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Trends and fechnology for the
indusirial baking marke! worldwide.

Fortified Pursuit
Faollowang in dairy's focd$teps, thin bakmg indusiry confinwes to pursue fodmed,
functional food market

(BSamagaging, corn, 07 Sugust 2008) =, L)
by Chiistiana Benkoulder e

B I TORY

Thie bakeng industry (% Anally waking up — the magic wand of infidlion £ rsning
two partsculary shuggish sectors: bread and biscuils, With the timaly death of the
berw-Carh fad, manufaciurers ané starlng to take a page out of 1he dairy industry's
handbook by adding valus 1o their own products, from extra Sber to plant sterols 1o
exitic green lea. Global business infelligence provider Eunarmaniar Infemalionsl
takes & look at this market and its huge potential, much of which still Bas
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Soluble fiber has been alevaled to advanced functional heighis, especially since
ane ol is companeris, betsglucan, was approved Tor hearl health claims by the
LIS Food and Dreg Adrainistration in 1998, reviding the 19805 oat craze. The nexdt
big 1hing on this frord wall be barley, which also contains beta-glucan bn May
2006, the FOA, extended the heart healh claim to basley. Cangill, Minneapolis,
MM, USA, recently inroduced Barly bardey beta-glecan, an ingredient markebed
as cholestarol-raducing

PLANHT STEROLS AND OMEGA.3 QILS. The most remarkable innowadion of
recent years was the launch of cholestenalreducing funclional spreads with added
phytosienals, introduced by Raisso and Undever. Although these products are not
doing well in the S, they are & hil in Ewops, and the dairy industry, was the first
sactor to benefit — successfully mtegrating phytosterals and stanols info dnnking
yoghurs and other products,

Bakery is now following suit. Easdlier thiz year, Finnish-owned Fazer Bakenas was
green (he go-ahead by the Eurapean Commission to market 85 slerokennched rye
bread. Inthe US, Cargll announced inJune 2006 that Bimbo's Orowead brand was
the frst fo confain Cargll's CoroWise plant sterals, Such producis wall do well on
the European marked and, with aufficient promotion, should alzo sppeal to the
ageing S populatsn
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Drairy manufaciurers were refmarkably quick at capitalizing on their products’
najurally healihy image as an excellend souce of calcipm and wilaming. In many
courtries, inchuding the LS, dairy producers stated to routinely fostify milk back in
thie 1930%, in line wath @ gowemmantal public healih pobcy geared at eradicating
ralnutntion. The dairy industry has built o this, by further fostification, innovation
and prormiolion

In contragl, thie bakery industry was slowier to catch on, Howivir, Thi bakery
sector is in no way inherently dizadvantsged hare — many bakery products ans
also considered a naturally healthy staple food, snd people have been benefiling
fromn their fortification for decades. In the LK, the fortification of white flour with
thidarning, inon, niacin and calciurn 12 mandsory, In the US ennchren) of white
flowr and bresd has been mandsdory o many Slates in the 1950 and natiorsade
sinee 1993, Falic acid was added to the mandatory mix in 1938 1o help presen
rmienral tube feferts i st nens
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