Despite the negative associations
many have surrounding the
nutrition of ready meals, the
increasingly health-conscious
consumer presents industry
opportunities for the sector.
As interest in personalized nutrition
reaches a fever pitch, ready meal
companies are also set to offer more
customizable choices. Additionally,
positionings including high-protein
and low-sugar are also proliferating.
NutritionInsight speaks to key
movers in the space to learn more
about how ready meals are fighting
to stay in the nutritional game. “It
doesn’t help that there is a general
perception that ready meals are
perhaps over-processed and low on
quality. These negative connotations
are greater when applied to the
frozen ready meal sector. However,
with modern technologies, frozen
shouldn’t mean a reduction in
quality. If anything, frozen foods
contribute to waste reduction, a
highly relevant topic in today’s
market,” states Samuel Russell,
EMEA Marketing Manager of
Univar Solutions.
These associations surrounding
ready meals are particularly
impactful as consumers are
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increasingly mindful of what they
consume. Renata Azevedo, Strategic
Marketing Manager at Biorigin,
notes that the company is aiming to
develop solutions that help the food
industry to serve this new consumer
who wants to eat healthily, but
without losing the taste and pleasure
of eating. “Over the past five years,
the trend toward health and wellness
has gone mainstream in the food
industry. Consumers are looking for
foods that support a balanced diet
with increased nutritional benefits
based on different lifestyles, health
issues or even individual occasions,”
highlights Jean-Christophe
Chevalier, Savoury Global Category
Director at Diana Food.
Personalization enters ready meals
Chevalier continues that ready
meals have become more
personalized based on consumer
profiles in terms of age, sex,
ethnicity and lifestyle. “With
personalized nutrition on the rise,
we see this trend set to increase in
the coming years. We will see more
segmentation and connections with
consumer profiles with details,
facilitated by digitizing and
connected devices.”
He also predicts the rise of
customization involving a variety of
formulations, formats and
packaging that will cater to all
individuals. This is in line with the
broader rise of personalized choices
across the nutrition sector.
Supplements are increasingly
targeting specific health conditions

as different age groups focus on
various health and diet aspects,
notes Innova Market Insights.
Active in this space is LifeFuels, the
creator behind what is marketed as
the world’s first “smart nutrition
bottle that adapts to the rest of your
day.” The LifeFuels smart bottle is
engineered to turn ordinary water
into a beverage packed with flavor,
vitamins and nutrients and pairs
with a smartphone app that helps
consumers set, visualize and track
their hydration and nutrition goals.
Health claims proliferate
Consumers are increasingly
prioritizing health, with Innova
Market Insights’ 2018 lifestyle and
attitudes survey revealing that three
in four US consumers made changes
to their diet to try to be healthier,
including reducing intake of sugar,
fat and calories, while increasing
protein. Additionally, 39 percent of
US consumers are also increasing
their fruit and vegetable
consumption in order to be
healthier.
This has carried over into the ready
meal sector, with the market
researcher reporting a 30 percent
growth in ready meal launches with
a High and/or Source of Protein
claim (Global, 2018 vs. 2017).
Additionally, there has been a 24
percent growth in ready meal
launches that include pulses
(Global, 2018 vs. 2017).
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Avzedo notes that the food industry
is being driven by the clean label
trend, which has seen the rise of
launches with claims including
healthy and natural, as well as
reduced or free from sugar, salt, fat
or additives. “Consumers are
becoming increasingly aware of
what they eat and drink; they are
checking labels.”
Opportunity remains
Russell of Univar notes that there is
still space for companies to address
these demands. “Intriguingly, there
could be an opportunity within the
sector to deliver and promote more
protein claims in ready meals. This
is something we’ve seen being of
interest to consumers, but in reality,
it hasn’t yet translated into NPD.
The rise of pulse-based proteins,
such as pea, ties in nicely with the
vegan trend too.”
As part of World Pulses Day earlier
this month, the United Nations
(UN)’s Food and Agriculture
Organization (FAO) highlighted
how pulses can be used as a tool in
addressing food insecurity. They
boast a formidable nutritional
profile, including higher levels of
protein, dietary fiber and minerals
than all the major cereals. The FAO
also recently embarked on a threeyear partnership with the Global
Pulse Confederation (GPC) to
promote the cultivation of crops
including lentils, dry beans, dry peas
and chickpeas.
However, Russell does note that
despite the pulse potential, certain
vegan foodstuffs hold a stigma as
being high in fat, sugar and salt.
“Therefore, manufacturers must
ensure they do what they can to
dispute these claims. For example,
our organic seaweed has natural
glutamates and can aid the battle
against salt from both a flavor and a
shelf life-enhancing perspective,” he
concludes.
Nonetheless, the ready meal sector
is facing increasing difficulties
despite consumers being under a
PFNDAI Apr 2020
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greater time-crunch than ever before.
Instead, snacking is on the rise, with
the ready meal industry grappling to
win consumers back.
By Katherine Durrell

Nestlé and Unilever aid
Indian nutrition:
Opportunities spotlighted
amid dearth in healthy F&B
offerings
27 Feb 2020 Nutrition Insight

Despite the opportunity presented
in a population of over 1.3 billion
people, healthy products still
remain a small part of the Indian
food industry.
This is according to the second
iteration of the India Access to
Nutrition Spotlight Index launched
by the Access to Nutrition Initiative
(ATNI). The report highlights that
more innovative, healthy and
affordable products can and should
be introduced to make a real
difference for a country fighting the
double burden of malnutrition.
Notably, Hindustan Unilever and
Nestlé India are leading the way in
healthy standards, both scoring 6.9
out of 10 in the index. Meanwhile,
Britannia Industries and Coca-Cola
India have had the most substantial
progress across most elements of the
Index since 2016.
“India is among the top ten
consumers of fast food in the world.
This, coupled with the fact that
India is set to become the thirdlargest consumer economy, presents
an enormous opportunity for F&B
companies to make nutrition a core
part of their business plans. They
can also adopt comprehensive,
public and commercial strategies to
address issues related to the double
burden of malnutrition in India,”
says Inge Kauer, Executive Director
of ATNI.
She continues that lifestyle changes
in India have caused a shift in
consumer habits – from the
consumption of traditional food to
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more urban dietary patterns
consisting of packaged and
processed foods that are high in
sugar, fat and salt. “However, ATNI
sees F&B companies in India
showing their commitment to
providing healthy food and
engaging in a dialogue on how to
support India’s Eat Right
Movement,” Kauer explains.
The independent national
assessment analyzes the 16 largest
F&B manufacturers in India for
governance, products, accessibility,
marketing, lifestyles, labeling and
engagement to create the final
ranking. These companies cover
nearly a third of the food and
beverage market. The Index’s
ultimate goal is to drive the private
sector’s performance on healthy,
affordable diets and address
undernutrition, obesity and dietrelated diseases.
Commenting on the Index, Nestlé
India states that its own strengths
include overall nutrition governance
and management systems that have
a clear accountability structure,
alongside a pledge to reduce fat, salt
and sugar in its products.
Additionally, the company has
committed to addressing the
affordability of its nutritious
products and its responsible
marketing policies.
“Nestlé India believes that nutrition
is a fundamental need and the food
industry has a vital role to play in
enabling healthier lives.
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The independent national assessment
analyzes the 16 largest F&B
manufacturers in India.
(Source: ATNI) Hindustan Unilever
and Nestlé India spearhead
healthy products

Driven by our purpose of enhancing
quality of life and contributing to a
healthier future, we are constantly
striving to increase the nutrient
profile of our products, innovate
with new and nutritious offerings,
and are a proud signatory of the
‘Eat Right Pledge’ and strongly
support India’s ‘Eat Right
Movement.’ This recognition
motivates us to do more and provide
our valued consumers with healthier
products and ensure continued
commitment to transparent and
consumer-friendly policies,” says
Suresh Narayanan, Chairman &
Managing Director at Nestlé India.
Meanwhile, Hindustan Unilever
ranked particularly well in
governance, accessibility, lifestyle
and nutrition labeling. The company
actively supports the Eat Right
Initiative, while also having a
pricing strategy to improve the
affordability of products and its
product distribution initiative
(Project Shakti).
Additionally, the Unilever
Sustainable Living Plan (USLP)
linked reformulation approach aims
to reduce levels of salt, sugar and
saturated fats in products, and the
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company has an initiative to drive
healthier diets and lifestyles for its
employees.
A mixed picture?
A previous Index of the top ten
companies published in 2016 also
provides a base to compare the new
results with. Average scores
increased from 3 out of 10 in 2016
to 4.2 out of 10 in 2020. However,
the overall average Index score is
3.1, which is similar to the 2016
iteration. ATNI also stresses that
current industry efforts are not
sufficient to match the scale of the
nutrition challenge that India faces.
It notes that few companies provide
evidence of tackling undernutrition,
micronutrient deficiencies and
overweight and obesity challenges
comprehensively in all relevant
business areas.
Notably, less than a third of the
estimated 2018 sales of packaged
foods and beverages in India is
derived from healthy products.
Additionally, only 12 percent of the
nearly 1,500 products analyzed meet
the World Health Organization’s
nutrition criteria for marketing to
children.

For the nine companies assessed in
both Indexes, the estimated sales
from healthy products increased
from 15 percent in the 2016 India
Index to 23 percent currently.
However, the research found no
increase in the percentage of healthy
products, by number, in the
companies’ overall portfolios.
“Among the 16 largest F&B
manufacturers, most take action to
fortify products or commit to
reformulate products in line with
government initiatives to address
India’s nutrition challenges. Ten of
the 13 companies, for which staple
food fortification is relevant,
voluntarily fortify some or all of
their products according to the
standards set by Food Safety and
Standards Authority of India
(FSSAI). This is a big improvement
since 2016 when ATNI found very
few companies producing some
fortified foods. FSSAI has since
effectively stepped up their guidance
to industry on fortification,”
concludes Dr. Rajan Sankar,
Director of Nutrition at Tata Trusts
and member of the ATNI Board.
Edited by Katherine Durrell
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Dr. Neerja Hajela (Ph.D.),
Head – Science and Regulatory Affairs
Yakult Danone India Pvt. Ltd.
212, Ground Floor, Okhla Industrial
Estate, Phase - III, New Delhi 110020

These are unprecedented
times. As COVID – 19
infection continues to
threaten the world and
more than two million
people in 185 countries
suffer the aftermath,
scientists are fast tracking
diagnostics, treatment
options and vaccines. The
greatest concern is that the
virus spreads very fast and
there is no defined
treatment. Continued
advocacy of preventive
measures like frequent hand
washing, wearing masks,
social distancing and
quarantine have definitely
helped in containing the
spread but not completely.
So, what next. Wait for the
vaccine. That may be still
be sometime away.
PFNDAI Apr 2020

While we run short on therapies for
COVID – 19, it may be worthwhile
to reflect on how the human
immune system responds to
infection and what that means for
the spread of the
disease.Researchers at the Peter
Doherty Institute for Infection and
Immunity (Doherty Institute),
Australia in their recently published
paper in Nature Medicine showed
that some people actually recovered
from this new virus like they would
from flu. According to Professor
Katherine Kedzierska, co- author of
the paper, “this is an incredible step
forward in understanding our
immune system and what drives
recovery of COVID-19”. (Irani
Thevarajanet al, Nature Medicine,
2020).
Along with nutritional support, one
obvious way by which you can build
immunity is by controlling the
health of the trillions of microbes

living in your intestine, collectively
known as intestinal microbiome.
Innate immunity includes physical
barriers like the skin and a variety of
chemical and cellular response
(Natural Killer cells). Adaptive
immunity occurs in response to the
infection and is specific, including
antibodies and specific T-cell
responses. It has been long known
that the intestinal microbiome plays
an essential role in the body’s
immune response to infection and
maintaining overall health (R.E. Ley
et al, Cell2006).
The fact that intestinal microbial
dysbiosis was seen in some of the
COVID -19 patients suggests a
possible link between COVID – 19
infection and the intestinal
microbiome. This coupled with the
presence of viral nucleic acids in the
faecal samples and anal swabs of
COVID – 19 patients in China tells
us that the microbiome may in some
manner be linked to COVID 19.
(Zhang et al, Emerg Microbes Infect
2020).
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It is also known that
some patients with
respiratory infections
have gut dysfunction and it
was recently discovered that
the COVID – 19 virus can
bind to Angiotensin
Converting Enzyme 2 (ACE 2
) receptors which are
abundant in the epithelia of the
lungs and the intestine which also
makes a case for a gut – lung cross
talk(Gao QY et al, Dig Dis 2020).
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buyit

It then makes you wonder how
probiotics may fare in the current
pandemic of COVID – 19. Huge
amounts of data from across
countries suggest that a probiotic
intervention could reduce the
negative influence of viral infection.
This could be the reason why
China’s National Health
Commission and National
Administration of Traditional
Chinese Medicine recommends
probiotics in the treatment of
patients with severe COVID-19
infection. According to them,
probiotics could help maintain the
balance of intestinal microecology
and prevent secondary bacterial
infection (Gao QY et al, Dig Dis
2020).
Numerous studies have shown that
the administration of probiotic
lactic acid bacteria (LAB)
Lactobacillus casei strain Shirota
helps to increase salivary IgA levels
and increases the activity of Natural
Killer cells and therefore reduces the
incidence of upper respiratory tract
infections. (Gleeson M et al, Int
Jour of Sports Nut and
ExerMetabol; 2011, Vaisberg M. et
al, Nutrients, 2019).
A study where Lactobacillus casei
Shirota was consumed for 12 weeks
by adults in the age group of 30-49
years old showed that the incidence
of upper respiratory infections and
flu was lower in the probiotic group.
Recovery was faster and immune
function was significantly improved
(Kan Shidaet al, Eur J Nutr,
2017).Other studies using different
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Rep, 2019). A
Cochrane review of 12
studies that evaluated
the benefit of
probiotics in
preventing upper
respiratory tract
infections (URTI’s) like
Image © iStock.com/anusorn nakdee
common cold in all age
strains of probiotic bacteria suggest
groups including children, adults
a reduction in the negative effects of
and the elderly showed a reduction
the influenza virus and reduced
in incidence of URTI’s by 30% (
incidence of viral respiratory
Nancy Santesso, Global Adv Health
diseases.
Medicine, 2015 )
Probiotic strains of the genus
Lactobacillus and
Bifidobacteriumhave the ability to
produce lactic acid and acetic acid
which reduce the intestinal pH and
prevent the growth of pathogenic
microorganisms, while also
stimulating phagocytic activity of
lymphocytes and macrophages.
Research by Japanese Scientists at
the National Hospital of Paediatrics
showed that consumption of
Lactobacillus casei Shirota
increased the number of CD4 cells
in Vietnamese children with
acquired immunodeficiency disease
(HIV / AID) These findings suggest
that short-term LcS ingestion is a
safe supportive approach with
immunological and virological
benefits in HIV-infected children
(Ishizaki A et al,Int J Mol Sci,
2017.).
Other probiotic strains produce anti
- microbial products like
bacteriocins, and hydrogen peroxide
that can inhibit the growth of
harmful pathogens including viruses
with their arsenal. They can also
inhibit them through competitive
exclusion by competing for binding
sites and nutrients (Nuria
ViecoSaizet al, Front Microbiol
2019).

A more recent systematic review
published in Frontiers in
Pharmacology in 2019 by Irene
Lenoir-Wijnkoop, a senior scientist
in public health nutrition at Utrecht
University in the Netherlands and
her group showed that probiotic use
was associated with reduced number
and duration of influenza like
illness. According to her, general
probiotic use in the U.S. could save
the health care payer and the
economy around $1.4 billion in
medical bills and lost productivity
due to acute respiratory tract
infections. (Irene LenoirWijnkoopet al, Front in Pharmocol,
2019)
All these studies are indicators of
the potential use of probiotics to
prevent viral infection. At present,
there is no direct evidence of the
benefit of probiotics in prevention or
treatment of COVID – 19 infection,
however modulation of the
intestinal microbes towards a more
favourable balance and
strengthening immunity could be a
welcome addition in the fight
against COVID -19.
Image © iStock.com/metamorworks

From a clinical view, studies around
the world have shown that
improving the balance of the
microbiota may help preventing
respiratory infections and viral
influenza (Bradley KC et al, Cell
PFNDAI Apr 2020
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“A key public health
strategy”: Calls for salt
reformulation for blood
pressure
25 Feb 2020 Nutrition Insight

Salt reduction is a crucial public
health strategy to lower blood
pressure and reduce the risk of
strokes and heart disease in the
UK and globally.
This is according to a new metaanalysis by international researchers
from the Wolfson Institute, Queen
Mary University of London and
Action on Salt (AoS), published in
the BMJ today. The researchers state
that the UK government must
“force the food industry” to take out
the unnecessary amount of salt
added to foods. The researchers note
that the findings are important as
they indicate that population-wide
reduction in salt intake may lower
population blood pressure. “The
food industry needs to make a
gradual and sustained reduction in
the amount of salt they add to all
their food products. In addition, the
UK Department of Health needs to
set incrementally lower salt targets
for all food categories and pressure
the food industry to take action.
Regulation and legislation should be
in place if the food industry fails to
comply,” Sonia Pombo, Nutritionist
at Action on Salt at Queen Mary
University of London, tells
NutritionInsight.
Currently, there is a salt reduction
program in the UK, but it is entirely
voluntary, and therefore consumers
have to rely on willingness from the
food industry. Without a lack of
pressure and enforcement from the
UK government, progress is likely to
be very slow, the researchers say.
AoS has previously flagged the high
salt content in foods available in
restaurants and retailers across the
UK. The phenomenon is a global
one however, with China having the
highest salt consumption in the
world. Policies are in place to tackle
the issue, but AoS says they are lax,
however industry has also noted the
PFNDAI Apr 2020

matter and is making moves
to reduce salt content. In
November, General Mills –
with global brands like Nature
Valley, Yoplait and Old El
Paso – reached its goal to
reduce sodium by 20 percent
across its key US product
categories.

Image © iStock.com/Tuned_In

Delving into the science
The meta-analysis followed 133
randomized trials with 12,197
individuals looking at the effect of
salt reduction on blood pressure and
showed that salt reduction lowered
blood pressure across the whole
population, including those with
blood pressure within normal
ranges. Furthermore, the greater the
reduction in salt intake, the greater
the fall in blood pressure, the
researchers say. Salt reduction is a
crucial public health strategy to
lower blood pressure and reduce the
risk of strokes and heart disease
according to a new metaanalysis.The study also showed that
older people and those of black
ethnicity have higher blood pressure
and had an even bigger fall in blood
pressure for a given reduction in salt
intake, with longer term reductions
likely to have a greater effect.
Professor Feng He, Researcher at
Queen Mary University of London
and lead author of the review, notes
that the research provides evidence
that reducing salt intake will be
immensely beneficial to health. “Salt
reduction efforts should be
reinforced in the UK and worldwide
to save millions of people each year
suffering and dying unnecessarily
from strokes and heart disease,” he
says. “Around 80 percent of the salt
in our diets is hidden in processed
foods, restaurant meals and fast
food. Therefore, many people are
not aware they are eating too much
salt, because it is already present in
the foods they buy. The challenge for
salt reduction is to persuade and
force the food industry to reduce the
large and unnecessary amount of
salt they add to our food,” Professor
He tells NutritionInsight.

The role of policy
“Salt reduction has been identified
as one of the most cost-effective
strategies to reduce strokes and
heart disease. From 2005 to 2011,
the UK led the world with an
effective, coherent salt reduction
policy, by getting the food industry
to slowly reduce the huge and
unnecessary amount of salt they
add to our food. This led to a
reduction in population salt intake
and fall in population blood
pressure, with major reductions in
stroke and heart disease deaths,”
says Professor Graham MacGregor,
Chairman of AoS and co-author of
the Review. In 2016, Public Health
England assumed responsibility for
UK salt reduction, and on February
6, 2020, it announced a new set of
draft voluntary salt targets.
However, AoS says that setting
targets without enforcement is
unlikely to work.
Instead, what is required is a clear
and transparent monitoring program
that includes annual progress
reports and strong engagement with
the whole sector, the lobby group
says. This should be along with case
studies of successful reformulation
to aid industry-wide reformulation.
As far as consumers are concerned,
they all have a responsibility to
reduce salt consumption by making
moves to avoid adding high
amounts of salt to foods, Pombo
adds. “To help reduce salt intake,
consumers should stop using salt or
salty ingredients, such as stock
cubes during cooking or at the table.
Importantly, consumers need to
check food labels choosing lower
salt options when shopping,”
Pombo concludes.
By Kristiana Lalou, with
additional reporting from
Katherine Durrell
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Lactobacillus genus
to be reclassified as
industry flags
potential for
consumer confusion
25 Feb 2020 Nutrition Insight

This year will see a
taxonomic reclassification of the
Lactobacillus genus take place,
which will mean numerous
commercial species currently sold
as belonging to the Lactobacillus
genus will receive a new name.
BioGaia’s Lactobacillus reuteri will
be one of the affected species, with
the company stressing that the
organism itself will remain
unchanged in terms of effects and
safety. Other species affected include
Lactobacillus casei, Lactobacillus
plantarum, Lactobacillus sakei,
Lactobacillus salivarius,
Lactobacillus reuteri and
Lactobacillus brevis. “We have
ongoing discussions to prepare for
the shift. However, at this stage we
are waiting for the publication and
we closely monitor any activities in
this area in the meantime,” Titti
Martinsson Niskanen, Director
R&D and Clinical Operations of
Probi, tells NutritionInsight. The
company currently offers a range of
products featuring various forms of
Lactobacillus.
Species including Lactobacillus
delbrueckii, Lactobacillus
acidophilus, Lactobacillus gasseri,
Lactobacillus johnsonii,
Lactobacillus helveticus and
Pediococcus are not expected to
undergo name changes. This is
because Lactobacillus delbrueckii –
which includes the yogurt starter
culture – was the first Lactobacillus
named. Therefore, species from this
taxonomic clade will keep the
Lactobacillus name. “Any
reclassification might confuse
consumers, but the scientific
community, as well as industry,
should explain to the customers that
there is no concern. This is due to
the history of safe use and the safety
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analyses we
are obliged
to perform
in the
registration
process,”
Dr. Stefan
Pelzer, Head
Image © iStock.com/Tashi-Delek
of
Biotechnological Innovation of
Evonik’s Animal Nutrition business
line, tells NutritionInsight.
Evonik’s probiotics are currently
focused on the Bacillus species,
which are not targeted by the shift.
Dr. Pelzer further notes that the
company will not need to change
the marketing of its products.
“Nonetheless, consumers should
know that all strains in our products,
no matter which name is actually
the scientifically correct and used
one, undergo an in-depth safety
analysis,” he states. “Driven by the
access to modern sequencing
technologies generating a vast
number of new bacterial genome
sequences in a short time, the
scientific community is facing
frequent reclassification of known
bacterial species. New sequences
help to create a higher resolution in
phylogenetic strain analyses.
Sometimes, this results in the
reclassification of numerous known
strains,” explains Dr. Pelzer.
The reclassification follows a 2018
genome sequence analysis that
found a high level of phenotypic
and genotypic diversity within the
Lactobacillus genus. This diversity
makes it challenging to name,
classify and compare lactobacilli.
Therefore, the researchers propose
dividing the Lactobacillus genus
into more homogeneous genera.
While today there are three genera
currently assigned to the
Lactobacillaceae family, it is now
being suggested that 26 genera are
more appropriate. The name is still
unknown, but it is proposed to start
with an “L.” Additionally, the
timeline is yet to be decided. The
name of the new genus must be
published in the International

Journal of Systematic and
Evolutionary Microbiology before
being valid.
Rampant activity in the probiotic
space
Probiotic supplements are on the
rise, with Innova Market Insights
reporting that 10 percent of global
supplement launches in 2018 were
probiotics. This is up from just 3
percent in 2016. Representing 61
percent of new supplement launches
with probiotics in 2018, the most
popular form is Lactobacillus
acidophilus – one of the species not
expected to receive a new name.
However, Lactobacillus plantarum –
which will be renamed – represented
37 percent of new probiotic
supplements. Last week,
Amorepacific’s R&D Center
launched the Green Tea Probiotics
Research Center to study
Lactobacillus plantarum, which is
found in Jeju island’s organic green
tea variety. The company highlights
that Lactobacillus plantarum has
been found to survive and persist
better in the intestinal tract than
conventional strains, as well as
having excellent antibacterial,
antibiotic-resistant properties.
Recently, a study found that daily
consumption of Probi Defendum,
which contains Lactobacillus
plantarum HEAL9 and
Lactobacillus paracasei 8700:2, was
beneficial to Swedish children and
reduced the severity of common
colds.
Meanwhile, a combination of
Probi’s Lactobacillus paracasei
DSM 13434, Lactobacillus
plantarum DSM 15312 and
Lactobacillus plantarum DSM
15313 can help fight bone loss in
postmenopausal women. “Due to
the multiple modes of action,
probiotics will play a pivotal role in
reducing antibiotics. We have
analyzed the mode of action of
numerous strains showing their gut
flora stabilizing activity, which in
turn, increased the resilience of the
host. In the future, efficacious
PFNDAI Apr 2020
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Fiber-rich diet
can reduce
ischaemic stroke
risk, Europeanwide cohort
study finds
4 Feb 2020 Nutrition
Insight

Increased daily
fiber intake is
associated with a 23 percent
lower risk of ischaemic stroke,
while extra egg consumption can
lead to a 25 percent higher risk of
hemorrhagic stroke.
This is according to a newly
published European cohort study,
which investigated ischaemic stroke
and hemorrhagic stroke separately,
as opposed to previous studies
conducting research on dietary
intake and total stroke. Targeted
dietary intervention may help
patients prevent stroke risk more
independently, as the World Health
Organization (WHO) data indicates
that cerebrovascular accidents are
the second leading cause of death
and the third leading cause of
disability worldwide. “The main
finding from this study was that
high intake of dietary fiber and fruit
and vegetables was associated with
lower risk of ischaemic stroke.
Therefore, strategies from the
nutrition industry to encourage
consumption of these foods would
be beneficial,” lead study author Dr.
Tammy Tong, Nutritional
Epidemiologist at the Nuffield
Department of Population Health,
University of Oxford, UK, tells
NutritionInsight.
PFNDAI Apr 2020

Fruits and dairy consumption led to
a lower risk of ischaemic stroke in
the study.Given the observational
nature of the study, Dr. Tong does
not believe the study can inform
national dietary guidelines just yet.
However, she does encourage
consumers to increase their
consumption of these foods if they
are not meeting the nutritional
recommendations already. Dr.
Tong’s research
team analyzed
data from
418,329 women
and men from
Denmark,
Germany,
Greece, Italy, the
Netherlands,
Norway, Spain,
Sweden and the
UK who were
recruited to the European
Prospective Investigation into
Cancer and Nutrition (EPIC) study
between 1992 and 2000. During the
follow-up period of 12.7 years, they
reported a total of 4,281 incident
cases of fatal or non-fatal ischaemic
stroke, 1430 cases of hemorrhagic
stroke and 7,378 cases of total
stroke – ischaemic, hemorrhagic and
unspecified combined.
Image © iStock.com/mediaphotos

products with proven modes of
action will be more important for
market acceptance,” says Dr. Pelzer.
He concludes that tailored products
and combinations will be developed
and applied. “Ideally, these will be
combined with monitoring and
screening devices, which provide
information about the status of the
user or animal.”
By Katherine Durrell

You are what you eat
The study noted its participants
reduced their ischaemic stroke risk
by increasing their fiber intake from
fruit, vegetables, cereal, legumes,
nuts and seeds. Fruits and vegetables
alone were associated with a 13
percent lower risk for every 200 g
eaten daily. While no foods were
linked to a statistically significant
higher risk of ischaemic stroke, the
study simultaneously observed a
higher risk rate with greater red
meat consumption. Egg
consumption was not only
associated with higher risk of
hemorrhagic stroke, but also
marginally higher blood pressure
and lower non-high density
lipoprotein cholesterol (HDL-C).
However, the study further notes
that egg consumption in the study
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population was low overall, at less
than 20 g per day, compared with an
average large egg of 60 g.
The health benefits and risks of egg
consumption have previously
sparked a heated debate. A Finnish
study from last May contradicts the
current study’s findings, as it did not
establish an association between an
elevated risk of stroke and
moderately high intake of dietary
cholesterol, equivalent to the
consumption of up to one egg per
day. “The health effects of eggs also
require further study, as there has
been limited evidence on the
associations of eggs with
hemorrhagic stroke previously and
evidence on the other health effects
of eggs has also been inconsistent,”
Dr. Tong maintains. Meanwhile,
high egg intake was linked to a
higher risk of hemorrhagic
stroke.Commenting on the study,
Dr. Richard Francis, Head of
Research at the Stroke Association,
London, UK, notes that dietizing
specific foods is not enough to
prevent stroke risks. “Although this
research found specific foods may
be linked to risk of stroke, it’s better
to look at your eating and drinking
habits overall. It is not the case that
removing one type of food, such as
eggs, from your diet will stop you
from having a stroke.”
Fiber fad
High fiber intake has been linked to
lower risks of other health
outcomes, including heart disease,
diabetes and diverticular disease, Dr.
Tong highlights. “Therefore,
increasing fiber intake is likely to be
beneficial for overall health and
people should continue to be
encouraged to incorporate more
high fiber foods in their diets.” The
use of fibers in food and beverage
launches is increasing globally,
featuring a 12 percent year-over-year
growth when comparing 2018 and
2017 launches, according to Innova
Market Insights data. In 2018, the
top categories of global product
launches tracked with fibers were
Bakery (13 percent), Dairy (12
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percent) and Desserts & Ice Cream
(9 percent). Booming industry
innovation in the fiber space is
particularly due to its health halo.
Earlier this year, Netherlands-based
Fooditive launched a natural fiber
sweetener produced from apple and
pear leftovers. “As it is actually a
fiber, it can easily leave the body
without causing any harm,”
Founder Moayad Abushokhedim
told NutritionInsight. Meanwhile,
US-based natural fiber brand
Bellway introduced a “nextgeneration” soluble fiber that is
suitable for keto, paleo and glutenfree diets. Israeli company Galam
recently showcased its novel
prebiotic fiber ingredient at
ProSweets in Cologne, Germany,
which is touted for its potential in
reducing sugar content as well as
improving gut health.
By Anni Schleicher

Work, rest and play:
Functional beverages
tap into consumer
demands for
convenience, sleep
support and immune
health
24 Feb 2020 Nutrition Insight

For Döhler, the interest in functional
nutrition is constantly growing.
“Consumers are looking for
solutions to combat tiredness,
improve digestion, support the
immune system and recover from
stressful days – and this requires
innovative ingredients to meet these
demands. The products should
furthermore be natural, have
undergone as few processing steps
as possible and have a high degree
of functionality,” says Jens Birrer,
Head of Market Segment Beverages,
at Döhler. For 2020, key themes
gathering pace in the beverage space
are claims around cognitive
function, aiding sleep and naturally
maintaining energy levels.For Elisa
Glover, Nutrition Specialist at
Volac, the ongoing popularity of
beverages to help consumers cope
with their busy lives will dominate
this year. “Products that support
them in achieving the balance
between
work, rest and
play will be
popular,” she
says. “These
products will
be
multitaskers,
offering
several
benefits in the
same drink.”
Image © iStock.com/Deepak Sethi

Functional beverages are
rising in popularity as
consumers seek added
nutritional benefits and healthboosting properties from the
products they consume, often in
convenient drinking formats that
are easy to consume on the go.

Better-for-you positionings maintain
their appeal and the industry is
prolific with NPD that offers
functional benefits, as well as
pleasant tastes. For 2020, key
themes gathering pace in the
beverage space are claims around
cognitive function, aiding sleep and
naturally maintaining energy levels.
NutritionInsight takes a look at
what is happening in this arena.
“Achieving a balance between
work, rest and play”
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Consumers want to sleep better and
sustain energy levels so they may be
looking for alternatives to caffeine
or products that provide a sense of
maintaining energy levels naturally.
In a recent global survey 27 percent
of respondents had been looking to
improve their sleeping patterns and
41 percent of respondents who took
supplements did so to manage
energy levels, notes Glover.
“However, the top steps taken to
improve health were improving the
diet and exercising more, so any
product that targets those areas is
likely to be welcomed by
consumers,” she adds.
According to John Quilter, Vice
President and General Manager for

Kerry, the popularity of drinks with
functional benefits looks set to
increase at a rapid pace in 2020.
“Rather than looking for catch-all
products with vague benefits,
consumers increasingly want
functional beverages that offer
targeted nutrition. In particular,
there are high levels of interest in
beverages that deliver immune
health support,” he tells
NutritionInsight. Tammy Fumusa,
Registered Dietitian and Marketing
Manager for Nutritional Beverages
at Kerry, says that lifestyles are
becoming very hectic, leading
consumers to choose “convenience”
products for on-the-go consumption
in order to save time. “We expect
fortified beverages with organic and
functional ingredients to increase
due to consumer preferences for
healthier beverages. Beverages will
have a purpose, such as hydration,
energy and rejuvenation, health and
wellness and weight management,”
she explains.
One of the key themes will be in
perceived medical or health benefits,
such as promoting heart health,
improving immunity and helping to
boost energy. Beverages will be
health-focused to include tea, soy
milk, probiotic drinks, yogurt-based
drinks, fortified milk and nutritional
beverages, Fumusa explains. “We
will also see overall themes of heart
health, gut health, bone health,
immunity, nutritive health and
weight management in the F&B
space heating up,” she affirms. Data
from Innova Market Insights has
revealed that flavored milk, energy
drinks, sports drinks, dairy, and
fruit-flavored drinks continue to
make up the largest share of the
functional beverage market.
However, there is also healthy
growth in new areas with functional
claims. For example, strong growth
has been noted for beverages that
address consumer demand for
improved bone, heart, brain and
immune health, with a CAGR from
2015-2019 of 27 percent, 27 percent,
15 percent and 9.9 percent,
respectively.
PFNDAI Apr 2020
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Further strides in CBD
Meanwhile, David Tetzlaf, Director
of Marketing at Evolva, notes that it
is hard to ignore the rise of
functional beverages that contain
cannabidiol (CBD), particularly in
the North American market.
“According to the Innova Database,
beverages with CBD expanded 328
percent in North America in 2019
versus 2018,” he notes. “CBD
continues to be a stand-out
ingredient as we move into 2020 and
beyond,” says Tetzlaf. Additionally,
Innova Market Insights cites that
functional beverages that offer value
to customers via alternative health
claims continue to be on the rise.
Top health claims that are on the
rise as a percent to new beverage
launches include the areas of
digestive/gut health, high sources of
protein and probiotics. “Other
claims that continue to do well and
remain strong in 2020 are those with
antioxidant or energy claims and are
often related to sports nutrition,” he
continues.
Further functional ingredients
coming to the fore
Resveratrol is an exciting ingredient
for functional beverages, according
to Tetzlaf, because it has more than
12,000 scientific publications and
200 human clinical studies to
support many health indications.
“Resveratrol presents a multifaceted
approach by addressing many areas
of concern for health-conscious
consumers, including improved
mental performance, cardiovascular,
skin, eye and bone health,” he
explains. Science-based ingredients
that deliver a proven health benefit
continue to witness an ever-growing
demand from consumers, Tetzlaf
states. Until now, resveratrol has
had limited use in functional
beverages due to its low solubility
and dispersibility in aqueous
environments. With this in mind,
Evolva expects resveratrol to stand
out in the functional beverages
market due to the development of
two new delivery systems with
resveratrol, notes Tetzlaf.
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Meanwhile, functional beverages
infused with collagen, antioxidants,
fiber and caffeine also show a trend
that “signals a consumer shift from
sugary soft drinks to beverages with
benefits,” Tetzlaf adds, citing Innova
Market Insights. “This trend in
functional beverages over sugary
drinks is why Evolva developed
Veri-te Aqua resveratrol to meet
these consumer demands and bring
value to the functional beverage
category with all the health benefits
of resveratrol.” “Beyond that, there
is also a shift to combine ingredients
in order to target synergistic health
effects. One example is Vera
Roasting innovative coffee blend by
combining CBD and Veri-te
resveratrol for heart health,” he
comments.
What’s next?
Tetzlaf further cites that consumers
have been bombarded by news on
the importance of keeping a healthy
microbial profile for gut health and,
more recently, skin health. “Gut
health and gut-brain axis will
continue to gain traction as people
are focusing on having a healthy
microbiome to improve memory,
inflammation, mood and even
metabolism,” he continues. “We see
interest in the gut-brain axis
powerfully impacting the functional
beverage market with the number of
kombucha beverages that have been
on the rise.” The market is flooded
with products that deliver benefits
with standard ingredients that
include caffeine, green tea, ginseng
and black tea, to name a few, Tetzlaf
notes. “We expect to see some
breakthrough functional beverages
that deliver health benefits with the
support of clinical research that we
continue to invest in,” he adds.
For Glover of Volac, protein will
continue to be an ingredient that
consumers look for. “Alternatives to
the traditional milkshake-style
protein drink are becoming more
common and in parallel with the
expectation that drinks provide
multiple benefits, the line between
sports nutrition and functional
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drinks will continue to blur in order
to offer those multiple benefits,” she
concludes.
By Elizabeth Green
Image © iStock.com/AnnaPustynnikova

Gut-boosting plant-based
diet may promote heart
health in women
19 Feb 2020 Nutrition Insight

Adhering to a plant-based diet
over animal products may
counteract unfavorable microbes
known to increase risk of heart
disease.
This is according to a new study by
the Tulane University Obesity
Research Center in New Orleans,
published in the Journal of the
American College of Cardiology.
The findings from the ten year study
provide further evidence of the role
of certain gut microbes may play as
a biomarker for heart disease and
strengthen the case for intervention
of the microbiome in heart disease
prevention. The body’s gut
microbiota is comprised of a series
of microbes that play an important
role in our metabolism, nutrient
absorption, energy levels and
immune response. A gut-microbiota
related metabolite known as
trimethylamine N-oxide (TMAO) is
produced when gut bacteria digests
nutrients commonly found in
animal products such as red meat. It
has been connected to increased
heart attack and coronary heart
disease (CHD) risk. Maintaining a
vegan or vegetarian diet has been
found to reduce the amount of
TMAO produced in the body,
according to the researchers. “Diet
is one of the most important
modifiable risk factors to control
TMAO levels in the body,” says Lu
Qi, MD, Director of the Tulane
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University Obesity Research Center
and senior author for the study. “No
previous prospective cohort study
has addressed whether long-term
changes in TMAO are associated
with CHD, and whether dietary
intakes can modify these
associations. Our findings show that
decreasing TMAO levels may
contribute to reducing the risk of
CHD, and suggest that gutmicrobiomes may be new areas to
explore in heart disease prevention,”
Qi adds.
Protein derived from pea, lentil and
chickpea are taking off as the plantbased trend gains steam. The study
authors examined 760 women in the
Nurses’ Health Study, a prospective
cohort study of 121,701 female
registered nurses aged 30 to 55 years
old. Women were asked to report
data on dietary patterns, smoking
habits and physical activity, plus
other demographic data and provide
two blood samples taken at
Cleveland Clinic, ten years apart.
The researchers measured plasma
concentrations of TMAO from the
first collection to the second blood
collection. After adjusting for
participants with available plasma
TMAO levels at both collections,
there were 380 cases of CHD and
380 demographically matchedcontrol participants without CHD
chosen by the researchers included
in the analysis. The risk of CHD
was calculated by changes in
TMAO levels in the body
throughout the follow-up period.
Assessing TMAO levels relies on
diet and nutrient intake; the
researchers investigated how diet
quality modifies the association
between TMAO and CHD. Women
who developed CHD had higher
concentrations of TMAO levels,
higher BMI, family history of heart
attack and did not follow a healthy
diet including higher intake of
vegetables and lower intake of
animal products. Women with the
largest increases in TMAO levels
across the study had a 67 percent
higher risk of CHD.
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The study authors found no
differences in TMAO levels between
the CHD and control participants at
the first blood sample collection.
TMAO levels examined in the
second blood sample collection
taken 10 years later were
significantly higher the participants
with CHD. Every increase in
TMAO was associated with a 23
percent increase in CHD risk. This
association remained after
controlling for demographic, diet
and lifestyle factors, confirming the
link between higher TMAO levels
and CHD risk. “The results should
encourage us to continue to
advocate for a more widespread
adoption of healthy eating
patterns,” says Paul Heidenreich,
MD, MS, Professor of Medicine at
the Stanford University School of
Medicine, in response to the study.
Edited by Missy Green

Nutrition “scammers” try
to cash in on coronavirus
fears with “outlandish
health claims”
14 Feb 2020 Nutrition Insight

As the number of confirmed
coronavirus cases – now called
COVID-19 – reaches 47,000
around the world, misinformation
surrounding supplements and
herbs is running rampant.
Social media has seen the spread of
speculation and rumors, including
the supposed curative properties of
everything from oregano to bleach.
Further exacerbating this issue are
some unscrupulous companies
within the nutrition industry,
peddling supplements claiming to
“treat or prevent infection by the
coronavirus.” As a result,
organizations such as the Natural
Products Association (NPA) are
calling on governments to crack
down on scammers and the
misinformation deluge.
NutritionInsight takes a closer look
at the link between nutrition and
coronavirus to narrow down to what
extent diet can help better protect

against such a virus. “If a product
sounds too good to be true, then it
probably is. There is no such thing
as a magic pill and consumers
should steer clear of any product
being marketed as a nutritional
supplement that says it will prevent,
treat or cure coronavirus or any
other illness,” says Daniel Fabricant,
President and CEO of NPA.
The US-based organization has
written to the US Food and Drug
Administration (FDA), urging it to
take action against supplements
claiming to fight coronavirus. It is
already illegal for nutritional
supplement manufacturers to claim
their products “prevent, treat or
cure” any illness. NPA also asks that
the FDA stop online retailers or
resellers from including tags to
“Coronavirus” as a workaround for
FDA’s regulations pertaining to the
type of claims that are
allowed on dietary
supplement labels. “The
coronavirus is a
substantial emerging
health issue. Any such
issue creates fear, and
unfortunately
unreputable actors look
to capitalize on that
fear, including those that
will market anything to make
money with little regard for the
harm that their actions will cause.
These scams put consumers at risk
when they claim that their products
will treat or prevent illnesses, like
the newly identified coronavirus.
Individuals that choose these
fraudulent products rather than
seeking therapy or treatment from a
reputable health care provider are
putting their health at risk,”
Fabricant explains in his letter.
Image © iStock.com/Bhupi
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Misinformation on social media
According to Harvard Health
Publishing, social media sites,
including Facebook, Twitter,
YouTube and TikTok, have seen the
spread of claims about oregano oil,
taking vitamin C and sales of
“nonmedical immune boosters” as a
means to ward off coronavirus.
PFNDAI Apr 2020
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Additionally, diet modifications
such as avoiding cold drinks,
milkshakes, ice cream and spicy
food have also been making the
rounds. Social media has seen the
spread of misinformation
surrounding coronavirus
"cures."“Whenever there is a health
crisis that gets a lot of media
coverage, there is also a tendency for
some opportunists to make
outlandish claims that are not
rooted in common sense. However,
consumers should not self-treat any
serious illness. They should also give
any brand claiming to cure Wuhan
coronavirus a wide berth. There are
also a lot of wild theories and socalled ‘cures’ that are obviously a
terrible idea, like the [far-right
conspiracy theory] QAnon
recommendation to drink bleach,”
says Wilson Lau, Vice President,
Nuherbs, which is a major supplier
of traditional Chinese medicine
(TCM) herbs to the US market.
Nuherbs, along with numerous
other companies including Lonza
and L’Oréal, has seen its supply
chain affected. However, many
businesses remain optimistic that
the epidemic will pass quickly,
leaving them relatively unscathed.
“Clearly there are many different
areas to consider to address the
current coronavirus outbreak;
however, nutrition can certainly play
a part. There are certainly some
‘myths’ out there about foods that
can fight off the virus. The key
message is there is no miracle cure
and this is certainly not found in the
kitchen. Proper medical advice
needs to be followed but a good diet
can definitely support your immune
system,” says Clare ThorntonWood, Registered Dietitian and The
Association of UK Dieticians
(BDA) media spokesperson. On the
flip side of this information deluge,
the internet is also providing a way
for younger generations to educate
themselves independently, notes Jeff
Crowther, Executive Director of
Health Products Association-China,
a US non-profit association
dedicated to the overall natural
PFNDAI Apr 2020

health products industry. “Many
older Chinese people rely too
heavily on friends and neighbors for
health advice or life advice in
general. The younger generation is
much more educated and are keen
to learn the truth of things on their
own by thoroughly researching
online,” states Crowther.
Companies cashing in
While the coronavirus death count
continues to rise, some nutrition
companies are seeing a boost to
their sales as a result of the
epidemic, notes Crowther. He
draws a parallel with the severe
acute respiratory syndrome (SARS)
outbreak of 2002-2003, pointing out
that there has been an uptick in
purchases of vitamin C and other
dietary supplements and TCM in a
bid to boost immune systems.
“Because there are those that will
take advantage of this situation to
make money, the government is
closely watching health food
products, supplements and TCM
companies to ensure they don’t
overstate the product’s function. For
example, any advertising or
marketing of products that mention
being a cure or treatment for
coronavirus are being monitored
and punished accordingly,”
Crowther confirms. He continues
that governmental crackdowns on
parties profiting from coronavirus
means that it would be a challenge
for the nutrition industry to do
much of anything in regard to this
virus. “The only thing industry
could preach would be eating to
bolster general health. At this time,
any reference to battling coronavirus
with nutrition would be frowned on
by the government,” he says.
A place for supplements?
Despite the need to ensure
consumers do not rely on
complementary medicine and
supplements alone, some suggest
that they can help bolster immunity
as a whole. Thornton-Wood notes
that the better a person’s nutrition is,
likely the stronger their immune
system will be. “The best start is a
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healthy diet including all food
groups such as fruit and vegetables,
proteins and carbohydrates. This
should provide you with the
vitamins and minerals you need to
maintain a strong immune system
and also support your gut
microflora. This is key as a large
part of the immune system is in the
gut,” she explains. Meanwhile, Lau
of Nuherbs notes that there are welltrained clinical herbalists and TCM
doctors who can very effectively
treat a variety of serious health
conditions. “In China, some
doctors and hospitals, such as the
Beijing Hospital of Traditional
Medicine, are effectively treating
coronavirus using TCM integrated
with conventional medicine, but
keep in mind those patients are
being monitored by medical staff.
People should not try this at home.
Additionally, herbs can play a useful
role in supporting the immune
system to help people’s bodies fight
off viruses to begin with, which
many people routinely utilize as the
cold and flu season approaches,” he
explains. Crowther also notes that
nutrition and supplements surely
can play a role in keeping the body
healthy and more prepared to deal
with illness. “However, I have not
heard of any food or natural remedy
that will stave off or cure the
common cold, flu or, in this case, an
aggressive virus,” he concludes.
By Katherine Durrell

Digital diets: Online meal
plans, social media and
physical activity influence
weight loss
By Kristiana Lalou 11 Feb 2020

Still in the first months of the
year, dieting remains on
consumers’ minds and many are
opting for online resources that
can help them boost their weight
loss goals.
Image © iStock.com/Vadym Petrochenko
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An Australian research project
found that following a “digital diet”
may help promote better results,
while a US study also found that
social media and peer pressure can
play a crucial role. However, the
added benefits of physical activity
must not be slighted, according to a
US paper from Drexel University,
US. This study notes that exercise
can regulate hunger and reduce
overeating. The consensus on diets
that lead to weight loss is a caloric
deficit, according to the experts.
However, many are looking for a
fast solution or at least a way to
boost results. Several interesting
diets have appeared across the years
and NutritionInsight previously
reported on the trending diets that
consumers are turning to, to lose
weight.
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weight loss. The most successful
participants, who on average lost 21
percent of their body weight, used
the system almost four times more
during the 12-week program than
those who only lost a small amount
of weight.
Dr. Gilly Hendrie, the CSIRO
research scientist who led the study,
described the findings as “very
encouraging” for the millions of
Australians looking for successful,
sustainable weight loss in 2020. “We
have known for over a decade that
the higher protein, low Glycemic
Index carbohydrate eating plan
made popular in the Total Wellbeing
Diet books resulted in clinically
significant weight loss,” Dr. Hendrie
notes. In the same spirit, social
media users are more likely to eat
fruit and vegetables – or snack on
junk food – if they think their
friends do the same, according to
another study.

DigiDiets trend
Digital tools to monitor diet are
becoming an increasingly helpful
tool for weight loss. Applications
like MyFitnessPal, for example, are
enjoying a surge in popularity
among consumers. In this space, the
Commonwealth Scientific and
Industrial Research Organisation
(CSIRO), Australia’s national
science agency, has found that
following a scientifically-backed
“digital diet” for as little as 12 weeks
can result in clinically significant
weight loss. The consensus on diets
that lead to weight loss is a caloric
deficit, according to the experts.
Almost 60,000 Australians
following the CSIRO Total
Wellbeing Diet from 2015 through
to 2019 were studied to understand
how the scientifically formulated
eating plan translated to the digital
age.

The research, by Aston University's
School of Life and Health Sciences,
found that participants ate an extra
fifth of a portion of fruit and
vegetables themselves for every
portion they thought their social
media peers ate. Interestingly, if
they believed their friends got their
“five-a-day” of fruit and vegetable,
they were more likely to consume
an extra portion themselves.
Conversely, Facebook users were
found to consume an extra portion
of unhealthy snack foods and
sugary drinks for every three
portions they believed their online
social circles did. The findings
suggest that consumers eat around a
third more junk food if they think
their friends also indulge.

The research showed that
participants who completed the 12week online program lost an average
of 5 percent of their starting weight,
which was three times more than
participants who started the
program but didn’t reach the end.
The study also found that frequent
use of the Total Wellbeing Diet’s
system was associated with greater

Physical activity for weight loss
According to dieticians, while a
caloric deficit is the most crucial
factor for weight loss, activity levels
can still boost results. Researchers
from the Center for Weight, Eating
and Lifestyle Science (WELL
Center) in the College of Arts and
Sciences at Drexel University have
found exercise to be a protective
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factor that helps maintain weight
loss. A new study notes that
exercise can regulate hunger and
reduce overeating. In the study,
participants in a weight loss
program who were following a
reduced-calorie diet engaged in an
exercise in their real-world
environments. The results showed
that exercise was protective against
overeating. When participants did
not engage in exercise, the risk of
overeating in the following hours
was 12 percent. However, when
participants engaged in 60 minutes
of exercise, the risk of overeating
was cut by more than half, to 5
percent. “Almost all behavioral
weight loss programs prescribe
exercise because of its health
benefits and because it expends
energy or burns calories,” notes
Rebecca Crochiere lead author of
the study. “Our study suggests that
exercise may also aid in adhering to
a reduced-calorie diet, perhaps
through improved regulation of
appetite or eating behavior.”
“We were surprised that light
(versus moderate-to-vigorous)
physical activity showed the
strongest protective effects against
overeating, as other findings have
suggested that individuals
overcompensate for light physical
activity by consuming more
calories,” Crochiere tells
NutritionInsight.
Going forward the team plans more
studies on the matter and has
already conducted research
regarding the effects of sleep on
overeating. “We completed another
study that examines the ways in
which physical activity, sleep, and
location may impact if an individual
overeats when on a diet. In this
study, wrist-worn sensors were used
to measure physical activity and
sleep, a GPS smartphone app
collected location information, and
machine learning analyses were
conducted to investigate which of
these factors influenced if someone
was at risk of overeating while
dieting,” Crochiere concludes.
PFNDAI Apr 2020

PROTEIN FOODS AND NUTRITION DEVELOPMENT ASSOCIATION OF INDIA

Nuts for beauty: Consuming
almonds daily may boost
youthful-looking skin, study
finds
06 Feb 2020
Nutrition Insight

Almonds have
shown
potential in
“boosting the
skin from
within,”
according to a
study from the University of
California-Davis (UC Davis).
The researchers used high-resolution
imaging to examine the skin and the
process showed reduced measures
of wrinkle width and severity in
post-menopausal women who ate
almonds as a daily snack. The
findings show that almonds may
hold promise as a food to include as
part of a healthy aging diet,
especially for post-menopausal
women. However, the researchers
explain that the specific mechanism
responsible for the study results is
still unknown and warrants further
research. The study was funded by
the Almond Board of California
(ABC) and is the first of its kind to
examine almonds’ effects on skin
health. “This study is the first
investigating the impact of daily
almond snacking on skin health.
Pilot studies are often used to
explore a novel intervention and
provide directional guidance. This is
one of the few studies to investigate
how a whole food might impact
wrinkle development and is the first
to look at almonds in this context,”
an ABC spokesperson tells
NutritionInsight.
“Wrinkle severity improved
significantly in those who consumed
almonds. There are several nutrients
found in almonds that can
PFNDAI Apr 2020

potentially benefit the skin.
Almonds contain niacin, riboflavin,
zinc and biotin that may potentially
be beneficial, although skin-related
benefits specific to these nutrients
will require more study,” the ABC
spokesperson adds. They go on to
explain that riboflavin, niacin and
zinc all qualify for claims related to
maintaining skin health in the EU.
In addition, almonds are a rich
source of the antioxidant vitamin
E and deliver essential fatty acids
and polyphenols. Almonds are
among the natural ingredients
leading the charge as consumers
demand more from their snacks.
Thanks to their nutrient profile,
almonds are already among the
natural ingredients leading the
charge as consumers demand
more from their snacks by looking
for those which offer added benefits
as well as convenience and great
taste. But now there are even more
reasons for food developers to use
them.
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line between sports nutrition and
functional drinks will continue to
blur in order to offer those multiple
benefits,” she concludes.
By Elizabeth Green

“This research is really interesting in
light of established health food
trends. There has already been a
surge in new almond product
introductions in response to
increased consumer demand for
healthy, clean label and plant-based
foods but this study plays into an
ever-developing trend towards
functional nutrition,” notes Lu Ann
Williams, Director of Innovation at
Innova Market Insights. “With
snacking now a part of daily life, it’s
a central focus for innovation and
almonds can help manufacturers
respond to consumers looking for
definitive benefits, including beauty
benefits, from their snacks and
food,” she adds. According to
Innova Market Insights data, the use
of nuts and seeds in food and
beverage launches has increased
globally, featuring a 7 percent yearover-year growth when comparing
2018 and 2017 launches. Globally,
the snack category has grown in
importance for almonds as the
second-largest category for almond
introductions. “The interest in
studying the relationship between
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almonds and skin health was
inspired by the role of almonds for
skin and hair health, as documented
in Ayurveda, an ancient medicinal
tradition in India. Almonds are also
commonly used in topical products
to promote healthy skin,” the ABC
spokesperson says.
Almond science
There are currently two additional
studies underway examining
almond consumption and skin
health, both funded by ABC. We
look forward to sharing the results
of those studies upon publication,
but this is still an area where more
research is required before any
official claims could be made. In this
16-week randomized controlled
trial, 28 healthy post-menopausal
women with Fitzpatrick skin type 1
or 2 (characterized by an increased
tendency to burn with sun exposure)
were randomly assigned to one of
two groups. In the intervention
group, women ate almonds as a
snack, which accounted for 20
percent of their total daily calorie
intake, or 340 calories per day on
average (about two 30-gram
servings). The control group ate a
nut-free snack that also accounted
for 20 percent of calories: a cereal
bar, granola bar or pretzels. Aside
from these snacks, study participants
ate their regular diets and did not
eat any nuts or nut-containing
products.
The study was funded by the
Almond Board of California.Skin
assessments were made at the start
of the study, and again at four
weeks, eight weeks, 12 weeks and 16
weeks. At each visit, facial wrinkles
were assessed using high-resolution
facial imaging and validated 3D
facial modeling and measurement.
“These high-resolution cameras
allow for 3D reconstruction of any
wrinkles so that they can be mapped
for their key characteristics of width
and severity. The severity score is a
calculation of the depth and length
of a wrinkle,” explains Raja
Sivamani, Integrative Dermatologist
and lead researcher on the study.
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Skin barrier function was also
assessed, by measuring sebum
production and transepidermal
water loss (TEWL). Skin barrier
function examines the strength of
the skin barrier and how well it
protects skin from moisture loss
(TEWL) and from harmful irritants
coming from the environment.
By the end of the study,
photographic image analysis showed
statistically significant
improvements for participants in the
almond snack group compared to
the control group (P<0.02): wrinkle
width decreased by 10 percent,
while wrinkle severity decreased by
9 percent. There were no significant
changes in the skin barrier function
between groups. “Food as a means
of promoting skin health – the
‘health from the inside out’ idea – is
of growing interest to those looking
for options for healthy aging,”
concludes Dr. Sivamani.
By Kristiana Lalou, with additional
reporting from Missy Green

Pre- and probiotics in
synergy set the stage
for NPD: Experts
discuss innovations
and applications
By Kristiana Lalou 06 Feb
2020

Gut health is fast
becoming the cornerstone
of human health with
research highlighting its
influence on a range of
health areas.
From brain to skin health and
overall wellness, industry is
increasingly focusing on formulating
products that will benefit health via
the microbiome. NutritionInsight
speaks with leading industry players,
who spotlight trends and novel
applications in the space, as well as
the potential of pre- and probiotics
acting together in a harmonious
way. “The prebiotic market is not as
mature as the probiotic market and
consumers need to understand the
benefits of probiotics to see the
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value in prebiotics,” says Mette
Winning, Senior Director Human
Health and Microbiome Innovation
at Chr. Hansen. “The prebiotic
space is closely linked to the
probiotic space, and probiotics are
likely to be the trendsetters with
prebiotics following them. There is,
therefore, an increased focus on
combination products within the
pre- and probiotic space, and how
they interact. We expect the
combination products to become
most successful in the more mature
probiotics markets. It is important to
research how pre- and probiotics
work when they are alone and
together, as not all probiotics benefit
from all prebiotics,” Winning adds.
Probiotics have been traditionally
associated with helping to maintain
a healthy digestive tract and
immune system as these were the
most widely studied benefits. “As
time goes by, clinical studies
multiplied and scientists have
correlated a variety of other health
benefits bestowed by probiotics
supplements such as mental health,
oral health,
skin health,
metabolism
and women
health. As
understandin
g of the
many health
benefits of
probiotics
spread, so
does the
consumption,
” says
Bérengère
Feuz,
Marketing Director at Lallemand
Health Solutions.
Image © iStock.com/stevanovicigor
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Key suppliers in R&D
Chr. Hansen has several core
business areas within the infant,
immune, women and gut health
areas. The human microbiome
science and technologies, as well as
consumer awareness, are paving the
way for probiotics within new health
areas, Winning says. “Scientific
development is an important part of

our journey and of course, we are
also paying close attention to new
opportunities and health areas, as
well as symbiotics,” she notes.
Lallemand Health Solutions
recently invested to double its
probiotic bacteria production
capacity. In order to face growing
market demand for quality probiotic
food supplements, the company
invested in a new bacterial
production plant in Mirabel,
Canada. “On another hand,
research and development (R&D)
are fundamental for us. Our mission
is to apply cutting edge technologies
and new scientific approaches for
the improvement of human health
through understanding the
interaction between people and their
functional microbiome,” Feuz says.
Novel delivery methods and
target demographics
Lallemand Health Solutions
recently launched ComboCap’
Biotics, which is marketed as the
world’s first dual-chamber, wet-anddry transparent capsule with a
moveable membrane. “It’s our
patented solution to combine
probiotics with incompatible
ingredients without further
processing. They can retain their
identity and efficacy for an
unlimited range of probiotic
possibilities in combination with a
variety of supplements,” Feuz adds.
For active people, she proposes onthe-go shots and orodispersible
(melt in the mouth) products. “For
babies, we have developed ease-ofuse drops and we can add the
probiotic powder directly into infant
milk formula. This is as we are
reaching the higher standards of
manufacturing for this specific
target,” she notes. Conventional
delivery methods such as capsules
will remain popular. However, in
recent years, the company has seen
increased interest for sticks delivery
format, according to Feuz.
Delivery methods for specific target
groups are popular, as in the case of
oil drops for infants, Winning says.
Another option is an all-in-one
PFNDAI Apr 2020
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“We believe uniqueness will be
more important in the future, with
products that can tell the whole
story, have special features and
unique delivery methods. We are
always on the lookout for
uniqueness, but not at any price. It is
important for us that the delivery
method is relevant and brings value
to the end consumer, which is
always at the top of our mind,”
Winning says. According to
Winning, the infant demographic is
an important group when it comes
to probiotics as well as prebiotics.
Healthy aging, products for active
seniors, is also an important group
to consider. There is an increased
focus on combination products
within the pre- and probiotic space,
and how they interact, says Chr.
Hansen.“At the moment, consumers
are primarily adults; however,
probiotics are increasingly being
developed for infants and children,
as well,” Feuz notes.
Trends to come and post-biotics
“We believe the future will bring
more tailor-made products for
specific health benefits,” Winning
says. Products are becoming more
focused on specific target populations or health needs. This is a
reality for both pre- and probiotics.
“There are also scientific indications
of post-biotics potential, but this is
very early days and more scientific
work needs to be done. This is
something that we are of course
aware of, and are following closely,”
she adds. “Probiotics have shown
interesting interactions on human
overall metabolism and skin health,
but further study is needed. Our inhouse scientific watch concluded
that in 2019, only 30 percent of new
clinical studies registered were on
gut health. These included research
on irritable bowel syndrome (IBS),
Helicobacter pylori, constipation
and infant colic. This was followed
by metabolic syndrome (17 percent)
and the gut-brain axis (12 percent).
New health conditions are being
explored such as the brain development in babies and overactive
bladder in women,” Feuz concludes.
PFNDAI Apr 2020

What’s next
More research and clinical trials are
needed to unlock the full potential
of pre- and probiotics for health,
however, as consumer awareness
increases, more innovation is to
follow. Key players are investing in
R&D and innovative delivery
methods to respond to the demand.

When should you eat to
manage your weight?
Breakfast, not late-night
snacks
Science Daily
February 28,
2020

The balance
between
weight gain
and weight
gain loss is
predominantl
y determined
by what you eat, how much you
eat, and by how much exercise
you get.
But another important factor is
often neglected... Published
February 27 in the open-access
journal PLOS Biology, research
conducted by Kevin Kelly, Owen
McGuinness, Carl Johnson and
colleagues of Vanderbilt University,
USA shows that it's not just how
many calories you eat, but WHEN
you eat them that will determine
how well you burn those calories.
Your daily biological clock and sleep
regulate how the food you eat is
metabolized; thus the choice of
burning fats or carbohydrates
changes depending on the time of
day or night. Your body's circadian
rhythm has programmed your body
to burn fat when you sleep, so when
you skip breakfast and then snack at
night you delay burning the fat.
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experimental design. In each
session, lunch and dinner were
presented at the same times (12:30
and 17:45, respectively), but the
timing of the third meal differed
between the two halves of the study.
Thus in one of the 56-hour bouts,
the additional daily meal was
presented as breakfast (8:00)
whereas in the other session, a
nutritionally equivalent meal was
presented to the same subjects as a
late-evening snack (22:00). The
duration of the overnight fast was
the same for both sessions.
Whereas
the two
sessions
did not
differ in
the amount
or type of
food eaten
or in the
subjects'
Image © iStock.com/AndreyPopov
activity
levels, the daily timing of nutrient
availability, coupled with
clock/sleep control of metabolism,
flipped a switch in the subjects'
fat/carbohydrate preference such
that the late-evening snack session
resulted in less fat burned when
compared to the breakfast session.
The timing of meals during the
day/night cycle therefore affects the
extent to which ingested food is
used versus stored. This study has
important implications for eating
habits, suggesting that a daily fast
between the evening meal and
breakfast will optimize weight
management.

Kids eat more calories in
post-game snacks than they
burn during the game
Researchers: Interventions help
cut-down on unhealthy game
treats
Science Daily February 28, 2020

The researchers monitored the
metabolism of mid-aged and older
subjects in a whole-room respiratory
chamber over two separate 56-hour
sessions, using a "random crossover"

Image © iStock.com/
SolStock
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Almost every parent knows the
drill: When it's your turn, you
bring Capri Suns and Rice Krispies
Treats to your child's soccer game
as a post-game snack. Whether
you're a parent that loves the
tradition or despises it, new
research shows just how
detrimental post-game treats are
to a child's health.
A new study led by Brigham Young
University public health researchers
finds the number of calories kids
consume from post-game snacks far
exceeds the number of calories they
actually burn playing in the game.
"Kids are getting inundated with
snack culture all the time -celebrations at school, at birthday
parties and youth sports games,"
said senior study author and BYU
professor Lori Spruance. "We don't
need to load children up with sugar
after a game too." For the study,
Spruance and her students observed
3rd and 4th graders over 189 games
of soccer, flag football, baseball and
softball, tracking both their physical
activity and the treats they
consumed. They found parents
brought post-game snacks 80% of
the time, with almost 90% of the
post-game drinks being sugar
sweetened. Physical activity was
tracked using the SOFIT method,
wherein a child's activity was
tracked on a scale of 1 to 5 (1 =
nothing; 5 = running) every 10
seconds.
The researchers found the average
energy expenditure for children
observed was 170 calories per game
while the average caloric intake
from post-game snacks was 213
calories. The average amount of
sugar consumed post game was a
staggering 26.4 grams -- the total
daily recommendation for kids is
just 25 grams -- with sugary drinks
being the biggest culprits. (Capri
Sun drinks and Kool-Aid Jammers
were the most common drinks and
baked goods were the most common
snacks.) The study, publishing in the
American Journal of Health
Behavior, also found children
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averaged just 27
Eating a vegetarian
minutes of activity per
diet rich in nuts,
game, with soccer
vegetables, soy
players being the most
linked to lower
active and softball
players being the least
stroke risk
Science Daily February
active. Research shows
28, 2020
children should have 60
minutes of physical
People who eat a
activity per day starting
vegetarian diet rich in
around age 5. Study
nuts, vegetables and
authors said the 43
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soy may have a lower
extra calories the
risk
of
stroke
than people who eat
children are gaining may not sound
a
diet
that
includes
meat and
like much, but if kids are playing a
fish, according to a study
game or two a week, it could mean
published in the February 26,
thousands of extra sugary calories a
2020, online issue of Neurology®,
year. "So many kids are at games
the medical journal of the
just to get their treat afterwards,
American Academy of Neurology.
which really isn't helping to develop
healthy habits long term," Spruance
"Stroke is the second most common
said. "The reward should be, 'I got
cause of death worldwide and a
to have fun, I got to run around with
leading cause of disability," said
my friend or score a goal.'"
study author Chin-Lon Lin, M.D.,
of Tzu Chi University in Hualien,
How to change snack culture
Taiwan. "Stroke can also contribute
Spruance and coauthors said youth
to dementia. If we could reduce the
sports programs would benefit from
number of strokes by people making
an intervention aimed at the food
changes to their diets, that would
environment -- and they're happy to
have a major impact on overall
help with that intervention. To that
public health." The study involved
end, the team is already working on
two
groups of people from Buddhist
their next study by providing fact
communities in Taiwan where a
sheets about the troubles with
vegetarian diet is encouraged, and
current post-game snacks to
smoking and drinking alcohol are
municipal Parks and Recreation
discouraged. Approximately 30% of
departments. Those departments are
participants in both groups were
then, in turn, sharing the
vegetarians. Of the vegetarians, 25%
information with parents. Initial
were men. Researchers defined
efforts in one city have already
vegetarians as people who did not
shown marked decreases in the
eat any meat or fish.
number of unhealthy snacks being
provided at youth games: 16% of
At the start of the study, the average
snacks in a new season of tracking
age of all participants was 50 and
included water instead of a sugary
none had experienced stroke. The
beverage, and parents who brought
first group of 5,050 people was
fruits and vegetables increased from
followed for an average of six years.
3% to 15% overall. "Little changes
The second group of 8,302 people
can make a big difference in
was followed for an average of nine
promoting healthy body weights in
years. Participants were given
our children," wrote study co-author
medical exams at the start of the
Jay Maddock, a professor of public
study and asked about their diet.
health at Texas A&M University.
Vegetarians ate more nuts,
"So when your children are playing
vegetables and soy than nonsports, we recommend making the
vegetarians and consumed less
healthy choice an choosing water,
dairy. Both groups consumed the
fruits an vegetables and a healthy
same amount of eggs and fruit.
protein source too, like nuts."
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In the second group of 8,302 people,
there were 121 strokes. For both
ischemic and hemorrhagic strokes,
also called bleeding strokes, there
were 24 strokes among 2,719
vegetarians, or 0.88%, compared to
97 strokes among 5,583 nonvegetarians, or 1.73%. After
adjusting for other factors,
researchers found vegetarians in this
group had a 48% lower risk of
overall stroke than non-vegetarians,
a 60% lower risk of ischemic stroke
and a 65% lower risk of
hemorrhagic stroke.
"Overall, our study found that a
vegetarian diet was beneficial and
reduced the risk of ischemic stroke
even after adjusting for known risk
factors like blood pressure, blood
glucose levels and fats in the blood,"
said Lin. "This could mean that
perhaps there is some other
protective mechanism that may
protecting those who eat a
vegetarian diet from stroke." One
limitation of the study was that the
diet of participants was only
assessed at the start of the study, so
it is not known if participants' diets
changed over time. Another
limitation was that study
participants did not drink or smoke,
so results may not reflect the general
population. Also, results from the
PFNDAI Apr 2020

study population in Taiwan may not
be generalizable worldwide. Finally,
there could be other factors, not
accounted for, that might affect
stroke risk.
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Olive oil in the diet may
also help mitigate agingrelated diseases
Science Daily February 21, 2020

Researchers at the University of
Minnesota Medical School discover
a potential new way in which diet
influences aging-related diseases.
Doug Mashek, PhD, a professor in
the Departments of Medicine and
Biochemistry, Molecular Biology
and Biophysics, leads a team of
researchers who discovered that
olive oil in the Mediterranean diet
may hold the key to improving
lifespan and mitigating aging-related
diseases. Over the last eight years,
with the help of multiple grants
from the National Institutes of
Health, their research findings were
recently published in Molecular
Cell. Early studies on the diet
suggested red wine was a major
contributor to the health benefits of
the Mediterranean diet because it
contains a compound called
resveratrol, which activated a
certain pathway in cells known to
increase lifespan and prevent
aging-related diseases. However,
work in Mashek's lab suggests
that it is the fat in olive oil,
another component of the
Mediterranean diet, that is
actually activating this pathway.
According to Mashek, merely

consuming olive oil is not enough to
elicit all of the health benefits. His
team's studies suggest that when
coupled with fasting, limiting caloric
intake and exercising, the effects of
consuming olive oil will be most
pronounced. "We found that the
way this fat works is it first has to
get stored in microscopic things
called lipid droplets, which is how
our cells store fat. And then, when
the fat is broken down during
exercising or fasting, for example, is
when the signaling and beneficial
effects are realized," Mashek said.
The next steps for their research are
to translate it to humans with the
goal of discovering new drugs or to
further tailor dietary regimens that
improve health, both short-term and
long-term. "We want to understand
the biology, and then translate it to
humans, hopefully changing the
paradigm of healthcare from
someone going to eight different
doctors to treat his or her eight
different disorders," Mashek said.
"These are all aging-related diseases,
so let's treat aging.”

Getting children to eat their
greens? Both parents need
to set an example
Science Daily February 20, 2020

A positive example set by both
the mother and the father
promotes the consumption of
vegetables, fruit and berries
among 3-5-year-old children,
according to a new study from the
University of Eastern Finland.
The study explored the association
of the home food environment and
parental influence with the
consumption of vegetables among
kindergarten-aged children.
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Vegetarians ate more fiber and plant
protein. They also ate less animal
protein and fat. Researchers then
looked at a national database to
determine the numbers of strokes
participants had during the course
of the study. In the first group of
5,050 people, there were 54 strokes.
For ischemic strokes, which are
strokes when blood flow to part of
the brain is blocked, there were
three strokes among 1,424
vegetarians, or 0.21%, compared to
28 strokes among 3,626 nonvegetarians, or 0.77%. After
adjusting for age, sex, smoking and
health conditions like high blood
pressure and diabetes, researchers
found vegetarians in this group had
a 74% lower risk of ischemic stroke
than non-vegetarians.
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The findings were published in Food
Quality and Preference. Children eat
inadequate amounts of vegetables,
fruit and berries across Europe and
elsewhere, too. As the health and
nutrition benefits of these foods are
well-known, increasing their
consumption among children is a
challenge many countries are
struggling with. Dietary habits also
track from childhood to adulthood,
and the period of early childhood is
critical for adapting to a diet rich in
greens. The researchers studied the
consumption of vegetables, fruit and
berries, and the family's home food
environment, through a survey
taken by parents. The study looked
at 114 kindergarten-aged children
and their parents (100) in Finland.
Raw and cooked vegetables and
fruit and berries were analysed
separately.
The researchers found that to a
certain degree, the consumption of
vegetables is affected by different
factors than the consumption of
fruit and berries. Maternal example
was associated with the
consumption of raw and cooked
vegetables as well as with the
consumption of fruit and berries.
Paternal example, on the other
hand, was the strongest for cooked
vegetables. "This shows that
teaching children to eat their greens
is not something mothers should be
doing alone. A positive example set
by both parents is important, as is
their encouragement of the child,"
Researcher and Nutritionist Kaisa
Kähkönen from the University of
Eastern Finland says.
The study also showed that dinner is
the most important meal at home
when it comes to teaching children
to eat vegetables. The families
participating in the study often ate
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dinner together, highlighting the role
of parental influence on the
development of children's dietary
choices and preferences.
Dinner constitutes a daily
opportunity to serve vegetables in a
variety of different forms: as the
main course, as a side dish, and as
salad. "Variation can be created by
serving raw vegetables, such as the
ever-popular cucumber and tomato,
accompanied by cooked ones. In
fact, many root vegetables, cabbages
and squashes are best served
cooked," Kähkönen says. When it
comes to eating fruit, evening snacks
were the most important meal. The
study shows that many families still
eat less vegetables, fruit and berries
on average than would be beneficial
in view of health promotion.
Cooked vegetables and berries were
the least eaten food items among the
study population. The Institute of
Public Health and Clinical Nutrition
at the University of Eastern Finland
studies how food education in early
childhood can support good
nutrition among children and
promote the establishment of
healthy dietary habits. The newly
published study was carried out in
collaboration between researchers
from the Universities of Eastern
Finland, Jyväskylä and Turku. The
study was funded by the Jenny and
Antti Wihuri Fund.

People who eat a big
breakfast may burn twice as
many calories
Study finds eating more at
breakfast instead of dinner could
prevent obesity
Science Daily February 19, 2020

Eating a big breakfast rather than

a large dinner may prevent
obesity and high blood sugar,
according to new research
published in the Endocrine
Society's Journal of Clinical
Endocrinology & Metabolism.
Our body expends energy when we
digest food for the absorption,
digestion, transport and storage of
nutrients. This process, known as
diet-induced thermogenesis (DIT),
is a measure of how well our
metabolism is working, and can
differ depending on mealtime. "Our
results show that a meal eaten for
breakfast, regardless of the amount
of calories it contains, creates twice
as high diet-induced thermogenesis
as the same meal consumed for
dinner," said the study's
corresponding author, Juliane
Richter, M.Sc., Ph.D., of University
of Lübeck in Germany. "This
finding is significant for all people as
it underlines the value of eating
enough at breakfast."
The researchers conducted a threeday laboratory study of 16 men who
consumed a low-calorie breakfast
and high-calorie dinner, and vice
versa in a second round. They found
identical calorie consumption led to
2.5 times higher DIT in the morning
than in the evening after high-calorie
and low-calorie meals. The foodinduced increase of blood sugar and
insulin concentrations was
diminished after breakfast compared
with dinner. The results also show
eating a low-calorie breakfast
increased appetite, specifically for
sweets. "We recommend that
patients with obesity as well as
healthy people eat a large breakfast
rather than a large dinner to reduce
body weight and prevent metabolic
diseases," Richter said.
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Space-age mac and cheese
Scientists at Washington State
University have developed a
process to make macaroni and
cheese shelf stable for up to
three years.
IFTNEXT February 11, 2020

With ongoing advances in
technology and equipment,
scientists continue to make
strides in extended space travel,
preparing to one day make trips
to Mars and other planets in the
solar system. But if such space
missions are to be manned by
humans, scientists must develop
ways to feed them on these
extended journeys. A group of
researchers may be able to help
in this regard.
Scientists at Washington State
University have developed a process
to make macaroni and cheese shelf
stable for up to three years. The
process, which triples the shelf life
of ready-to-eat (RTE) macaroni and
cheese, involves microwave-assisted
thermal sterilization (MATS) and a
special plastic protective film that
the researchers created. The key to
successfully extending the shelf life
of RTE food is finding a technology
that can prevent oxygen and other
gases from coming into contact with
the food. To make RTE macaroni
and cheese with a three-year shelf
life, the scientists first use MATS to
sterilize the food in a layer of the
special protective film. Next, they
coat the film with layers of metal
oxide, which significantly delays
gases from penetrating the film. The
metal oxide also has an organic
overlay that resists microscopic
cracks. The combination of these
elements makes a high-barrier
packaging that preserves the quality
of food for an extended period of
time. While the research team is not
yet working directly with the
PFNDAI Apr 2020

National Aeronautics and Space
Administration (NASA), it has
worked with the Army to test the
product because such RTE meals
would be useful to soldiers on long
deployments. The researchers have
contacted NASA about designing a
simulation to test how RTE
macaroni and cheese would fare in
space. The results are published in
the journal Food and Bioprocess
Technology.

Boosting DHA absorption:
Malaysia RCT
shows effectiveness of microencapsulated
tuna oil for
toddlers
By Tingmin Koe 26Feb-2020 –
NutraIngredients Asia
Image © iStock.com/
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Toddlers fed with
microencapsulated tuna oil have a
higher DHA level and omega-3
index, according to a trial
conducted in Malaysia.
Findings of the trial, which is
believed to be the first of its kind,
was recently published in the
scientific journal Nutrients. Involved
60 toddlers aged one to four, the
toddlers were divided into four
groups, drinking either 1) unfortified
toddler formula, 2) unfortified
formula containing high DHA tuna
oil, 3) fortified formula with dairybased micro-encapsulated high
DHA tuna oil powder, and 4)
fortified formula with allergenic-free
micro-encapsulated high DHA tuna
oil powder. Throughout the onemonth study, 1 ml of tuna oil
containing 250mg of DHA was fed
to the toddlers undergoing the tuna
oil treatment. The levels of DHA in
their bodies were then assessed from
their blood samples and faecal fatty

acid levels. Findings showed that in
toddlers who fed with formula
containing microencapsulated tuna
oil, they had a greater increase in
their omega-3 index and n-3 PUFA
(where DHA is the main
component) level as compared to
others. For example, the omega-3
index of toddlers who were fed with
dairy-based microencapsulated tuna
oil and allergenic-free tuna oil were
8.8% and 8.6% respectively. For
toddlers who were fed with nonencapsulated tuna oil, their omega-3
index was only 6.8% by the end of
the study. The study was funded by
Melbourne-based Nu-Mega
Ingredients.
n-3 PUFA difference
Besides a difference in omega-3
index, the total n-3 PUFA level was
also higher in toddlers fed with the
microencapsulated tuna oil. For
instance, in toddlers fed with the
dairy-based microencapsulated tuna
oil, their level of total n-3 PUFA
increased from the baseline of
4.89% to an endpoint of 6.75%. A
similar trend was also observed in
toddlers fed with the allergenic-free
microencapsulated tuna oil formula,
growing from 4.62% to 6.56%. In
comparison, the total n-3 PUFA in
toddlers fed with nonmicroencapsulated tuna oil formula
only grew from 4.47% to 5.65%.
On the other hand, those who were
fed with non-fortified formula saw
their total n-3 PUFA dropped from
5.08% to 4.67%. ‘Together, the data
from this study showed significant
differences in the bioavailability of
DHA from microencapsulated
formulas compared with tuna oil in
a one-month study in toddlers.
‘Using microencapsulated tuna oil
powders is an effective approach to
incorporate bioavailable DHA into
infant and toddler formulas’, the
researchers concluded.

45

Sleep and cry patterns
The study also showed that DHA
supplementation has no significant
effect on the cry and sleep patterns.
All toddlers slept about 11 to 12
hours each day regardless of the
type of formula that they were fed
with.

Consumption of chilli
pepper may increase
physical activity and
reduce fat in older
adults – Japan study
By Guan Yu Lim 29-Jan-2020
– Food Navigator Asia

Capsinoids from nonpungent chilli peppers
have been reported to
increase physical activity
(PA), reduce body fat mass, and
promote metabolism in older
Japanese adults.
According to a study conducted in
Japan, researchers said this effect
was more pronounced in
participants with sedentary
lifestyles. The study was published
in the journal, Nutrients. The
double-blind human study involved
69 participants who were 50 years or
older living in the Kyoto Prefecture,
Japan. They were randomly
allocated to the study or placebo
group. Participants in the study
group were administered an oral
dose of soft vegetable film capsule
containing 200mg of rapeseed oil
which includes 1.5mg of capsinoids
(ratio of capsiate, dihydrocapsiate,
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nordihydrocapsiate is 7:2:1)
extracted from the pepper fruit
variety CH-19 Sweet (Capsicum
annuum L .). The placebo group
were administered 200mg of
rapeseed oil in the same capsule.
Subjects ingested the experimental
food or placebo twice daily (once
between waking and breakfast and
again between dinner and bedtime).
Each dose was comprised of three
capsules, so the study group
ingested 9mg of capsinoids daily.
The dosing period was set at 12
weeks.

145.5 kcal/day at 12 weeks. The
results indicated that the total
amount of physical activity per day
increased in the subjects consuming
capsinoids who exhibited an
inactive tendency.
Effect on body composition
At week six, subjects in the study
group exhibited a significant
decrease in waist circumference
(p=0.003) and visceral fat
(p=0.016). The same subjects also
showed significantly lower body fat
percentage at week 12 (p=0.022).
Capsinoids such as capsiate,
dihydrocapsiate, nordihydrocapsiate
have been reported in mice and
human studies for its energymetabolism-promoting effect, bodyheat-production-promoting effect
and body-fat-mass-reducing effect.

Capsule intake diaries were
provided to each subject, and they
were instructed to record before
going to sleep each day whether
they had taken the experimental
food. The primary outcome was
physical activity level in daily life,
and the secondary
outcomes were body
composition and
fatness. PA was
measured using a waistmounted activity meter
with a triaxial
accelerometer. The
number of steps and the
physical activity
intensity were collected
every minute
throughout the wearing
period. PA intensity was measured
in metabolic equivalents (METs)
which is defined as the amount of
oxygen consumed while sitting at
rest and is equal to 3.5 ml O per kg
body weight x min. Body
composition and fatness was
measured with a bioelectrical
impedance analysis. It collected data
on body weight, lean body mass
(LBM), percent body fat (% fat), and
visceral fat. Waist circumference
was measured using a tape measure.

In this study, the continuous
ingestion of capsinoids is believed to
increase the amount of daily
physical activity in people with
sedentary lifestyles and potentially
help reduce waist circumference,
visceral fat, and body fat percentage
in older adults. The researchers
acknowledged the small sample size
of the study, and recommended that
“further investigations with subjects
of sufficient number and similar
properties would be needed.”

Capsinoids intake was found to
significantly increase PA intensity
from 84.5 ± 17.2 at week zero, to
99.2 ± 24.9 at 12 weeks in the
sedentary subjects. Energy
expenditure also improved in the
inactive subjects from 481.2 ± 96.3
kcal/day at baseline to 562.5 ±

Growing Consumer Demand
for Digestive Health
Provides Opportunities for
Manufacturers
03-Feb-2020 Food Navigator USA

The global probiotics market is
projected to grow to $69 billion
at a CAGR of 7.0% through 2023.
Functional foods and beverages
are by far the biggest segment for
probiotics, currently standing at
$40 billion and representing more
than 82% of the total market.
Image © iStock.com/
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Why the difference?
The microencapsulated tuna oil is
able to boost digestion and
absorption due to its smaller
emulsion size and effective
protection against the acidic
digestive environment. In this study,
the mean oil droplet size of the
microencapsulated tuna oil was
about 200nm. The smaller droplet
sizes provided a greater surface area
for digestive enzymes to break down
the tuna oil, in turn increasing the
absorption rate.
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Gut health is driving demand for
probiotics
What’s driving this growth?
Consumers are quickly becoming
more proactive about their health
and wellness, and digestive health is
one of the benefit areas they focus
on. For example, research found
that 71% are concerned or very
concerned about their digestive
health. Because of this, ingredients
with digestive health benefits now
command very high levels of
consumer awareness, and this is
particularly true of probiotics.
Probiotic food and beverage
whitespace
With gut health top-of-mind,
consumers are looking for probiotic
benefits beyond traditional
categories and seeking out food and
beverage products to improve it.
Research asked consumers whether
they would be interested in
purchasing products in specific
categories if they featured
ingredients that promoted digestive
health. It’s probably unsurprising
that yogurt and yogurt-based drinks
emerged as the most popular option.
Yet significant numbers also
expressed an interest in less
traditional categories. Fruit and
vegetable juices, cereal, granola and
breakfast bars and snacks were all of
top interest. Differentiating a
digestive health product starts with
knowing what the consumer really
wants. Research also found that
many of the top purchase drivers
directly related to transparency.
When asked what would encourage
purchase of particular healthy
lifestyle products, answers included:
Easy-to-understand benefits
• I recognize active ingredients
• I did my own research on
ingredient/product benefits
• I saw research or data claims for
the product
Manufacturers can meet these
demands by ensuring that they’re
formulating with high-quality
ingredients supported by scientific
substantiation.
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Probiotic technology is creating
more opportunity for fortified
foods and beverages
In the past, the challenge for many
product manufacturers was finding a
probiotic that not only has digestive
health benefits, but that can easily be
formulated into a range of foods
and beverages. The emergence of
hardy spore-forming probiotics such
as market leader Ganeden BC
(Bacillus coagulans GBI-30, 6086)
can help meet this demand. Because
it can survive almost any
manufacturing process, it can be
incorporated into most food and
beverage categories without any loss
of functionality. Formulation
opportunities include:
• Juices and smoothies, because it
can survive most manufacturing
processes
• Teas and coffees, because it can
survive high-temperature variants
such as the high heat of boiling
water
• Dry powdered beverages and even
shelf-stable liquid beverages where it
is delivered through
• Technologies such as push caps
and straws
• Snacks, bars and baked goods,
because of its ability to survive most
processing conditions
• Ice creams and freezer pops,
because of its long shelf life and
inherent stability
• Sports nutrition products, because
of its ability to enhance protein
absorption
Backed by research
In a competitive digestive health
space in which consumers are
seeking validity of claims, the only
sustainable strategy is to use highquality ingredients backed by
scientific substantiation. Benefit
claims can only be supported by
studies on that individual strain.
Additionally, it can’t be assumed
that study results on individual
strains can be seen when that same
strain is included in a multi-strain
formulation, especially if the strains
are not used at the same level as in
the published clinical studies.
Ganeden BC is supported by more
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than 25 published papers
demonstrating its benefits. In
addition to digestive health, this
substantial body of research shows
that Ganeden BC supports immune
health and enhances the body’s
ability to utilize protein.
Image © iStock.com/malerapaso

Disrupting dairy with
precision fermentation: ‘By
2035, industrial cattle
farming will be obsolete’
By Flora Southey 03-Feb-2020 – Food
Navigator

The imminent collapse of dairy
and cattle industries has been
forecast by think tank RethinkX,
with precision fermentation
protein set to ‘outperform the
cow’.
Independent think tank RethinkX is
predicting the most consequential
disruption of food and agriculture in
history. According to the Londonand San Francisco-based research
institute, technology known as
‘precision fermentation’ is driving
down the costs – and driving up the
quality – of modern proteins. By
2030, therefore, modern food
products will be both cheaper and
better quality than their animalderived counterparts, RethinkX
forecast in its recent report.
What is precision fermentation?
Precision fermentation is a
technology that enables the
programming of micro-organisms to
produce complex organic molecules,
such as proteins, at ‘a fraction of the
cost’ we do now. “This technology is
not new,” according to RethinkX
analyst Catherine Tubb. “It has
been…disrupting protein for four
years, and we have been moving
down the cost curve.” This is largely
due to improvements in biological
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and information technologies:
whereas it used to cost $1m (€903k)
to produce a kilogram of one type
of molecule in 2000, technological
advancements have reduced that
cost to around $100 today. “By
2025, we forecast that we’re going to
be cost competitive with bulk animal
protein,” said Tubb at the
Westminster Food & Nutrition
Forum in London this month,
which stands at around $10 per kg
for casein and whey. RethinkX
expects these costs to fall below $10
per kg by 2025, before becoming five
times cheaper than traditional
animal proteins by 2030, and 10
times cheaper by 2035.
Disruption of the cow
So how will precision fermentation
disrupt the dairy sector? According
to RethinkX, the answer lies in
replacing just 3.3% of milk’s
content. This small percentage of
key functional protein is all that
need be substituted by precision
fermentation-derived ingredients to
collapse the industry. “This is an
ingredients-led business to business
disruption,” Tubb explained,
stressing that the model does not
rely on a change in consumer
behaviour. Rather, food
manufacturers will purchase milk –
or milk powder – made ‘cheaper,
faster, and with fewer inputs’ than
conventional dairy. The demand is
there. “Nestle, for example, buys
almost 2% of global dairy
production,” said Tubb, adding that
“Quorn also uses protein in their
products.” As is the current supply:
“We know that about 35% of dairy
protein in the US ends up in the
B2B market…and about 70% of the
New Zealand dairy market is made
into solids and exported.” The
implication is that industrial cattle
farming, and all livestock farming,
will be obsolete by 2035, Tubb
continued. “Precision fermentation
is going to outperform the cow.”
‘Anywhere you can brew beer, you
can make food’
Looking beyond the collapse of the
dairy sector, precision fermentation
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technology has the potential to
transform and decentralise the food
system. “Anywhere you can brew
beer, you can make food,” said
Tubb, suggesting that today’s
centralised food systems could be
transformed into local, networkfocused production. The
implications of precision
fermentation are therefore ‘massive’
and ‘profound’, spanning
environmental, economic, social,
investment, and geopolitical sectors.
In the not-so-distant future, we may
see fermentation tanks incorporated
into the urban landscape, whether
they be positioned ‘on top of Ikea’
or stacked on supermarket roofs.
Food costs are also predicted to
drop. RethinkX predicts fermented
foods will be priced at least 50%,
and as much as 80%, lower than the
animal products they replace. Its
environmental benefits are another
key argument for precision
fermentation technology. These
ingredients will be up to 100 times
more land efficient, 10-25 times
more feedstock efficient, 20 times
more time efficient, and 10 times
more water efficient than industrial
livestock, noted the think tank.
“They will also produce an order of
magnitude less waste.” So what
could stop us getting there? The
barrier to adoption may well be the
current food system itself, Tubb
suggested. How will we regulate a
new, modernised food system under
the current regulatory framework?
This disruption is ‘inevitable’,
however its regulatory pathway is
‘not predetermined’, she continued.
What is sure, is that if the UK does
not seize this opportunity, ‘other
countries will’.

Scientists open avenue for
manufacturers to one day
produce a high
fibre white bread
By Gill Hyslop 05-Feb2020 – Food Navigator

An international group
of scientists has
pinpointed the genes
responsible for the

dietary content of white flour,
which opens possibilities to
manufacturers to satiate the
consumers' love of white bread,
while critically boosting their
fibre intake.
Dietary fibre (DF) has multiple
health benefits, however, it is
depleted in white flour, the most
widely consumed type of flour
globally. In the UK alone, 75% of
the 12 million loaves sold daily are
white bread, thanks to a fluffier
taste, white appearance, longer shelf
life and lower price than wholemeal
loaves. The £8bn pre-packed
sandwich industry also prefers white
bread, as it refrigerates better. Most
of the fibre found in wheat grain is
in the bran, which is the part that’s
removed to produce white flour.
That’s not to say that white bread
doesn’t contain any fibre, it’s just not
an ideal source of fibre. A slice of
typical white bread has about 1g of
fibre, whereas wholemeal has about
3g.
Twice the fibre content
The scientists from the UK,
Hungary, France and Turkey
managed to identify parts of the
wheat genome responsible for the
fibre content in white flour, and
produced a white flour that has
twice the fibre of traditional white
flour. They said the new flour makes
a good quality white loaf, but comes
with the added health benefits from
eating bread made from whole
gains, including lowering blood
pressure, improving insulin
sensitivity and reducing the risk of
certain types of cancer. According
to lead author Dr Alison Lovegrove
from Rothamsted Research in
Hertfordshire in the UK – one of
the oldest agricultural research
institutions in the
world – the team
achieved the
breakthrough by
exploiting the
results of an earlier
genetic screen of
over 150 different
Image © iStock.com/Pekic
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wheat varieties from around the
world. This was no mean feat, as the
wheat genome contains six copies
of every chromosome, meaning
wheat has around 150,000 genes. To
put this into context, humans have
about 25,000 genes.
East meets West
A detailed analysis of the 150 bread
wheat cultivars in the EU
Healthgrain project identified the
Chinese wheat cultivar, Yumai 34,
as having the highest content of DF.
Dietary fibres (DF) are carbs found
in plants that aren’t digested in the
small intestine. Although the
mechanisms aren’t completely
understood, they include a
reduction in the time taken for food
to pass through the intestines;
binding cholesterol and carcinogens;
promoting the growth of healthy
bacteria in the gut; and reducing the
rate of both digestion and glucose
release in the small intestine.
Government advice suggests adults
should eat about 30g of fibre a day,
but the average British adult only
consumes around 18g.
“We knew that the white flour made
from one particular Chinese wheat
variety, Yumai 34, was unusually
high in fibre, but it’s not well suited
for growing in the European
climate,” she said. “Using
conventional breeding techniques,
we crossed this high fibre trait into
several other varieties. This allowed
us to narrow down where in its
genome the genes for high fibre are.”
The researchers generated
populations from the crosses
between the Chinese wheat variety
with selected European cultivars,
including the central European
cultivar Ukrainka; the UK biscuitmaking cultivar Claire; and the
French breadmaking cultivars Altigo
and Valoris. Yumai 34 x Ukrainka,
Yumai 34 x Claire and Yumai 34 x
Valoris were grown on three sites in
the UK; while Yumai 34 x Valoris
and Yumai 34 x Altigo were grown
in France. To provide representative
enzymatic fingerprinting data,
populations of Yumai 34, Maintal
and Soisson varieties were also
PFNDAI Apr 2020

grown. White flour was produced
using a Chopin CD1 mill, a
specialised method that complies
with the standards for experimental
milling.
Markers and mapping
By looking for sections of genetic
code shared by plants with the high
fibre trait, the team was able to
home in on the likely spots where
high fibre genes reside. It found two
sites in particular – on
chromosomes 1B and 6B – that were
strongly linked with high fibre in
flour. The group developed genetic
markers that can easily be used by
plant breeders to identify which
individual wheat plants have the
high fibre genes, allowing them to
incorporate the high fibre into elite
wheat lines. Conventional breeding
of a new wheat variety is a slow
process with breeders having to
select wheat lines with high yield
and disease resistance. However, the
scientists are hopeful high fibre
bread and other products made from
white flour will be a staple on
supermarket shelves within just five
years.
“We hope to go on and identify
further genes that increase fibre
content, thereby providing plant
breeders, millers and food producers
with even more options,” added Dr
Lovegrove. The quest to increase
fibre in white bread through
breeding had stalled in recent years,
forcing bread manufacturers to
produce loaves that contain both
white and wholemeal flours, or fibre
from other sources. The study was a
collaborative project with
researchers from Rothamsted, the
John Innes Centre and the
University of Bristol in the UK –
which are all part of the Biological
Sciences Research Council-funded
Designing Future Wheat
programme – along with scientists
from Hungary, France and Turkey.
Rothamsted Research, founded in
1843, is the pioneer of modern
agriculture with a proud history of
ground-breaking discoveries, from
crop treatment and crop protection,
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to statistical interpretation and soils
management. In terms of the
institute’s economic contribution, in
2015, the cumulative impact of its
work in the UK was calculated to
exceed £3bn a year.
Image © iStock.com/FotografiaBasica

Sprouted nuts are ready for
mainstream, predicts
category newcomer Daily
Crunch
By Elizabeth Crawford 12-Feb-2020 –
Food Navigator Asia

When launching a new product or
brand, entrepreneurs may be
tempted to target everyone in
order to capture more sales, but
the cofounder of the new
sprouted nut brand Daily Crunch
warns this can cause founders to
lose focus and, if they are not
careful, consumers.
Laurel Orley, who along with her
aunt Diane Orley is launching the
new snack brand Daily Crunch this
month, explained that she initially
thought the company’s trio of
sprouted almonds, cashews and
walnuts “could just be for
everybody.” But, she said, “I learned
very quickly that if we were not very
specific about targeting our key
consumers of slightly older
millennials and busy moms, then we
would lose sight of who we are.”
She explained that as working
mothers, she and her aunt are
intimately aware of the challenges
of eating and feeding their families
healthy, easy-to-consume snacks –
including what type of packaging
they are drawn to, what nutritional
claims they seek and where in the
store they look for products that
meet their needs. But when Orley
considered expanding marketing for

49

Food Science & Industry News

Daily Crunch beyond this group she
said the brand was pulled in too
many directions, the claims became
muddied and the products risked
not resonating as strongly with
anyone – a sacrifice the she believes
would have cost the young brand
influential early adopters.
Educating consumers about
sprouting
And, as with any new brand, early
adopters who can help build
consumer awareness are pivotal to a
successful launch. But this is
especially true of Daily Crunch’s
sprouted nuts, with which most
mainstream shoppers may not yet be
familiar, said Orley. “There is an
educational barrier and component
to this. A lot of people don’t know
what the word ‘sprouted’ means, or
the health benefits it represents and
the different taste it creates”
compared to unsprouted nuts, she
said. “We answer many of these
questions on the back of our
packaging,” where the brand
explains that by soaking the nuts in
water and then slowly dehydrating
them “the whole texture changes
and becomes ‘uniquely crunchy,’”
Orley said. She added the process
and finished product is “similar to
how Bare Snack’s organic apple
chips are just dehydrated apples but
because of the process they use the
whole texture changes.”
In addition, soaking the nuts
activates germination, which
releases natural enzymes and other
nutrients that “that mother nature
has locked away for the growing
process,” Orley said. This process
also makes it easier for consumers to
absorb key nutrients by sloughing
off the nuts’ phytic acid, which can
cause stomach discomfort, she said.
While the idea of sprouted nuts may
be new to many mainstream
consumers, Orley said she believes
the category is primed for growth as
a spike in media coverage and
celebrity endorsements – including
Kourtney Kardashian – are helping
to shine a light on the space. “You
are seeing more and more people
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talking about sprouted
nuts and how they are
coming back not just to
the super, super health
conscious consumer –
but to the actual
conventional shopper,”
she said.

Startup
Healthy
PlanEat
connects
consumers
with local
farmers,
advancing
A new look for a ‘dusty
Image © iStock.com/ipopba
sustainable
category’
While this is good news for the nut
food movement
and seed category, it also means
Daily Crunch will likely be going up
against more competition in a
category that is already crowded by
iconic brands and private label.
“Our bright, bold breakthrough
packaging” and pastel colours
“really speaks to our target
consumer,” and will help set Daily
Crunch apart from the competition
in “a very trusty, but dusty
category,” Orley said. She explained
that most consumers know that nuts
and seeds are healthy, and trust
them to deliver on taste and satiety,
but they also may be bored by the
existing brands – many of which
have looked the same for years.
Daily Crunch also stands apart from
other newcomers by favouring
clean, simple lines and messaging
that reflect the simplicity of the
product in each pouch, she added.
A targeted go-to market strategy
Like how Daily Crunch is laser
focused on older millennials and
mothers, Orley said the brand’s goto-market strategy is to focus first on
limited markets in Nashville, Detroit
and online, before expanding
nationally. “My whole thing is kind
of slow and steady wins the race.
We are launching in February and
the first three months will be very
focused” in Orley’s hometown and
that of her co-founder and aunt, as
well as online at its own website, on
Amazon and other ecommerce sites,
such as Thrive Market, she said.
After that, Orley said, the brand will
expand to 22 states with the help of
a distributor and it will be seeking
additional partners at trade shows,
including the upcoming Natural
Products

By Mary Ellen Shoup 12-Feb-2020 –
Food Navigator USA

Responding to the growing
demand for locally-grown and
sustainable food, startup Healthy
PlanEat is working to connect
consumers with the farmers who
grow their produce via a mobile
app.
Healthy PlanEat is the brainchild of
Rosemary Ostfeld who completed
her PhD in Land Economy at the
University of Cambridge, and is
now based in Connecticut teaching
at Wesleyan University in the
College of Environment and is
'entrepreneur in residence' at the
Patricelli Center for Social
Entrepreneurship. "Through my
studies, it became pretty clear that
our food system has a pretty big
impact on our environment and
people’s health. One of the most
effective things the average person
can do to improve their health and
the environment is to choose a
healthy and sustainable diet,"
Ostfeld told FoodNavigator-USA.
With the startup's smartphone app,
which is in development and whose
funding is dependent on the
company's Kickstarter campaign to
raise $40,000, users can log on
discover local farms near them, see
what items are in season, place their
order, and arrange for pickup at the
farm or local farmer's market.
Building farmer, consumer
relationships
Many consumers' connection to
local and sustainable food is in
small outlets such as seasonal
farmers' markets or perhaps a small
section of their local grocery store
PFNDAI Apr 2020
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Sugar reduction through
smell: ‘Aromas can be used
to produce long-lasting
sweetness-enhancing
effects’
By Katy Askew 21-Jan-2020 – Food
Navigator

One of the easiest ways to reduce
sugar is to replace it with
sweeteners – but research from
Netherlands-based research group
NIZO suggests aromas can be
leveraged as an alternative path
to sugar reduction.
Sugar reduction is tipped as a food
and beverage trend that is set to gain
further steam in 2020 and beyond.
Many sugar reduction strategies
have focused on replacing sugar
with a combination of sweeteners
and other ingredients to simulate the
functional properties of sugar, such
as texture and bulking properties.
However, consumer research
suggests shoppers would actually
rather cut back on sugar without
replacing it with alternative
sweeteners. According to INNOVA
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Market Insights, three in five US
consumers would prefer an
approach to sugar reduction that did
not substitute the ingredient for an
alternate sugar. “The demand for
products containing less sugar poses
a challenge for the producers of
flavoured drinks, which by tradition
have high sugar content. While
many drinks producers have solved
this by replacing some or all of the
sugar content with artificial or
processed sweeteners, consumer
organisations are starting to resist
the wide application of such
sweeteners,” researchers at NIZO
noted. “The additional dilemma for
producers is that while consumers
prefer not to compromise on taste,
they are also increasingly on the
lookout for products that contain
natural ingredients, free of E
numbers and artificial additives.”
Maintaining sweetness while cutting
sugar, without relying on sweeteners
(natural or synthetic), is certainly a
tall task. But research from NIZO
could show a path forward for
product formulators. “NIZO studied
sweetness enhancement using
naturally occurring aromas of
reducing the sugar content of
flavoured beverages while
maintaining taste,” a spokesperson
explained. “This research suggests
that the ability of consumers to
differentiate between taste and
aroma is limited, and that aromas
can be used to produce long-lasting
sweetness-enhancing effects.”
An alternate approach for labelconscious consumers
NIZO is working on what it
describes as ‘alternative strategies’ to
keep ‘label conscious consumers
happy’ while also avoiding high
sugar content in soft drinks. One
such strategy currently under
investigation is to make use
of so-called ‘cross-modal
effects’. By being exposed to
different foods and beverages,
we learn to associate aromas
with the taste they usually
accompany, NIZO noted.
“Adding an aroma to mimic
the smell of sugar-rich

versions of the food increases the
perceived sweetness by mere
suggestion. In other words, the brain
tells us the sweetness is there, even
when the sweet ingredient is not.”
Using aroma to enhance sweetness
perception is a ‘relatively new
concept’ and, until now, it was
unclear whether the sweetnessenhancing effect of an aroma is
strong enough to enhance taste
perception in the longer term. To
put the impact of aroma on
sweetness perception to the test,
NIZO used an olfactometer to
deliver precise amounts of aromas
into a subject’s nose while they are
consuming food, alongside a
gustometer to deliver precise
amounts of taste stimuli onto a
subject’s tongue. “Such devices have
allowed us to demonstrate that a
drink is perceived as much sweeter
if a sweet-smelling aroma is
delivered to the nose at the same
time,” the researchers concluded.
One of the aromas being tested at
NIZO is ethyl hexanoate (HEX), a
natural aroma component that is
synthesised in apples during
ripening. “While it is fairly easy to
persuade people that the apple juice
they are tasting contains a higher
amount of sugar than it actually
does – just by adding HEX to the
apple juice – this cross-modal effect
is the strongest in untrained test
subjects who are exposed to HEX
for the first time.”
This suggests that people can ‘learn’
to differentiate between whether
sweetness is being delivered through
sugar or added aroma. Nevertheless,
NIZO concluded: “These results
clearly indicate that aromas have
potential for enhancing sweetness in
flavoured beverages.”
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According to FMI's Power of
Produce report , more than twothirds of shoppers periodically
purchase produce at farmers’
markets, of whom 69% specifically
go to purchase fruits and vegetables.
In addition, most recent data from
the USDA showed that 163,675 or
7.8% of farms were marketing foods
locally, 70% of these farms used
direct-to-consumer channels (mainly
farmer's markets). According to
Ostfeld, the opportunity for farmers
to reach more consumers is a largely
untapped market. "I’m really
interested specifically in helping
organic farmers sell their food to
local buyers. I want farmers to really
take control of their inventory and
choose what’s best forthem," said
Ostfeld. "On the consumer side, I
think there’s so much more that
consumers can learn about the
impact of their food choices and
that’s something I really want to
showcase in the app.”
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EPA concludes
glyphosate is not a
concern for human
health
The U.S. Environmental
Protection Agency (EPA)
concluded its regulatory
review of glyphosate—the
most widely used herbicide
in the United States.
DAILY NEWS | IFT WEEKLY January 30,
2020

In January, the U.S.
Environmental Protection Agency
(EPA) concluded its regulatory
review of glyphosate—the most
widely used herbicide in the
United States. After receiving and
considering public comments on
the glyphosate proposed interim
decision, the EPA released the
interim decision (pdf) for
registration review.
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As part of this action, the agency
found that there are no risks of
concern to human health when
glyphosate is used in accordance
with its current label. The EPA also
found that glyphosate is unlikely to
be a human carcinogen.
The EPA uses interim decisions to
finalize enforceable mitigation
measures while conducting other
longer-term assessments, such as an
endangered species assessment. The
agency will complete a draft
biological evaluation for glyphosate,
which is anticipated for public
comment in Fall 2020.
The agency noted that its findings
are consistent with the conclusions
of science reviews by many other
countries and other federal agencies,
including the U.S. Department of
Agriculture, the Canadian Pest
Management Regulatory Agency,
the Australian Pesticide and
Veterinary Medicines Authority, the
European Food Safety Authority,
and the German Federal Institute

for Occupational Safety and Health.
The EPA is requiring additional
mitigation measures to help farmers
target pesticide sprays to the
intended pest and reduce the
problem of increasing glyphosate
resistance in weeds.
Glyphosate has been studied for
decades, and the agency reviewed
thousands of studies since its
registration. Glyphosate is used on
more than 100 food crops, including
glyphosate-resistant corn, soybean,
cotton, canola, and sugar beet.
It is the leading herbicide for the
management of invasive and
noxious weeds and is used to
manage pastures, rangeland, rights
of ways, forests, public land, and
residential areas. In addition, the
agency concluded that glyphosate
has low residual soil toxicity and
helps retain no-till and low-till
farming operations.
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Can coronavirus be
transmitted via
imported food?
By Flora Southey 05-Feb-2020 – Food
Navigator

Novel coronavirus (2019-nCoV)
has claimed 425 lives in China to
date, prompting concerns that
food imported to Europe from
Hubei Province and affected
regions could be infected.
On 31 December 2019, a new strain
of coronavirus was reported in
Wuhan, the capital of China’s
Hubei Province. The outbreak has
since spread across the country.
According to figures from the World
Health Organization (WHO), as of
4 February 2020, 20,471 cases of
novel coronavirus were confirmed,
2,788 of which are classified
‘severe’.
Currently, the outbreak of
respiratory disease caused by 2019nCoV infection has a 2% mortality
rate, with 425 deaths reported in
China so far. Outside of China,
there have been 159 confirmed cases
across 23 countries, with one death.
The most affected countries are
similarly located in the Western
Pacific Region, notably Japan, the
Republic of Korea, Vietnam,
Singapore, Australia, and
Malaysia. Novel coronavirus,
which the WHO has declared a
public health emergency, has since
spread to Europe. Germany has 12
confirmed cases; France has six;
Italy, Russia, and the UK have two
in each country; and Finland and
Spain have one respectively.

Risk Assessment (BfR) has
published information regarding
known, and potential, coronavirus
transmission routes. According to
the independent institution, which
sits under the Federal Ministry of
Food and Agriculture (BMEL) in
Germany, information about the
exact transmission methods of this
novel coronavirus is ‘still limited’.
However, the transmission routes of
other closely related coronaviruses
are well known. “The most
important transmission route is a
‘droplet infection’, where
coronaviruses are emitted by
humans or animals into the air via
droplets, and then inhaled,” the BfR
explained. “Different respiratory
tract pathogens can also be
transmitted via smear infections. In
those cases, pathogens located on
the hands enter the mucus
membranes of the nose or eyes,
where they may lead to an
infection.”
Coronaviruses are a large family of
viruses that cause illnesses, ranging
from the common cold to the more
serious Severe Acute Respiratory
Syndrome (SARS) virus. A novel
coronavirus, such as 2019-nCov,
refers to a new strain not previously
identified in humans. Common
signs of infection include respiratory
symptoms, fever, cough, shortness
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of breath and breathing difficulties.
In more severe cases, infection can
cause pneumonia, severe acute
respiratory syndrome, kidney failure
and even death.

What about food and
imported goods?
The BfR confirmed there are
currently no cases which have
shown evidence of humans being
infected by another route. This
includes via the consumption of
contaminated food products. The
institute also stressed that no known
reports for other coronavirus cases
have been related to food.
Transmission via surfaces which
have recently been contaminated
with the virus is, however, possible
through ‘smear infections’.
“However, this is only likely to
occur during a short period after
contamination, due to the relatively
low stability of coronaviruses in the
environment.” The BfR concludes
that due to the transmission
methods recorded thus far, as well
as the relatively low environmental
stability of coronaviruses, infection
from foods exported from China is
‘unlikely’. As the viruses are
sensitive to heat, the risk of
infection can be further reduced by
heating foods, the institute added.
Image © iStock.com/aydinmutlu

Understandably, consumers have
raised concerns regarding imports
from affected regions, asking: can
this new strain of coronavirus be
transmitted via food?

Possible transmission routes
Prompted by consumer concerns,
the German Federal Institute for
PFNDAI Apr 2020
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per 100 g
(solids) or
10mg
cholesterol
and 0.75 g
of saturated
fat per 100
ml (liquids).

Cholesterol crush: Major
Indian dairy firms lose
US$100,000 of products over
false labelling claims
By Pearly Neo 11-Feb-2020 – Food
Navigator Asia

Almost US$100,000 worth of wellknown spreads was confiscated by
the Maharashtra Food and Drug
Administration (FDA) from two
local Indian dairy firms for ‘zero
cholesterol’ and ‘low cholesterol’
mislabelling violations.
The confiscated products were
produced by two well-known
companies. Both the brands are
common household names in India.
According to an official statement
from the Maharashtra FDA,
INR7mn (US$97,800) worth of
these spreads were confiscated
during raids conducted in cold
storage facilities across the state, as
these were found to be ‘mislabelled’.
“The labels on these products
declared them to be ‘zero
cholesterol’ or ‘low fat low
cholesterol’, but their contents do
not match the standards as required
by Schedule I (Nutritional Claims)
in the Advertising and Claim
Regulation 2018 of FSS Act 2006,”
said the agency.
As per the Food Safety and
Standards Authority India (FSSAI)
website, the Advertising and Claim
Regulation 2018 states that products
that make a ‘low cholesterol’ claim
need to have no more than 20mg
cholesterol and 1.5 g saturated fat
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For ‘zero
cholesterol’
or
Image © iStock.com/hlphoto
‘cholesterolfree’ claims,
the product must have no more than
5mg cholesterol per 100g (solids) or
100 ml (liquids). The saturated fat
requirements are identical to those
for ‘low cholesterol’ claims. The
spreads claimed to be ‘cholesterol
free’ on their labels, and even each
of their nutritional information
panels said as much – but these
same panels also stated that the
products contained 35g and 37g of
saturated fats respectively, in clear
violation of the FSSAI rules.
Another product made a similar
violation of the regulation, claiming
to be ‘low fat low cholesterol’ but
containing 37g of saturated fats.
As of time of publishing, both the
company websites still maintained
their respective product claims.
Neither firm responded to our
queries, though one company
previously told Times of India that
it ‘could not comment’ and its
‘product claims are in compliance’
with regulations; whereas the other
said that the confiscated items were
produced before the rules were
enforced.

FSSAI rules
FSSAI announced the current
cholesterol standards for zero or low
claims in November 2018, originally
set to be enforced by July 1 2019.
But, as has been common for the
agency, the enforcement of these
regulations was delayed for another
six months till December 28 2019.
According to FSSAI Deputy
Director (Regulations and Codex) P.
Karthikeyan, this was because
businesses had seen ‘difficulties’ in

complying with the new standards,
even with the original six month
transition period given.
“Representations from various
stakeholders were received
mentioning the difficulties in
complying with these regulations,
which were placed before the
Scientific Panel on Labelling and
Claims/Advertisements and it was
decided that enforcement will be in
another six months,” he said.
Counting both the original sixmonth transition period and the sixmonth extension, a total of one year
was given for companies to make
the required changes to their
products or remove the relevant
claims.
Given the fact that the companies
still maintain the relevant claims
and nutritional information panels
on their websites and/or products, it
begs the questions: 1) Just how
much time is actually needed to
make the transition if a year is not
enough?, and 2) Just how old were
these products, which were still in
cold storage and not on-shelf at the
time of confiscation?

Marketed as healthier
products
Disturbingly, all of these spreads
have been marketed locally as
butter/margarine replacement
products targeted at health and
wellness despite having levels of
saturated fats that do not meet
national standards. Product tagline
is ‘Healthier and Delicious’ and
proclaims itself to be a ‘healthier
alternative to butter’. The other
takes it a step further, stating on the
product information webpage that it
is ‘specially suited for elderly people
and those with health complications
for whom the consumption of high
cholesterol and high saturated fat
products is restricted’. The first has
done much the same, saying that it
is a ‘preferred choice for people with
cardiac ailments due to zero
cholesterol level’ – though it made
no mention of its saturated fats
content.
PFNDAI Apr 2020
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By Elizabeth Crawford 11-Feb-2020 –
Food Navigator USA

So far, the health halo
surrounding plant-based products
has led many consumers to
overlook characteristics of newer
versions of meatless products that
might be a turnoff in other food
categories, including longeringredient lists and less
favourable nutritional profiles,
suggests new research from the
International Food Information
Council Foundation.
But, that could change if animal
protein producers voluntarily
revealed the entire nutrition profile
of their products rather than
stopping short by listing on the
Nutrition Facts panel only what the
US Department of Agriculture
requires, said Kris Sollid, a
registered dietitian and senior
director of nutrition
communications at IFIC.
He hypothesized that the longer list
of vitamins and minerals listed on
the Nutrition Facts panel of the
newer plant-based meats compared
to animal meat could lead
consumers to perceive the former as
more nutritious. He based this on
findings from IFIC’s recent survey
of 1,000 US adults that looked at
their perceptions of the newer plantbased meats that are designed to
mimic the taste and texture of
animal protein. The survey assessed
potential differences in consumers’
health perceptions of plant-based
alternatives to animal meat and
animal meat by showing
participants two Nutrition Facts
labels simply labelled as “Product
A,” which displayed the nutritional
information – but not the
ingredients – of a popular brand of
ground plant meat, and “Product
B,” which displayed the nutrition
information minus the ingredient
list from a package of 85% lean,
PFNDAI Apr 2020

grass-fed 100%
ground beef.
Based just on
these images,
45% of
participants
believed Product
A – the plantbased option – to
be healthier than
Product B – the
ground beef,
while only 25%
believed the
plant-based
option was less healthy, according to
the survey results. These results are
notable given the plant-based option
had 30 more calories, 2 grams more
saturated fat, 305 more mg of
sodium and 4g less protein than the
animal protein. It also had 3g
dietary fibre and zero cholesterol
compared to the animal protein’s
zero dietary fibre and 60 mg of
cholesterol.
Image © iStock.com/bit245

Displaying entire nutrition
profile of animal protein
could protect sales from
plant-based competition
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“It’s hard to know exactly what
about the Nutrition Facts label
influenced opinions the most,” but
“it’s quite possible that the relative
length of the vitamins and minerals
played a role,” Sollid said, noting
that while both labels followed
regulatory requirements, the plantbased option listed eight additional
nutrients beyond the four listed on
the ground beef. “The discrepancy
in micronutrients might have been
too much for some people to
ignore,” he added. He noted that
animal protein manufacturers could
counter this by listing the full
vitamin and mineral content
allowed – but not required – to be
on the Nutrition Facts label per 9
CFR 317.309(c)(8)(iv).
Nutrition Facts trump ingredient
lists
When survey participants were
shown the products' ingredient lists,
in addition to the Nutrition Facts
panel, there was little change in their
health perception of each product –
even though the plant-based option
had a significantly longer list, which

other research has suggested is a
turnoff for consumers. According to
this survey, 40% of participants
thought Product A, the plant-based
option, was either much healthier or
somewhat healthier than Product B,
once they viewed the ingredient list.
Whereas 29% though Product A
was either “much unhealthier” or
“somewhat unhealthier” than
Product B.
“If you’ve followed food
conversations over the past decade
then you’ve likely heard disparaging
references toward packaged foods
and their ingredients – statements
like, ‘If you can’t pronounce it, don’t
eat it,’ or ‘look for foods with five
ingredients or less,’ ” Sollid said.
While he acknowledged that
statements like these are not
clinically or scientifically
meaningful, he noted they do
resonate with some people. For
example, he said, IFIC’s most recent
annual Food & Health Survey found
that people perceive products with
shorter ingredient lists to be
healthier than products with longer
lists. While this may be the case, he
added, the current survey of plant
alternatives to meat suggests the
Nutrition Facts panel is more
influential than the ingredient list
for determining healthfulness – a
finding that reinforces the idea that
animal protein manufacturers
should leverage the Nutrition Facts
panel, rather than rely on its shorter
ingredient deck.
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Regulatory News

Israel: ‘New opportunities’
for reformulation as govt
imposes HFSS warnings
front-of-pack
By Flora Southey 27-Jan-2020 – Food
Navigator

The Israeli government has
introduced mandatory ‘red labels’
for products high in saturated fat,
sugar or salt. Could this
legislation bring ‘new
opportunities’ for reformulation?
As of 1 January 2020, food products
high in sugar, saturated fat, and salt
in Israel are required to carry a ‘red
label’. According to the government,
the purpose of this legislation is to
make pre-packaged food
information ‘clear’ and ‘accessible’
to the general public. This will
enable “consumers to make a
knowledgeable choice of food in
order to improve their health”.
The legislation (available here in
Hebrew ) concerns food products
that exceed maximum levels of
sodium, sugars, and saturated fatty
acids, as designated by the Ministry
of Health. Food manufacturers have
been granted two deadlines by
which to reformulate: 1 January
2020, and 1 January 2021.
As of this month, products that
exceed 500mg of sodium, 13.5g of
total sugars, and 5g of total
saturated fats, per 100g of solid food
will require a ‘red label’. For ‘liquid
food’, the maximum allowed per
100ml is 400mg for sodium, 5g for
total sugars, and 3g for total
saturated fatty acids. By the second
stage (January 2021), the maximum
limits will be reduced. For solid
food, limits stand at 400mg of
sodium, 10g of total sugars, and 4g
of total saturated fatty acids. Per
100ml of liquid food, up to 300mg
of sodium, 5g of total sugars, and
3g of total saturated fatty acids will
be tolerated. Multipacks and small
food packages – which have a front
surface less than 25cm² – are exempt
from the regulations.
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Conversely, produced deemed as
‘healthy’ by the Ministry of Health
will carry a green label. Other
amendments under the new
legislation include the ordering of
ingredients in products’ nutritional
tables. To follow global conventions,
lists will now be ordered: calorie
value, fat content (including
saturated fatty acids, trans fat, and
cholesterol), sodium, carbohydrate
content (specifying sugars,
polyalcohols, and starches), fibre,
protein content, vitamins and
minerals.
In addition, the number of
teaspoons of sugar must be specified
alongside sugar content in grams.
Israeli food giant the Strauss Group
has welcomed the new regulations
on food labelling, describing it as
‘another step’ in its process to
improve the quality of its products.
“We at Strauss have been at a
constant movement to improve the
solutions we offer to our consumers
by increasing the 'allergen free' and
'free from' products, added value
products enriched by protein,
eliminating artificial colorants and
many more, along with sugar,
sodium and saturated fat reduction,”
the company’s CTO and VP of
Technology, Professor Eyal
Shimoni, told FoodNavigator.
The company has been preparing
for the regulation and noted that the
majority of its products will not be
labelled (91% of its products, aside
from the confectionery division).
“We have developed small portions
in many of our confectionery and
salty products
in order to
Image © iStock.com/Danilin
promote the
awareness
among our
consumers and
we continue, as
we always have,
our efforts to
improve our
products,” he
continued.

for reformulation?
Strauss is far from the only business
looking to improve products
through the reduction of fat, sugar
and salt. Israeli start-up Better Juice,
for example, has developed a sugar
reduction solution made from 100%
fruit juices. CEO Eran Blanchinsky
told FoodNavigator that he believes
this latest legislation will ‘open a
new market’ with ‘new
opportunities’ for sugar reduction.
“Today, juices are labelled with a
red sticker, as they contain a high
percentage of sugars. We can reduce
the sugar of these products
naturally. We are the only company
that provides a solution that can
enable the juice producers to launch
a product with less sugar and claim
it thus with a better coloured (green)
sticker.”
Salt of the Earth is another Israeli
business working to help food
businesses reformulate. Its
Mediterranean Umami ingredient,
made with plant-based umami
flavour compounds, allows for up to
45% reduction in sodium and 25%
reduction in sugar. Speaking of the
new FOP labelling, Salt of the
Earth’s business unit director David
Hart told FoodNavigator the
legislation is designed to influence
consumer behaviour. “As such, in a
very competitive market and retail
shelf, each company has developed
its [own] strategy to react to the
FOP regulation. In working with
many companies in the local
market, we have seen that they are
investing significant resources in
product reformulation."
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