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Dear Reader, 

We are pleased to share the latest edition of our 

quarterly newsletter with you. 

Indeed, we are already more than three months into the 

year and now may be a good time to take an honest look 

at where we stand on our New Year’s resolutions. What 

were they exactly? Being healthy, eating healthy.  

In this edition, we continue with our focus on optimal 

health and nutrition. Non-communicable diseases 

(obesity, cardiovascular disease, diabetes and cancer) 

are becoming reasons for concern worldwide and this 

trend is no less present in the GCC. GCC governments are 

placing great focus on raising public awareness about 

these diseases. The focus on reducing such diseases in 

the GCC is emphasized on both in the UAE Vision 2021 

and KSA vision 2030, which outline the concern about 

the rising rate of these diseases in the GCC.  

As per ARDENT Advisory & Accounting, GCC Healthcare 

Sector Report from Oct 2015, lifestyle diseases form a 

major category, demanding healthcare attention in the 

GCC region. According to the World Health Organization 

(WHO), all GCC countries, except Oman, rank among the 

top 10 countries with the highest diabetes rates in the 

world. Kuwait topped the list with 21.1% of its 

population in the 20 to 79 age group suffering from 

diabetes. This figure far exceeds the global average of 

8.3%.  

According to the International Diabetes Federation, 

based on the study done in 2017 in the UAE, 11.81% of 

people between the age of 20 and 79 are affected by 

diabetes.  

The score was 13.69% for obese children in the UAE, 

based on the study of children between the ages of 5 

and 17 conducted by Ministry of Health and Prevention 

in 2017. 

The numbers are increasing and worrisome, but the 

bright side to this is that awareness and knowledge 

among the consumers are increasing as well. 

Furthermore, in the consumers’ effort to adopt a 

healthier lifestyle and to include exercise in their daily 

routine, we can also see the demand for healthier and 

fortified foods increasing, and the niche categories 

growing in the region. Consumers are demanding more 

from their foods nowadays and are looking for foods to 

satisfy their daily nutritional and energy needs. 

Fortunately, there are many options available to achieve 

this objective. 

On the following pages of this newsletter, we bring to 

you the information about oat beta-glucan, an 

ingredient that can assist us in the fight against non-

communicable diseases.  

We also introduce to you the latest solutions by DuPont, 

new product options available from Fonterra, as well as a 

brief outlook on the dairy commodities. 

We hope you will find this report informative and useful. 

Please feel free to share your feedback and comments 

with us and do let us know if there is any topic of interest 

which you would like us to include in our future 

newsletters. 

We also take this opportunity to wish everyone a blessed 

Ramadan season, which is now just around the corner. 

Thank you from the FSL Team 
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Oats are an excellent natural source of 
carbohydrates which help support our 
vital functions. Whole grain oats 
include protein and are high in fiber, 
making them a great addition to 
balanced nutrition. Oats also include 
naturally unsaturated fats and different 
minerals such as iron, phosphorus, zinc 
and magnesium.  

➢ Gives long-lasting energy 
➢ Low in FODMAP (Fermentable 

oligo- di- mono-saccharides and 
polyols) carbohydrates 

➢ Good source of natural plant-
based protein 

➢ Gentle on the stomach with mild 
and neutral taste 

 

The consumption of functional foods and drinks is increasing in almost all 
high-paced societies and is driven by increasing demands for convenience 
along with health. The busier lifestyles and increasing health issues like 
obesity, diabetes, cardio-vascular diseases and coronary heart diseases will 
continue to affect the development and growth of functional foods across 
the globe. 
One of the Ingredients that can help with providing healthy and functional 
products to your consumers in the region is beta-glucan. The product can 
be used to add dietary fiber and protein to dairy products, thereby 
allowing multiple health claims. Besides, beta-glucan also provides textural 
benefits when used in products.  
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FSL can offer two kinds of oat beta-glucan by Fazer:  

a. OB-10: Contains 8-10% β-Glucan; 26% Dietary Fiber; 20% Protein 

b. BG-20: Contains 20% β-Glucan; 42% Dietary Fiber; 24% Protein 

 

 
 

 

 

 

As an ingredient 
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COST EFFECTIVE SOLUTION FOR SET YOGHURT  

GRINDSTED® ES 257 is a cost-effective solution for set yogurt combined with partial replacement of 1.5-2% SMP 
without losing gel strength and syneresis control. GRINDSTED® ES 257 provides yogurt manufacturers with the tool to 

maintain a stable product quality throughout the year without seasonal variations. 

 

 
 
 
 
 
 
 
 
 
 

 
 

   
 

 
 

 

 
 

CUSTOMER TARGETS: 

➢ A more stable product quality  
 

➢ High gel strength combined with good syneresis 
control 

 
➢ A cost- effective stabilizer suggestion for set 

yogurt through the replacement of 1.5-2% SMP 
 

➢ A gelatin-free product solution 
 

Grindsted ES 257 Provides: 

➢ Maintaining gel strength 
 

➢ Good reduction of syneresis 
 

➢ Substitution of 1.5-2% SMP is possible 
 

➢ Complete substitution of SMP is not advisable 
 

➢ Positive effect on production costs 
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NEW PRODUCTS FROM FONTERRA 

NZMP launched two new products in the market recently. 
 

Protein+ Instant Milk Powder 
NZMP Protein+ Instant Milk Powder has 25% more protein per serve than IWMP, with the same great functionality and 
creamy taste. Protein is a growing trend globally and with NZMP Protein+ Instant Milk Powder, you can differentiate from 
the competition with compelling label claims. 

 

 
 

 
 
 

 
Sensory profile of High Protein milk powder compared to IWMP 

Mean intensity recorded (0-9 point category scale) 
 

 
 

 
 

Consumer benefits 

➢ 25% more protein per serve than IWMP* 

➢ 33% of Daily Calcium needs and 16% of Daily Protein 
needs* 

➢ Creamy taste 

➢ High in vitamins A and D 

➢ Premium nutrition for active families 

(* Based on 30g serve. Each 30g serve provides 33% of Daily Calcium 
needs and 16% of Daily Protein needs (Recommended Dietary Intake 
for NZ Adults). Local regulations should be consulted for permissible 
claims) 

 

Ingredient benefits 
➢ Differentiate from the competition with compelling label 

claims. 

➢ Excellent performance in multiple applications including 
beverage and tea or coffee whitening. 

➢ CODEX standard for partly skimmed milk powder. 

➢ Quality you can trust. 
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                                                      LOW-COST PURE INSTANT DAIRY POWDER 

Sustained high global whole milk powder prices are putting margins and profitability under pressure, forcing prices up, and 
making dairy nutrition less affordable for some consumers. As demand for a lower cost alternative to instant whole milk 
powder intensifies, NZMP Low-Cost Pure Instant Dairy Powder offers an opportunity to differentiate and capture gross 
margin or market share. 
 
NZMP Low-Cost Pure Instant Dairy Powder is an all dairy, value-for-money alternative to instant whole milk powder that 
delivers the natural creamy dairy taste consumers expect. High in protein, like instant whole milk powder, this ingredient 
is suitable for a range of different applications and provides the unmatched performance. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
NZMP Low-Cost Pure Instant Dairy Powder has a similar sensory profile to NZMP Instant Whole Milk Powder, with a 
creamy dairy taste consumer prefer. It is also naturally sweeter than both NZMP whole milk powder, and NZMP fat filled 
milk powders. 

 

 
 

 

NZMP is renowned for: 
 

➢ Value for money, all dairy alternative to 
instant whole milk powder 

➢ Creamy dairy taste that consumers expect 
➢ Enables you to price for competitive 

advantage 
➢ Contains 24% Protein and 14% Fat 
➢ High in vitamins A and D 

 

An all-round winning product opportunity 
NZMP Low-Cost Pure Instant Dairy Powder is a compelling 
product that gives you opportunities to extend your 
product range. Position as a reduced fat, or price fighter 
SKU, to capture additional value or volume. 
All Dairy 
A natural and great tasting all dairy option. 
Value for Money Nutrition 
The nutritional benefits of dairy at a competitive price. 
Health & Wellbeing 
A high protein, reduced fat option for health-conscious 
consumers. 
 
While the percent of household income spend on food 
purchases in developing countries remains high, value for 
money over lowest price is increasingly becoming a priority. 
NZMP Low-Cost Pure Instant Dairy Powder provides 
excellent value for money by providing the great taste and 
goodness of all dairy, at a lower price than instant whole 
milk powder. 
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DAIRY COMMODITIES 

Dairy commodities, especially SMP and WMP prices, 

have been on the rise since Q4, 2018 and the trend 

continued in Q1, 2019 as well. Starting from under 1,600 

Euro/MT FOB in Oct 2018, SMP from Europe closed at 

around 1,950 Euro/MT FOB for March for European 

product (an approx. 21.8% increase); while it was way 

above 2,200 Euro/ MT for SMP from Oceania region.  

WMP prices have also been following an upward trend 

from the beginning of 2019. Starting at close to 2,400 

Euro/MT FOB for Oceanic product at the beginning of 

2019, the WMP prices have been on a constant rise and 

have crossed 2,800 Euro/MT FOB by March. (an approx. 

16.6% increase). 

Although it is impossible to forecast the future 

accurately, as it depends on various global parameters, it 

is expected that SMP prices may soften a little for end 

Q2/ Q3 shipments, while WMP is expected to stay firm in 

the short run. But, prices may start to see a turnaround 

for Q3 bookings. Some of the reasons behind the steep 

increase are possibly: 

1. Sudden increase in demand: The imports from 

China can be considered as one of the key 

reasons for the increasing prices of SMP. After 

trending at a constant import of approx. 20,000 

MT per month from Feb 2018 until October 

2018, China’s import for 4 months (Nov 18 -Feb 

19) add up to approx. 136,000 MT for SMP, with 

January alone close to 60,000 MT. This created a 

huge gap in terms of demand and availability 

thus forcing and maintaining the price increase.  

The MENA region also saw an increased demand 

in the last 6 months, with the users trying to 

secure their requirements for the approaching 

summers and Ramadan. 

 

2. Low Intervention stocks: The intervention stocks 

in EU began with an inventory of approx. 

380,000 MT in Jan 2018, reduced to almost NIL 

by end Jan 2019. 

 

3. Shift from WMP to FFMP – The demand for 

FFMP has not slowed down and it is expected to 

stay firm in the coming months as well.    

 

Although an increased focus on neighboring 

markets, mainly Iraq and Africa, can be seen as 

one of the key drivers pushing the Instant FFMP 

demands up, a shift to fat-filled products for 

certain industrial applications due to the huge 

gap between WMP and FFMP prices can also be 

considered as a demand generator. This has also 

created an increased demand for milk solids, 

thereby keeping the SMP and MPC prices on the 

rise. 

Market developments that can make a difference: 

1) The increasing WMP prices may keep the FFMP 

demand high, thereby keeping Milk solid (SMP/ 

Proteins) firm. 

2) As the MENA region gets over the summer and 

Ramadan, the demand is expected to lean out. 

This may lead to reduced demand as against the 

Q1/Q2 demand. Historically, demand from China 

has also been low in Q2. With EU in peak season, 

we may see some softening of the SMP prices in 

Q2/Q3 as the demand – supply equation shifts 

again and finds a new balance. However, spot 

offers are still expected to remain high due to 

limited availability. 

 

3) BMP – the availability of BMP continues to be a 

concern and the status quo does not seem to 

change in the short run. BMP prices are expected 

to remain firm in the coming months until the 

availability improves.  

 

4) EU butter enjoyed an average annual price of 

over 5,000 Euro/MT FOB for the years 2017 and 

2018, with the highest being approx. 6,500 Euro 

for September 2017. However, the prices 

dropped under 5,000 Euro mark from Europe in 

October 2018 and the falling price trend 

continues for the past 6 months, with March 

closing at under 4,300 Euro/MT FOB for Europe 

origin product. However, the stronger SMP 

prices (as compared to Q1, 2018) continue to 

drive the butter and SMP production out of 

Europe.  
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Please contact FSL if you are interested 
in any of the products showcased above: 

 
Manish Roy 

Food Specialities Limited 
Dairy Division 

manish@foodspecialities.com 
Tel: +971 4 8069 639 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 


