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SAAFFI News  

  

1. Precise Short Training Courses 

Have you and your staff registered for the PSTC training soon to take place 

For more information contact the SAAFFI office 

  

 

  

2. SAAFFI Careers Pages offer an opportunity to both job seekers and companies with 

vacancies to upload their details onto the SAAFFI website. This is a free service to our 

members and it has proved to be most useful, with the right target audience hopefully 

seeing the posting. So please send us your CV’s and your vacancies…… 

http://www.saaffi.co.za/careers.php 

  

   

  

 

  

3. Members are urged to send any news items of interest to the F&F industry for 

inclusion in our newsletter. We would also value comments and feedback regarding 

the new format of the newsletter. 

  

   

  

 



  

4. Welcome to a new member of SAAFFI   

Metrohm is a supplier of high quality, Swiss-made laboratory and process-monitoring 

instrumentation. 

www.metrohm.co.za 

  

   

  

 

  

5. SAAFFI’s participation at the SAAFoST Conference 

At this years, SAAFoST conference to be held in Durban from the 6th to 9th of 

September, SAAFFI will, for the first time ever, contribute a block of flavour-related 

presentations. The huge relevance of flavour to the food industry gives the two 

associations, SAAFoST and SAAFFI, huge areas of common interest, and SAAFFI is 

delighted to have an opportunity this year to share some material of interest to the 

delegates. Details of the conference can be found by clicking on  21st SAAFoST 

Biennial International Congress and Exhibition 

  

  

  

 

  

  

Please note: Titles of all articles are hyperlinked into the online publication where the story first appeared. So 

simply click on the title to follow the link to the original story.  

  

 

  

  

F&F Company News  

  

  

Sensient Fragrances Appoints SRS Aromatics as Exclusive UK Distributor 

SRS Aromatics Ltd. has recently been appointed as the exclusive U.K. distributor for 

Sensient Fragrances S.A. materials. 
 

    

  

Agrana Revenues Fall on Declining Sugar Prices, Lower Prices for Isoglucose 

Despite a difficult market environment, AGRANA believes that its sound finances and 

its diversified business model with the three segments of Sugar, Starch and Fruit give 

the Group a continuing solid footing for the new financial year.   

    



  

Naturex reorganises its manufacturing operations serving the pharmaceutical 

market  

Naturex, the global leader in speciality plant-based natural ingredients, informs its 

shareholders of the reorganisation of its pharmaceutical manufacturing operations. 

 

    

  

Symrise Posts Strong Growth in the First Quarter 

Symrise AG got off to a good start for the fiscal year 2015. The Group seamlessly 

continued its positive performance from the previous year and significantly increased 

sales and net income in the first three months. 
 

    

  

Symrise in acquisition agreement with Flavor Infusion  

Symrise AG is strengthening its product offering for natural beverage applications and 

further expanding into the strongly growing market of flavoured water.  

  

Frutarom acquires Taura 

Frutarom Industries, a manufacturer of flavors and specialty fine ingredients, has 

signed a purchase agreement for the acquisition of the Australian company Taura 

Natural Ingredients Holding for approximately $70 million. 
 

  

IFF to Expand into Cosmetics Ingredients 

International Flavors & Fragrances Inc. (NYSE:IFF), a leading global creator of flavors 

and fragrances for consumer products, today announced that it has made a binding 

offer for the acquisition of Lucas Meyer Cosmetics, a business of Unipex Group. 
 

  

'We'll reach $1bn in sales by 2018' - Frutarom boss 

Frutarom will boost its turnover to more than $1bn within the next three years by 

continuing to acquire up to 10 new businesses each year, the firm's chief executive for 

health said. 
 

  

Sensient Technologies to expand manufacturing facility in Amboy, Illinois  

Construction for the expansion of Sensient Technologies Corporation’s manufacturing 

facility in Amboy, Illinois, is set to begin and company officials made it official with a 

ground-breaking ceremony on Monday, June 1, 2015. 
 

  

Flavour, Fragrance, Colour product news  



  

SC Johnson Reveals Specific Fragrance Ingredients in Glade  

As part of industry efforts when it comes to ingredient transparency, SC Johnson has 

become the first major consumer products goods company to disclose product-

specific fragrances to consumers for its Glade air care products. 
 

  

48th Amendment to the IFRA Code of Practice  

IFRA notifies members of the 48th Amendment to the IFRA Code of Practice  

  

General Mills cereals removing artificial flavors and colors from artificial sources  

General Mills cereals has committed to removing artificial flavors and colors from 

artificial sources from the rest of its cereals in response to consumers’ changing 

preferences.   

  

New Scent Story at Air Wick 

Air Wick recently launched its Life Scents collection, the first-ever constantly changing 

fragrances, according to the company 

 

  

Biotech in focus: Review backs enzymatic generation of natural taste enhancer 

divanillin 

At a time when consumer demand for natural ingredients is growing rapidly, 

researchers suggest that that the use of enzyme technologies to produce the natural 

taste enhancer divanillin may hold promise. 

 

  

The apéritif effect: Alcohol’s impact on the brain’s response to food aromas  

Although research into the ‘apéritif effect’ (where alcohol increases food 

consumption) is well-documented, a study has linked the brain, as well as the gut, to 

the phenomenon.   

  

Natural red without the bugs?  

Danish ingredients firm Chr Hansen claims it has produced carmine through 

fermentation, meaning a cheaper, vegetarian, halal and kosher version of the natural 

red colouring could be just a few years from commercial use.  

  

Birthday cake emerges with other nostalgic throwbacks as top flavors 

Yellow birthday cake with thick, sugary frosting, like those made in local grocery stores 

  



nationwide, is emerging as a top selling new flavor in candies and sweets, according to 

leading candy companies.  

  

  

Health groups petition FDA to ban eight food flavors 

Health groups are petitioning the Food and Drug Administration (FDA) to ban eight 

synthetic flavors in food that are known carcinogens.  

  

What is really going on with EU fragrance regulations 

If the industry fails to proactively address all the problems and loopholes in current 

fragrance regulations, the future of fragranced products is unlikely to be endangered 

entirely, but it will most likely be boring. We’ll look back to a time when everything 

didn’t smell of the same few dozen ultra-safe substances and wonder why we didn’t 

organise ourselves and do something sooner. 
 

  

FEMA seems to be losing the PR battle 

This piece in Time Magazine from journalists from the Centre for Public Integrity (sic) 

appears to be a thinly veiled attack 

 

  

FEMA Responds to 'Meet the Secret Group' Article  

The Flavor and Extract Manufacturers Association (FEMA) has released an official 

statement saying it is committed to ensuring safe flavor ingredients in foods and 

beverages. 
 

  

Flavour delivery particle can cut sugar by half – and is cheaper than sugar 

A proprietary carrier particle can reduce sugar content and calories by more than 

50%  – without a loss in sweetness or a rise in costs, says Israeli company DouxMatok.  

  

Natural colors move costly and complex 

Two family-owned U.S. candy firms say a switch from artificial to natural colors and 

flavors is financially risky and claim many technical difficulties still exist.  

  

No natural pictures to depict artificial flavours, rules German court 

Manufacturers should be wary of using pictures to depict artificial flavourings, warn 

food lawyers as a German court ruling sets a new precedent for misleading marketing   



  

Ingredients News  

  

‘Game changer’: ChromaDex inks deal to produce concentrated anthocyanin 

ingredient  

Irvine, CA-based ChromaDex has signed a worldwide license and supply agreement for 

Suntava Purple Corn to produce a highly concentrated anthocyanin ingredient at a 

price point that should appeal to mass markets, the companies have announced. 
 

  

Stevia’s Continued Surge 

Stevia was the fastest growing non-nutritive sweetener in terms of number of global 

food and beverage launches from 2010 to 2014. The soft drinks category represents a 

quarter of total launches with stevia.  

 

  

Kanbo International bets big on sucralose 

While Tate & Lyle has just announced plans to close its sucralose plant in Singapore, 

blaming industry overcapacity; rival Kanbo International is building a second factory in 

Dongying that will take its capacity to 3,000t/year, a move it claims will create the 

largest sucralose production facility in China. 
 

  

Bigger than expected cocoa deficit for 2014/15 

The International Cocoa Organization (ICCO) has risen its cocoa deficit forecast for the 

2014/15 season due in part to unfavorable weather in Ghana.  

  

Frutarom Debuts Incaberrix Superberry 

Inca berry, also known as physalis, cape gooseberry or golden berry, is considered one 

of the “lost” crops of the Incans. 

 

  

Confectionery for the future 

Food’s impact on health and longevity has risen to new levels on a global basis, and 

regional regulations on food labelling are becoming complicated as a result. Stevia is a 

naturally-sourced sweetener alternative, featuring not only a clean label, but also 

sustainable credentials  



  

ADM Grows Sweetener Business in China  

Archer Daniels Midland Company announced today that it has reached an agreement 

to purchase Meiweiyuan Biotechnology Co., a privately held sweetener manufacturer 

near the city of Wuhan, in the central Chinese province of Hubei. 
 

  

Making baobab famous 

Aduna aims to create sustainable African businesses by using little-known local crops – 

starting with baobab – says its co-founder, Andrew Hunt  

  

Do consumers prefer low sugar or no sugar?  

It depends on the product…Almost two-thirds of global consumers are concerned 

about sugar intake – but the choice between low-sugar and sugar-free depends on the 

food or drink category, according to a new report from DSM.   

  

Monk Fruit Corp doubles capacity in sugar reduction toolkit 

BioVittoria and Guilin GFS Bio-Tech Co have doubled their monk fruit supply and 

significantly boosted production capacity following a multi-million-dollar investment 

leading to the formation of a new company - Monk Fruit Corp - boasting an estimated 

70% share of the monk fruit ingredients market. 
 

  

Marine resources: Ireland looks for its whey powder of the sea 

The Irish government has invested €5.2m to capitalise on the country's untapped 

marine biodiversity.   

  

Food & Beverage News  

  

SA has R61bn food bin 

Millions of tons of food are being wasted, costing the country billions while an 

estimated 11million citizens are not having regular meals. 
 

  

Which are the cheapest – and most expensive – cities for beer? 

Geneva, Hong Kong and Tel Aviv are the most expensive cities to buy beer in – while 

cities like Krakow, Kiev and Cape Town offer drinkers more for their money, according 

to a report from travel comparison site GoEuro.   



  

AECI on the acquisition trail 

AECI has entered into an agreement to acquire 100 per cent of Southern Canned 

Products (SCP), a leading manufacturer and distributor of juice-based drinks and 

products, from Gerber Goldschmidt South Africa 

 

  

Rhodes Food to take over Saint Pie in R20m deal 

Rhodes Food Group (Rhodes) is continuing its spate of acquisitions. The latest is 

Mpumalanga-based Saint Pie, which was acquired for R20 million earlier this month.  
 

  

Alcohol pioneers develop gin made from ants 

Copenhagen-based Nordic Food Lab and British gin maker The Cambridge Distillery 

have collaborated on the development of a limited-edition gin made using the essence 

of red wood ants. 
 

  

Nestlé strengthens Chinese operation with $16m investment 

Nestlé has revealed plans to strengthen its ice cream business in China with a ¥100m 

($16.11m) investment in two production facilities in the east of the country. 

 

  

Coca-Cola Enterprises commits to ‘ambitious’ calorie reduction plan  

Coca-Cola Enterprises (CCE) has pledged to reduce the number of calories across its 

beverage portfolio by 10% and halve its carbon footprint in five years, as part of the 

bottler’s most ambitious sustainability targets yet.    

  

Nestlé commits to reducing salt in its frozen pizzas and snacks by 10% 

In the US, Nestlé has vowed to improve the nutritional profile of some of its frozen 

pizza and snack brands by eliminating artificial flavours and cutting levels of salt. 

 

  

Coca-Cola retains position as world’s most valuable soft drinks brand 

Coca-Cola has retained its position as the world’s highest value soft drinks brand, with 

a total value of $70bn and year-on-year value of growth of 3%, according to research 

from brand agency Millward Brown.  



  

Lake launches latest offering 

Afoodable, a division of Lake Foods, has officially opened its new plant in the food 

production industrial area of Montague Gardens, Cape Town. This state-of-the art 

facility introduces innovative liquid product concepts that will enhance Afoodable’s 

ability to tailor-make solutions for its customers in the sauces and marinade sectors.  

  

Fruit snack industry: The future has to be ‘less is more’ 

Fruit snacking has many forms but industry collectively agrees the future must be 

about stripping back ingredients and giving consumers fruit in its purest form. 

 

  

Kellogg 'most reputable' US consumer firm  

Kellogg invested in impressive sustainability initiatives last year and communicated 

efforts well, helping it secure the top spot in the consumer reputation charts, says a 

research expert 
 

  

Sensory properties of wheat varieties being ignored 

The choice of wheat has a big impact on the sensory properties of bread, but this is 

largely disregarded, according to research from Universidad Politécnica de Madrid.   

  

Rum deal: Brazil fights for global recognition of its sugar cane spirit cachaça 

Brazil and Mexico have signed a declaration calling for the mutual recognition of 

cachaça and tequila as two distinct and genuine products.  

  

The future’s fizzing: Carbonates have proved their resilience 

The carbonates market appears to be full of doom and gloom: falling consumption in 

2014 and a continued backlash against sugar. But with 3% growth in the UK for the 

first quarter of 2015, the British Soft Drinks Association (BSDA) says this proves the 

sector is actually ‘extremely resilient.’ 
 

  

Beyond the bean: Coffee is about far more than taste 

The taste and flavour of the coffee you drink is important – but the quality of the 

experience is far broader than the first sip, said coffee experts as they explored the 

definition of quality at a Nespresso forum.  

  

Nestlé files patent for ‘light’ but sturdy oven-puffed snack 

Nestlé has developed a method that combines cold extrusion and oven baking to 

manufacture puffed, hollow snacks that are light to eat but resistant to breakage  



  

The classic cola taste and other carbonates: How does the future size up? 

Cola carbonates may hog the limelight, but non-cola carbonates could be the ones to 

watch, according to an Euromonitor International analyst. 
 

  

Cider’s star is rising – set to shine over the US, Australia, New Zealand & South Africa 

Global consumption of cider is predicted to grow by around 5% a year, reaching more 

than 3bn litres by 2020, according to Canadean.  

  

Cosmetic & Toiletry News  

  

Fragrance Trends Run the Gamut for Father's Day 

Bleu de Chanel, Acqua di Gio Pour Homme and Polo Red are just a few scents for men 

that will be gifted just in time for June 21, as the men’s prestige fragrance market is 

showing healthy growth leading up to Father’s Day.   

  

Fashion meets fragrance as L’Oréal signs agreement with Proenza Schouler 

L’Oréal has signed a license agreement with women’s wear brand Proenza Schouler 

for the creation and development of fine fragrances, as the fashion and perfume 

worlds meet once more. 

 

  

Inconspicuous Consumption  

The personal care industry has embarked on a journey to incorporate greener and 

more ethically and sustainably sourced ingredients and manufacturing processes. 
 

  

Interior Design  

Nutritional products can improve and beautify skin from the inside out. 

  
 

  

Avon Launches Amour Fragrance 

Avon is launching the romantic new fragrance, Amour, as a continuation of its iconic 

Today Tomorrow Always collection.  

  



  

House of Sillage Expands Into Men's Fragrance 

Haute perfumer House of Sillage is launching its first men's fragrance, Dignified by 

House of Sillage.  

 

  

Health & Nutrition  

  

‘Bloody marvellous?’ ASA pulls beetroot blood claims from Juice Garden 

An online UK juice, smoothie and healthy food merchant has fallen foul of the UK 

Advertising Standards Authority (ASA) over blood cleansing and other claims for some 

of its juices. 

 

  

Abbott Labs files patent for ‘better tasting’ nutritional powders 

Abbott Laboratories has filed an international patent for a process it says allows it to 

produce better-tasting powders with improved nutrient content.   

  

Emerging markets drive global health & wellness growth  

38 ‘developed’ nations delivered 54% of functional food and supplement and other 

health & wellness (HW) product sales in 2014, but these same nations will account for 

only 14% of growth between now and 2019.  

  

Botanical Identification: key requirements 

Adulteration is becoming an increasing concern for both manufacturers and 

consumers. Over the last 15 years, Naturex has built an integrated platform and 

strategy for botanical identity testing and a 4 step program to ensure that consumers 

get what they’re paying for. 

 

  

Retail News  

  

Massmart  Would you like to supersize that? 

Couple things on the Massmart front: First up, you’ll recall that the Men in Black have 

come up with a hare-brained scheme for Makro’s online punters to pick up the 

deliveries from specially-appointed lockers in (on? at?) Sasol forecourts.  

 



  

Retail Sales Volumes  Turn up the volumes 

According to the twitchy comb-overs at BER, retail sales volumes, and this is 

important, are either flat or have edged slightly downward YOY from the first to the 

second quarter of this increasing horribilis annus we call 2015  

  

How Supermarkets Are Shaping Up and Growing Their Lower-Calorie Products 

Supermarket sales of lower-calorie foods and beverages grew more quickly between 

2009 and 2013 than did sales for higher-calorie products 

 

  

Big four’s market share ‘gone for good’: analyst 

Tesco, Asda, Sainsbury and Morrisons will never recover the market share they have 

lost to the discounters Aldi and Lidl, because they remain “too big and too slow” to 

react effectively, a leading analyst has claimed.  

  

General News 

  

Gastronomy: Fear Factor, the restaurant 

Voted the world's best restaurant by people who baste their sea urchin hearts only in 

mermaid sweat, the eatery - an hour from Barcelona -prides itself on making your 

eating experience as visually unsettling as possible.  

  

Pope Francis weighs into the GMO debate 

Pope Francis has weighed into the debate over GM crops, arguing that while he 

doesn’t believe there is any “conclusive proof that GM cereals are harmful to human 

beings”, he worries about their effects on the ecosystem, and argues that they have 

resulted in more agricultural land being "concentrated in the hands of a few owners”. 
 

  

El Niño set to disrupt key commodities in 2015 

El Niño 2015 is underway and set to hit wheat, coffee and sugar cane production 

leading to volatile prices, warns a Rabobank report.  

  

Porn ketchup link leaves Heinz red faced 

Heinz has been left red faced after a promotional quick response (QR) code on a bottle 

of ketchup sent a customer to a hardcore pornography website.  



  

Companies facing more sophisticated fraud issues 

Food authenticity analysis is being increasingly used in industry as companies face 

more sophisticated frauds issues, according to Eurofins.  

  

Younger shoppers value organics – but buy fewer of them 

A majority of UK shoppers aged 16-34 think that organic products are important 

(54%), compared to under a third (30%) of over-55s, according to a market research 

report.  

  

Researchers urge government to ‘seriously consider’ food taxes 

The UK government should seriously consider taxing unhealthy foods and drinks to 

reduce their consumption, a paper from the Food Research Collaboration (FRC) has 

urged.  

  

Sugar tax pushed by Scotland doctors 

A call for a tax on sugary food and drinks from the Royal College of Physicians of 

Edinburgh today will hike the pressure on industry to help tackle the UK’s obesity 

epidemic by making products healthier.  

  

Nano focus: Are protein nanostructures safe for the food industry to use? 

While many foods already contain naturally occurring nanostructures that are 

perfectly safe to consume, the potential to develop new nanoscale proteins for foods 

may carry unexplored risks that must be dealt with on a ‘case by case’ approach, say 

researchers. 
 

  

Israeli start-up has novel approach for grasshopper shakes 

Israeli insect start-up, Steak TzarTzar, aims to target the Western sports nutrition 

market with its grasshopper protein powder - competitively priced thanks to 

grasshopper sales in Africa.  

  

Coca-Cola and Budweiser speak out in response to FIFA corruption scandal 

Long-standing FIFA sponsors Coca-Cola and Budweiser have responded to the FIFA 

corruption scandal, with Coca-Cola concerned that the ideals of the event have been 

‘tarnished.’  

  

How can industry warm the Western palate to eating insects? 

To sell insects to Western consumers, food manufacturers must create products that 

align ethical motivations with sensory expectations – meaning cricket-flour cookies 

will fare better than chocolate-coated crickets.  



  

Canadian Competition Bureau approves H.J. Heinz Kraft Foods Group merger 

The Canadian Competition Bureau has issued a "no action" letter and will not 

challenge H.J. Heinz’s merger with Kraft Foods.  

  

Offering consumers information is essential for hemp juice success  

Telling a story is important for any brand – even more so when trying to market hemp 

juice and overcome pre-conceptions about cannabis, according to Sana Hemp Juice.  
 

  

Americans believe ‘preservatives / chemicals’ more harmful than added sugar, 

saturated fat and sodium 

A poll* of more than 4,200 US consumers conducted in April 2015 by CivicScience 

shows Americans believe that ‘preservatives / chemicals’ are significantly more 

harmful to their heath than added sugar, saturated fat and sodium. 
 

  

Antibiotic-free - Is this the next ethical food label? 

British meat has been found to contain MRSA and consumers are concerned. So would 

an antibiotic-free label reassure the public,  or are there already enough ethical food 

labels? 

  

 

  

Good News 

  

  

Number of ‘chronically undernourished’ continues 11-year fall 

The number of people in the world who are “chronically undernourished” has fallen 

below the 800m mark for the first time in 25 years, figures from the United Nations 

(UN) show 

 

  

A game of luck leads to food start-up 

Entrepreneurs breed ambition. Nicholas Robinson discovers how Bonnie Chung’s 

appetite to succeed is set to take her start-up firm international  

  

David Dafoe On Building Flavorman, Creating Fish Taco Soda And What He Learned 

From Going Blind For Three Weeks 

David Dafoe runs Flavorman, a 35-person business in Louisville that grossed $7 million 

in revenue last year concocting both soft and hard drink flavors  



  

Teen’s Non-Toxic Dream Gets Real  

Rhode Island teen Ava Anderson serves as CEO of a fast-growing direct sales company 

that’s playing in multiple household and personal care categories.   

  

Trends  

  

Top 5 Beverage Trends  

The National Restaurant Association (NRA) Show took place in Chicago from May 16 to 

20. The show and its BAR event hosted attendees from around the world who saw the 

latest in packaged foods, hot and soft drinks, alcoholic drinks, cooking equipment, and 

software for the restaurant industry.  

 

  

Liquid breakfasts are overhyped - snack bars are the future 

Liquid breakfasts are not truly catching on with consumers as an alternative to cereal-

based breakfast options, says Euromonitor International. 

 

  

From hemp and turmeric to artisan dairy-free ‘cheese’: Nine natural food trends for 

2015 

From veggie powders to sprinkle on your food to artisan dairy-free ‘cheeses’ made 

from nuts, Sterling-Rice Group (SRG) selects nine natural food trends it predicts will 

inspire packaged foods and foodservice menus in 2015. 
 

  

Cheese could be the next health food, industry expert suggests 

The tide may be changing for cheese, as science helps re-position the dairy food as a 

protein-dense, calcium-rich, healthy snack rather than as a high-fat and -sodium food 

to be enjoyed in moderation, suggests a market trends expert.   

  

Vegetarian Caviar Club launches caviar made from seaweed extract. 

The Vegetarian Caviar Club has launched a new range of black and red gourmet 

seaweed pearls at the International Food Exhibition 2015.  



  

Spiced yogurt drinks inspired by India 

Jo Howson and Matthew Hulett moved into Lashbrook Farm in Oxfordshire, where 

they began to recreate the flavours of the lassis they had encountered during a bicycle 

trip from England, through India, to Thailand. The drinks proved so popular with 

friends and family that the pair began selling them at local farmers’ markets, and 

Lashbrook Lassis emerged as a business. 
 

  

Breakfast brand Yummia launches new yogurts with vegetables 

Australian breakfast brand Yummia has introduced a new three-flavour range of 

yogurts that combines fruit and vegetables  

  

Turmeric is super-hot right now 

While turmeric is still a novel ingredient to many Americans, it’s only a matter of time 

before it moves from the niche to the mainstream of US food culture, predicts Temple 

Turmeric founder Daniel Sullivan, who has set his sights on conquering the 

conventional as well as the natural food retail channel 
 

  

What's brewing in beer? Premiumisation, Africa, non-alcoholic and craft 

Look beyond the headline figures and there are promising prospects for beer, 

according to Canadean. Opportunities include the African market, premiumisation, 

non-alcoholic beers, and the continued popularity of craft. 

   

  

 

  

Move over, alcohol!  

Tea and other beverages can take advantage of alcohol consumption decline. An 

alternative to alcohol comes from an unlikely source – tea – and the offer in the 

market is evolving accordingly, according to market researchers Mintel.  

  

What are the hottest dairy trends – and companies - to watch in 2015? 

What are the hottest new trends in dairy? Grass-fed everything? A whole milk 

renaissance? High-protein kefir? Quark? And what’s next after Greek yogurt?   
 

  

Education & Training  

  

ADM impacting on education and rural development 

ADM Cocoa continues to strengthen its commitment to cocoa-growing communities  



through its Specific Age-Group Education and Empowerment System (SAGE²S) 

programme.  

  

Nestlé to provide 20,000 jobs and training for young people under 30 in Europe by 

2016  

Nestlé has joined the Global Apprenticeships Network (GAN), a coalition of 

companies, employers’ federations and associations that addresses the global youth 

unemployment crisis and the need for business to ensure skills for the future. 

 

  

Paris Fashion School Launches Perfume and Cosmetics Management MBA 

IFA Paris will launch a new MBA in Perfume & Cosmetics Management.  

 

  

Environment, Health & Safety  

  

Cargill fined £600k after lorry driver’s fatal accident 

Cargill has been fined £600,000 following the death of a lorry driver who was buried 

under a mound of soya meal.  

  

Nestlé CEO stresses private sector’s role in sustainable development 

The private sector has a role to play in delivering the United Nations Sustainable 

Development Goals, said Nestlé CEO Paul Bulcke at the EAT Stockholm Food Forum 

this morning. 

 

  

Nestlé brand taking a battering as gov’t prepares to sue over Maggi 

India's food safety watchdog has ordered all variants of Nestlé’s Maggi noodles to be 

withdrawn from sale and further production and exports to be stopped. 

 

  

Maggi: Regulator to test other brands' noodles as outrage grows 

India’s food regulator will test all brands of instant noodles, pasta and macaroni that 

contain Tastemaker masala in the wake of what has been labelled by observers as the 

highest profile case they have ever had to tackle.  



  

Sustainable sourcing starts with better use of your own company's waste 

When it comes to sustainable sourcing, is creating your own ingredients and resources 

from recovered or recycled wastes the most sustainable of all options?  

  

The status of food allergen recalls worldwide 

Due to the absence of the appropriate infrastructure to record and report food recalls 

in South Africa, we look to international governments to support our theories regards 

allergen recalls.  

  

Sugar reformulation failure like slow poisoning of nation 

The UK's National Health Service (NHS) CEO says failing to reformulate products to 

reduce added sugars would be like slow food poisoning of the nation.  

  

Unsustainable standards? Questioning the ethics of sustainable sourcing 

A growing trend for sustainability certifications and on pack ‘branding’ could mean 

manufacturers are missing the wider point of sustainability issues and may confuse 

consumers so much they no longer care.  

  

Regulatory News 

  

South Africa’s bold move on salt gets off to a shaky start 

South Africa has been a trailblazer on the continent in the global battle to reduce salt 

intake through food. But three years after the bold food policy was first introduced in 

South Africa – and less than a year until it finally becomes law – the country has still 

not set up programmes to monitor how effective the legislation will be. 
 

  

Council approves final compromise text on novel foods 

A European Council committee has rejected a proposal that would have allowed the 

European Parliament the right to veto novel foods approvals – saying this would 

contradict the law’s purpose to simplify authorisation.  

  

Food and beverage industry awaits impact of food regulations on non-nutritive 

sweeteners 

The South African food sweetener market, which includes sugar, polyols and non-

nutritive sweeteners, is at a crucial inflection point in its growth trajectory. 

 



  

FDA takes step to remove artificial trans fats in processed foods 

The U.S. Food and Drug Administration finalised its determination that partially 

hydrogenated oils (PHOs), the primary dietary source of artificial trans fat in processed 

foods, are not “generally recognized as safe” or GRAS for use in human food. Food 

manufacturers will have three years to remove PHOs from products.   
 

  

EFSA determines acrylamide in food is a public health concern 

Following a comprehensive review, the European Food Safety Authority (EFSA) has 

published its scientific opinion on acrylamide in food 

 

  

Amber dioxane under scrutiny by ECHA 

Following a proposal from Netherland ECHA included as a group in the candidate list 

of SVHC a new entry with very persistent and very bioaccumulative properties.  

 

  

10 new faces as EFSA names health claims panel for 2015-2018 

The NDA panel will feature 10 new faces for the health claims panel’s next three years 

as the European Food Safety Authority (EFSA) announced changes today. 

 

  

Kraft in legal hot water over 'natural cheese' and 'all-natural' Capri Sun  

Kraft Foods Group has come under renewed fire over ‘natural’ claims this month. 
 

  

Events 

  

21st SAAFoST Biennial International Congress and Exhibition 

Themed “Growing Food Science and Technology for a sustainable future”, the 

Congress and exhibition aims to draw 500 delegates and will consist of a series of 

sessions - highlighting local, regional & invited international speakers - combined with 

a trade exhibition, plenary sessions, interactive poster displays, and will be followed 

with a 1-day post congress workshop on Food Science & Nutrition. 

 



  

  

Agrifood Technology Station: Basic Allergen Awareness (1 day) 

FACTS will be presenting this 1-day workshop organised by the Agrifood Technology  

Station and the Department of Food Technology. It is aimed at middle management 

and lower level food industry personnel. The workshop will cover background, 

labelling & legislation, practical control and cleaning practices. 

When 22 July 

Where CPUT (Bellville Campus)  

Cost R900.00 

Closing date 12 June 

RSVP E-mail sigwelan@cput.ac.za for an application form 

 

  

Coschem Annual Conference & Gala Dinner - "Prism Of Possibilities"  

2-3 September 2015 

Bytes Conference Centre 

Bytes Business Park, Block C, Third Rd, Midrand, South Africa 

For more information e-mail:coschem@iafrica.com  
 

    

    

    

 


