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AKOPLANET INITIATIVE BY AAK 

AKOPLANET INITIATIVE BY AAK AT AKOPLANET™ AAK SEEK TO PLAY OUR PART IN 
CREATING A SUSTAINABLE WORLD. OUR CUSTOMERS’ BUSINESS SUCCESS DEPENDS 
ON IT. AND OUR PLANET’S FUTURE DEPENDS ON IT.

As a global manufacturing business, we strive to 
make continuous progress within sustainability, fo-
cusing on our customers, suppliers, our planet, peo-
ple and neighbours, and our efforts saw us ranked 
75th in the Corporate Knights Inc 2019 list of the 
world’s most sustainable corporations, out of 7,500 
companies analysed. 

In AkoPlanet™ our ingredients are traceable to the 
growing region as a minimum standard, and we’re 
working even further with our supply chains so that 
every step is taken with care. 

We draw upon our long track record in responsible 
sourcing to ensure products meet - if not exceed - 
the sustainability standards our customers require. 
For example, we know coconut oil is a raw material 
often used in plant-based foods, and we have been 
working with Proforest to identify areas to work on in 
the coconut supply chain, including smallholder en-
gagement. No primates are used in the harvesting of 
coconuts for our Ako Planet TM solutions. 

We have used Life Cycle Assessment to demonstrate 
that our Swedish rapeseed oil has a lower climate 
impact compared to other growing regions.

For us this is just the beginning of a journey where 
we work together with our customer to continuous-
ly raise the bar towards more sustainable food and 
businesses. 

The Growth of the Plant-Based Foods Industry: 

The plant-based foods industry is growing by double 
digits, while the rest of food sales remain flat. About 
one-third of Americans now identify as “flexitarians”, 
aiming to reduce their meat and dairy consumption, 
causing the industry to reach into the mainstream. 
With nearly 50 percent of consumers buying milk al-
ternatives and meat alternative sales predicted to top 
5$ billion by 2020, this burgeoning market presents 
exciting new opportunities. Meanwhile, some con-
ventional food players are feeling threatened and are 
flexing their political power, while current government 
policies continue to favor the status quo, unable to 
keep up with innovation and shifting consumer pref-
erences. This expert panel of industry leaders will 
explain how retailers, brands, and food service oper-
ators can tap into this growing market, with lessons 
of best practices that will shape the growth of plant-
based foods.

Courtesy: Freepik



Q2 2019

Page No        2 BAKERY, CONFECTIONERY AND SPECIALITY INGREDIENTS UNIT

AAK: NON-HYDRO/NO TRANS CAMPAIGN
As a leader in non-hydro solutions, AAK has been working together with customer partners 
to provide unique value-adding vegetable oil solutions without trans fats for more than a 
decade. From bakery mixes, laminated doughs, and icing systems to cream filling systems 
and whipped toppings, AAK meets today’s consumer and legislative requirements without 
sacrificing quality, turnaround time or competitive prices.

AAK also continues to lead sustainability efforts and traceability of its raw materials, 
while making a clear difference to the environment and the local communities where the 
raw materials are grown and harvested. AAK is a founding member of the Roundtable 
on Sustainable Palm Oil (RSPO) and offers RSPO-certified material. AAK’s products are 
derived from renewable crops, with ingredients grown and sourced responsibly as part of 
a continued commitment to sustainability.

AAK has the non-hydrogenated, no trans solutions for your most challenging real-world 
baking applications. You can rest easy knowing that with PHO 2.0, our next generation 
of PHO-free solutions, your product will perform—and taste—just as good as it always 
has, with a consumer-friendly label. AAK helps you meet today’s consumer and legislative 
requirements without sacrificing quality or turnaround time.

AAK has developed Non-Hydrogenated range of filling fats (Chocofill NH) and spread 
fats (Akospread NH) a new range of fats designed for chocolate and nut-based spread 
applications. Akospread is said to guarantee stability, spreadability, visual appeal, texture 
and flavor.

A selection of Akospread solutions are available for applications such as: spreads with a 
high percentage of nuts; products sold in warmer climates, where stability is a greater issue; 
applications that are high in liquid oil; spreads made with blends of non-hydrogenated, non-
trans, and low-saturated fats for clean-label appeal; spreads based on shea oil for palm 
oil-free labels.

AKOPOL™ NH for non-hydrogenated compounds 

AAK meets consumer demands for non-hydrogenated, trans-free coatings fats us¬ing 
state-of-the-art technology and new know-how of the fat molecule. Hydrogen¬ated trans 
fats are traditionally used in com¬pounds but are now banned in many coun¬tries due to 
the huge amounts of trans fats. 

AKOPOL™ NH 53 is the answer to the consumer demands for non-hydrogenated, trans 
free compounds. AKOPOL™ NH 53 is perfect in coating applications where choc¬olate-
rich flavor and clean labeling are the important features. 
 
AKOPOL™ NH 53 requires no tempering step in the chocolate production. 

When crystallized AKOPOL™ NH 53 is quite flexible and can be used in a wide range of 
coating applications. Coatings based on AKOPOL™ NH 53 retain good gloss and long 
shelf life. 

In addition, AKOPOL™ NH 53 has a healthier profile than standard coating fats as the 
content of saturated fatty acids is sig¬nificantly lower.



Q2 2019

Page No        3 BAKERY, CONFECTIONERY AND SPECIALITY INGREDIENTS UNIT

Nutrition labeling 

AKOPOL™ NH 53 should be labeled “vegetable fat” as no hydrogenation was applied 
during production. That’s how you – the manufacturer – can get a clean label end-product 
and thereby create more appeal to retailers and consumers demanding healthier chocolate 
products.
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TYPE ALKALISATION FLAVOUR PH INTRINSIC COLOUR FAT %

TrueDark (N11D) natural (no alkali added) balanced cocoa 5.5 medium brown 10-12

N11N natural (no alkali added) mild cocoa, fruity notes 5.6 light brown 10-12

SN natural (no alkali added) whole bean roasted, mild cocoa 5.6 light brown 10-12

D11LA light
creamy chocolate taste especially  
for compounds with caramel notes

6.2 light brown 10-12

D11DQ light mild chocolate 7.0 light brown 10-12

D11A light mild chocolate 7.2 brown 10-12

D11MR medium full-bodied mild cocoa 7.3 red-brown 10-12

D11CD strong dark chocolate 7.9 dark red 10-12

D11SQ strong
rich cocoa and chocolate taste  
without bitter notes

8.0 dark brown 10-12

D11S strong full-bodied cocoa 8.0 red-brown 10-12

S8 strong balanced cocoa 8.1 red-brown 10-12

S85 strong
full bodied cocoa with unique
chocolate notes

8.3 dark red-brown 10-12

S9 strong strong cocoa 8.6 brown 10-12

CHOICE OF RIGHT COCOA POWDER, FAT AND EMULSIFIER FOR 
CHOCOLATE SPREAD MAKERS
Cocoa powder
Dedicated to the success of your product, we support your product development by helping 
you select exactly the right cocoa powder to deliver unsurpassed taste and exceptional 
color. 

D11MR and D11A for spreads

D11MR: gives a reddish-brown color and a smooth cocoa taste.

D11A: offers a bright-brown color and a well-balanced chocolate flavor.

FLAVOUR AND COLOUR SOLUTIONS

Courtesy: Olam International
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Fats 
The type of fat and/or oil and emulsifier used will control the texture of the chocolate filling. 
So, choice of fat is of utmost importance for the filling’s characteristics.

• Semi liquid over a wide temperature range
• Good storage stability
• No trans
• Right crystallization rate
• Right crystallization degree

Less optimal choices in fat can be improved by adding emulsifier.

PROBLEMS in the production process:

• Water absorption due to high humidity giving high viscosity
• Too problematic to pump spread through pipelines
• Air bubbles that can’t be removed
• Too viscous to produce 
• Low fat recipe, firm fat, moisture absorption, too small particles, insufficient conching 

SOLUTION: reduce yield value and/or plastic viscosity

Courtesy: DuPont

Emulsifiers 
Here is the range of emulsifier from DuPont:

• Grindsted® PS range
• Dimodan® range
• Grindsted® Crystallizer range

Functionalities

• Makes crystal network together with the fat
• Provides a certain texture
• Prevents oil separation
• Gives the right crystallization
• Substitutes trans fatty acids

Spread with Variations

• To be refined and conched
• GRINDSTED®PS 209 is added to prevent oil separation 
• GRINDSTED® Citrem LR 10 decreases plastic viscosity
• GRINDSTED®PGPR decreases yield value

RECIPE SUGGESTION
Ingredients %

Cocoa Powder D11A 8

Skim Milk Powder 9

Akospread NH 22 22

Sucrose 48

Hazelnut paste or Tahina 12

GRINDSTED PS 209 1

GRINDSTED Citrem LR 
10

0.5

GRINDSTED PGPR 0.2
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COCOA
MARKET
REVIEW

This review of the cocoa market situation reports on the prices of the nearby futures contracts 
listed on ICE Europe (London) and U.S. (New York) during the month of April 2019. It aims 
to highlight key insights on expected market developments and the effect of the exchange 
rates on the US-denominated prices. Chart I shows the development of the futures prices on 
the London and New York markets at the London closing time. Both prices are expressed in 
US dollars. African origins are priced at par with the London market, whereas they receive a 
premium over the New York price. Any departure from this expected price configuration is due 
to the differences in the size, composition and quality of tenderable cocoa stocks in London and 
New York as well as their certifications rules. Chart II depicts the change in the ICCO daily price 
index and the US dollar index in April. By comparing these two developments, one can extricate 
the impact of the US dollar exchange rate on the development of the US dollar denominated 
ICCO daily price index. Finally, Chart III illustrates monthly averages of cocoa butter and powder 
prices in Europe and the United States since the beginning of the 2018/19 cocoa year.

Source: ICCO
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PRICE MOVEMENTS
to price higher vis-à-vis the New York one from 17 April until 
the end of period under review. Indeed, over the last week 
of the month being analyzed, grading results posted by the 
Exchange indicated a reduction in the discount applied to 
cocoa coming from West Africa origins as compared to the 
discount seen for cocoa graded during March. At the same 
time in New York, the monthly average of the weight per-
centage discounts based on beans count and waste criteria 
reduced.

The US dollar index was broadly flat during the month un-
der review and subsequently had no significant impact on 
the increase observed in the US-denominated cocoa price 
(Chart II).

During April, the nearby cocoa contract prices followed an 
upward trend in London whilst in New York they roughly 
stagnated. Thus, they soared by 10% from US$2,298 to 
US$2,522 per tonne in London while in New York they shyly 
moved up by 2% from US$2,331 to US$2,386 per tonne. 
Grindings data for the first quarter of 2019, as released by 
regional cocoa associations, which showed an augmenta-
tion in processing activities worldwide supported the positive 
trend observed in the front-month contract prices. In Lon-
don, cocoa futures prices went through three distinct stages. 
They first increased by 6% to US$2,431 per tonne over the 
period 1-17 April 2019 in response to the anticipation of a 
squeeze in the West African mid-crop harvests, combined 
with an increase of 3.3% to 370,359 tonnes in European 
grindings. Thereafter, prices reverted from their increase in 
the course of the third trading week of the month plummeting 
by 3% to US$2,368 per tonne. This bearish stance was part-
ly explained by data showing a strong supply of cocoa beans 
from Côte d’Ivoire and Ghana. Finally, from 24 April onwards, 
prices climbed by 7% to US$2,522 per tonne on concerns 
of drought witnessed in West Africa which could negatively 
affect the mid-crop output in the region.

Futures prices in New York, as in London, followed three 
main sequences. Over the period 1-10 April 2019, the May-
19 contract prices increased by 5% to US$2,443 per tonne 
on expectations of higher grindings data for North America. 
Afterwards, prices for the New York front month (May-19) 
contracts dropped to their lowest level of the month under 
review and settled at US$2,270 per tonne. This downward 
trend was a consequence of strong supplies of cocoa beans 
recorded from West Africa during this period. Nevertheless, 
prices in New York halted their descent during the last five 
trading sessions of April and firmed by 5% to US$2,386 per 
tonne on thoughts that the market had reached a short-term 
bottom when compared to prices recorded during previous 
trading sessions. The amelioration in the quality of cocoa 
beans originating from Africa and destined to be delivered 
in Europe against the May contract led the London market 

As depicted in Chart III, since the start of the 2018/19 crop 
year, cocoa butter and powder generally traded higher in the 
United States compared to Europe. Butter prices increased 
by 7% from US$5,792 to US$6,202 per tonne in the United 
States while in Europe these prices declined by 1%, moving 
from US$5,929 to US$5,829 per tonne. On the other hand, 
compared to the levels reached at the start of the crop year, 
cocoa powder prices dwindled by 19% from US$2,353 to 
US$1,906 per tonne in the United States. Over the same 
time frame in Europe, powder prices tumbled by 4% from 
US$1,826 to US$1,753 per tonne. Furthermore, since the 
beginning of the 2018/19 cocoa season, the monthly aver-
age for the nearby cocoa futures contract prices increased 
in both London and New York. Thus, futures contract pric-
es increased by 14% from US$2,092 to US$2,382 in Lon-
don, while in New York they expanded by 11% moving from 
US$2,140 to US$2,376 per tonne.
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COCOA 
SUPPLY & 
DEMAND 
SITUATION
Cocoa arrivals at ports in Côte d’Ivoire remain 
stronger than the levels reached last sea-
son. As at 13 May 2019, cumulative cocoa 
arrivals, since the start of the 2018/19 crop 
season, were seen at 1.9 million tonnes, up 
by 14% from 1.661 million tonnes reached 
during the same period in the previous sea-
son. Between the start of the mid-crop on 
1 April and 12 May 2019, cocoa beans at 
Ivorian ports totaled 247,000 tonnes, up 
from 167,000 tonnes recorded during the 
same period last year. In Ghana, sources 
from the country’s cocoa sector regulator, 
COCOBOD, mentioned that the Ghanaian 
2018/19 crop output is expected to retreat 
by 6% to 850,000 tonnes because of dis-
eases and adverse climate conditions that 
prevailed in the main cocoa producing ar-
eas. As at 28 April 2019, data posted by the 
Bahia Commercial Association showed that, 
cumulative arrivals of cocoa beans in Bra-
zil since the beginning of the 2018/19 crop 
year attained 70,634 tonnes; 21% lower as 
compared to 89,191 tonnes recorded the 
same period of the previous season.

DUPONT - FSL LAUNCHES NEW IMPROVER SYSTEMS: POWERBAKE 203 
PERFORMANCE SOLUTION FOR BREAD AND BUNS, POWERBAKE 402 FOR 
CROISSANTS 
DuPont-FSL has developed PowerBake 203 improver system that acts as a shelf life solution, adding tolerance and consistency in 
bread and buns.

Developed through DuPont’s expertise, the product is said to enhance dough strength. DuPont said the range of strengtheners can 
provide food manufacturers with a variety of new options and capabilities in the development of their baked goods. Its potential 
benefits are promoting fermentation, stability, tolerance and enhancing controlled oven spring, improving volume, shape 
and crust color of baked goods, promotes a finer, more uniform cell structure and a whiter crumb, improves product 
softness and shelf life. 

According to DuPont, capabilities from the solution include enhancing the emulsification process, creating a synergistic dough 
strengthening effect, improving tolerance to processing variations and raw materials, increasing the volume of the final product, and 
improving crumb structure and whiteness.

GRINDSTED® POWERBake 402 is a blend of emulsifier and food enzyme preparation in powder form and its potential benefits in-
clude: 

• improved crumb softness 
• improved crumb structure
• reduced staling rate
• improved shelf life

Combined with the knowledge and capabilities of our applications team, these improver systems can deliver unique solutions and a 
host of new options for bakery products across the GCC.
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Besides the demand for replacement of chemical additives by others from natural sources, there is an 
increasing concern among the consumers and consequently an increased demand for preservation 
and/or enrichment of foods with products that have beneficial effects on human health. Regarding 
baked goods, the use of enzymes to obtain dietary fiber enriched bread, for the development of 
gluten free products, to obtain products with increased contents of arabinoxylan oligosaccharides 
with prebiotic potential, has been reported. Several aspects can be pointed out for the development 
of enzyme preparations able to provide the desired effects or with adequate characteristics for 
use under process conditions. Some of the possible strategies include selection of novel enzymes 
from different sources, especially from microorganisms obtained from the vast biodiversity of 
the planet, production of recombinant proteins from genetically modified organisms, as well as 
protein engineering. Psychrophilic enzymes usually have higher optimal activity and stability at 
lower temperatures than their mesophilic counterparts. Due to the fact that the temperatures most 
frequently used in dough mixing and proofing are around or below 35 °C, it has been suggested 
that psychrophilic enzymes would be advantageous candidates for use as additives in the baking 
industry. In this context, researchers have shown that much lower dosages of psychrophilic 
xylanases than of the mesophilic enzymes could be used to attain maximal bread volumes. Directed 
evolution is a powerful tool of protein engineering to design and modify the properties of enzymes. 
This technology can be employed for a wide range of proteins, most of which are of interest for 
biocatalytic processes. Within a decade, directed evolution has become a standard methodology in 
protein engineering and can be used in combination with rational protein design and other standard 
techniques to meet the demands for industrially applicable biocatalysts capable of withstanding 
process conditions such as high substrate concentrations, high temperatures and long-term stability, 
as well as presenting desired specificity and/or selectivity. For instance, a recent study reported the 
combined use of directed evolution and high-throughput screening to improve the performance of a 
maltogenic α-amylase from Bacillus sp. for low pH bread applications. One of the resulting variants 
showed an important increase in thermal stability at pH 4.5 and a considerable ant staling effect in 
low pH breads.

FUTURE TRENDS

Reference :- Ângelo Samir Melim Miguel, Tathiana Souza Martins-Meyer, Érika 
Veríssimo da Costa Figueiredo, Bianca Waruar Paulo Lobo and Gisela Maria 
Dellamora-Ortiz , Faculty of Pharmacy, Federal University of Rio de Janeiro, 
Rio de Janeiro, Brazil

Please contact FSL if you are interested in any 
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