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Message from the General Manager

In this quarter’s newsletter, we continue with our focus on health and nutrition. We will showcase many health benefits of oat 
beta-glucan and introduce innovative ice cream concepts based on the use of cheese powders.

We have already introduced oat beta-glucan in our previous editions. This widely studied and documented dietary fiber is 
known to protect against infections, lower cholesterol, lower blood sugar, reduce stress, help manage diabetes and even 

naturally prevent cancer growth. 

An intake of oat beta-glucan at daily amounts of at least 3 grams lowers total and LDL cholesterol levels by 5% to 10% in 
people with normal or elevated blood cholesterol levels. Oat beta-glucan is highly researched and has been on the approved 
drug list in Japan, Australia, South Korea and Taiwan as an immunoadjuvant therapy for cancer for the last 30 years. On the 

following pages of this newsletter we bring to you the health benefits of oat beta-glucan in greater detail. 

Further, we share recently released information by Lactosan about the application of cheese powders in ice cream to give 
your ice cream preparations an indulgent, cheesy twist. 

As always, we also provide a brief overview of dairy commodities. 

We hope you will find the report informative and useful. Please feel free to share your feedback and comments and do let us 
know if there is any topic of interest which you would like us to include in our future newsletter editions.

Manish Roy
General Manager 

Dairy Unit
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BOOST THE CHEESE FLAVOR IN ICE CREAM
There is a growing worldwide trend for new and exciting ice cream flavor directions, such 
as sweet and savory (and sometimes purely savory) varieties. In some Asian markets, 
there is also demand for cheese-based ice cream concepts, such as Cream Cheese 
flavor.

Lactosan’s Cheese Powder provides a wide range of new possibilities, both in pasteurized ice 
creams and in ready-to-use instant powder solutions. We can help you to create a distinctive 
cheese taste or our Cheese Powders can be used to boost other flavors, such as chocolate and 
vanilla.

Compared to fresh cheese, Cheese Powder can help to give a smoother, creamier texture and 
is cheaper to manage and use in your production process. It is easier to handle and store and 
provides a consistent maturity so the flavor of your product never varies. 

Typically, most producers use Mascarpone, Quark, Cream Cheese, Fromage Frais or Brunost, 
however we can also help inspire you to combine these with other flavor components, such as 
Blue Cheese and Walnuts, Chocolate and naturally Smoked Cheese, and Brunost and Sea Salt.

Below is the selection of suggested recipes:

Cheese Powder requires: 

o less handling 
o no refrigerating / energy cost saving 

Cheese Powder can replace: 

o  fresh cheese flavors 

Cheese Powder provides: 

o uniform, standardised quality 
o controlled dosage of taste (ease of use) 

Cheese Powder is a stable product: 

o no ripening 
o  no bacteriological development 
o no loss of raw materials 
o no waste of whey

BENEFITS OF USING CHEESE POWDER
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ICE CREAM WITH MASCARPONE POWDER

Process

 
1. Melt the fat at approx. 50°C.
2. Mix liquid ingredients at 20-22°C.
3. Mix dry ingredients and add to the   
 water phase at 20-22°C.
4. Add the fat and increase the 
 temperature to 70°C.
5. Homogenize at 78°C/175 bar  
 pressure according to fat  
 percentage.  
6. Pasteurize at 84°C for 30 seconds.  
 

 
7. Cool down to 5°C.
8. Agening overnight in ice water.  
9. Freezing, light extrusion with 100%     
 overrun.
10. Fill into forms etc.
11. Overnight freezing in hardening 
 tunnel at -30°C.
12. Store at -25°C.

Recipe, Ice Cream with Mascapone Powder (%)
Alt I Alt II Alt III

LACTOSAN Mascarpone Powder type 183213 2.85 5.70 8.55

Water 60.60 58.85 57.05

Sucrose 13.50 13.50 13.50

Skimmed milk powder 10.65 9.55 8.50

Fat (Akomix TX, AAK) 6.30 6.30 6.30

Glucose syrup (75% in dry matter) 5.50 5.50 5.50

Emulsifying agent/stabilizing agent 
(DuPont, Cremodan SI 320)

0.60 0.60 0.60

100.00 100.00 100.00
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ICE CREAM WITH BRUNOST POWDER

1. Melt the fat at approx. 50°C.
2. Mix liquid ingredients at 20-22°C.
3. Mix dry ingredients and add to the   

water phase at 20-22°C.
4. Add the fat and increase the temperature

to 70°C.
5. Homogenize at 78°C/175 bar pressure 

according to fat percentage.
6. Pasteurize at 84°C for 30 seconds.
7. Cool down to 5°C.
8. Agening overnight in ice water.
9. Freezing, light extrusion with 100%   

overrun.  

10. Fill into forms etc.
11. Overnight freezing in hardening 

tunnel at -30°C.
12. Store at -25°C.

Recipe, Ice Cream with Brunost Powder (%)

Alt I Alt II Alt III
LACTOSAN Brunost Powder type 180225 2.85 5.70 8.55
Water 60.60 58.85 57.05
Sucrose 13.50 13.50 13.50
Skimmed milk powder 10.65 9.55 8.50
Fat (Akomix TX, AAK) 6.30 6.30 6.30
Glucose syrup (75% in dry matter) 5.50 5.50 5.50
Emulsifying agent/stabilizing agent 
(DuPont, Cremodan SI 320)

0.60 0.60 0.60

100.00 100.00 100.00

Process
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READY-TO-USE INSTANT ICE CREAM MIX 
Recipe, Ice Cream Mix (%)

Reference Alt I Alt II Alt III Alt IV

LACTOSAN Cheddar Powder type 133201 / 133219 - 6.00 - - -

LACTOSAN Mascarpone Powder type 183213 - - 6.00 - -

LACTOSAN Cream Cheese Building Block type 
880211/880003

- - - 6.00 -

LACTOSAN Gorgonzola Powder type 150213 - - - - 6.00

Whole milk powder 51.00 45.00 45.00 45.00 45.00

Sugar 46.80 46.80 46.80 46.80 46.80

Emulsifying/stabilizing agent (Cremodan 500 
Coldline, Dupont)

2.10 2.10 2.10 2.10 2.10

Vanilla powder 0.10 0.10 0.10 0.10 0.10

100.00 100.00 100.00 100.00 100.00

Recipe, Ice Cream (%) (applies for reference and alternatives)

Cold water 66.67

Ice Cream mix 33.33

100.00

1. Mix all dry ingredients.
2. Dissolve ice cream mix in cold water.
3. Allow to age for approx. 1 hour.
4. Freeze in a batch freezer to -2°C to -7°C.
5. Storage at -18°C.

Process
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HEALTH BENEFITS OF OAT BETA-GLUCAN

Effect on blood cholesterol level Favorable blood glucose and 
insulin response

In 2012, the World Health Organization 
(WHO) reported that coronary heart disease 
(CHD) was the leading cause of mortality, 
resulting in 7.6 million deaths worldwide. 
It is well established that reducing blood 
cholesterol reduces the risk of CHD, and 
the US National Cholesterol Education 
Program (NCEP)* estimates that each 
1% reduction in LDL cholesterol reduces 
the risk of heart disease by 1-2%. Several 
clinical studies have demonstrated that 
increasing intake of viscous soluble fibers 
like beta-glucan can effectively reduce LDL 
and total cholesterol. Three meta-analyses 
have summarized nearly 50 randomized 
controlled trials including 1,780 normo- and 
hypercholesterolaemic subjects completed 
between 1985 to 2007. Overall, the data 
suggest that 3 g/day of beta-glucan can 
lower LDL cholesterol by 3-5% and total 
cholesterol by 2-4%. This may result in a 
reduction in heart disease by 3-10%, with 
the greatest reductions occurring in those 
with higher starting cholesterol levels. 
Additionally, the physicochemical properties 
of beta-glucans can impact the efficacy in 
lowering cholesterol. Oat beta-glucans with 
high molecular weight and solubility used at 
high concentrations are thought to be more 
viscous in the small intestine. This increased 
viscosity may reduce reabsorption of bile 
acids and increase the synthesis of new 
bile acids from cholesterol, thus reducing 
circulating LDL concentrations. 

The impact of oat beta-glucan on blood 
glucose and insulin responses has also 
been studied extensively over the past few 
decades. In 2011, EFSA determined that 
a cause and effect relationship has been 
established between the consumption of 
beta-glucans (from both oat and barley 
sources) and a reduction of postprandial 
glycemic responses. Their conclusion 
was based off of six key clinical trials that 
consistently demonstrated ‘an effect of 
oat and barley beta-glucans in decreasing 
postprandial glycemic responses, without 
disproportionately increasing postprandial 
insulinemic responses, at doses of at least 
4 g per 30 g of available carbohydrates.’ 
Further, EFSA determined that the 
mechanism by which beta-glucans lower 
blood glucose has been well established. 
Beta-glucans increase the viscosity of the 
meal bolus, thereby reducing the interaction 
between food and digestive enzymes in the 
stomach, delaying gastric emptying, and 
reducing absorption of glucose. Because 
viscosity plays a large role in reducing blood 
glucose and insulin responses, differences in 
physicochemical properties of beta glucans, 
such as molecular weight, may impact the 
magnitude of the effect.

Reduction in LDL cholesterol 
following four weeks of oat  
beta-glucan consumption19

%
 C

ha
ng

e 
in

 L
DL

 C
ho

le
st

er
ol

-6

-8

-4

-2

0

2

a,b

a,b

a

b,c

c

3 g 
HMW

3 g 
MMW

4 g 
MMW

4 g 
LMW

Control

Treatment groups with different letters 
are signi�cantly different (P<0.05) 
HMW = High molecular weight  
MMW = Medium molecular weight  
LMW=Low molecular weight

Reduction in body weight after 6 g/day 
oat beta-glucan for eight weeks 29
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FSL can offer two kinds of oat beta-glucan, which can be used in dairy, bakery and culinary 
applications 

 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 
 
 
EFSA and FDA approved health claims on cholesterol and heart health

• Article 13, Beta Glucan Blood Glucose Peak Reduction (4g of Beta Glucan / 30g available carbohydrates)
• Article 13, Oat Grain fiber Gut Health -Increase of fecal Bulk (6% of dietary fiber from oats)
• Article 13, Beta Glucan Maintenance of Normal Blood Cholesterol Levels (1 g Beta Glucan / serving) 
• Article 14, Oat Beta Glucan Reduction of Blood Cholesterol and Risk of Development of Coronary Heart Disease (1g of Beta 

Glucan / serving)
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DAIRY COMMODITY UPDATES

The upward price movement trend of SMP which started in Q4, 2018 and continued in Q1 as well, kept following the same route in Q2, 2019. Starting from 
under 1,600 Euro/MT FOB in Oct 2018, SMP from Europe closed at around 2,065 Euro/MT FOB for June. This is an approx. 5% increase since March, 
when the prices were trending at approx. 1,965 Euro/MT FOB levels from Europe. 

On the other hand, SMP prices from Oceania dropped to 2,120 Euro/ MT FOB in June, as compared to 2,296 Euro/MT FOB in March. However, the prices 
of SMP from Oceania, are still higher than EU SMP prices, even after the drop.

SMP prices from USA also showed a steep increase in Q2. The prices moved from 1,890 Euro/ MT FOB in March 2019 to 2,045 Euro/MT FOB in June 
2019; an 8.2% increase in 3 months.

WMP prices from EU showed an approx. 2.9% increase in Q2 moving from approx. 2,900 Euro/ MT FOB to 2,990 Euro/MT FOB. On the other hand, the 
WMP prices from Oceania have dropped below their March prices. The June price for Oceania WMP was approx. 2,715 Euro/ MT FOB as against 2,820 
Euro/MT FOB in March this year. 

Some more points worth sharing in the context of dairy commodities can be summarised as below:

1. Hot summers in Europe Higher temperatures and longer summers in Europe are expected in 2019 as well, as they were seen in 2018. This is 
expected to shorten the season in case there is no rainfall. Certain parts of Europe are already struggling, as the milk intake is lower than the forecast, 
leading to challenges. Besides, there seems to be no availability of milk from Europe for Q3. These factors can keep the pressure on the SMP prices 
and keep them firm.

2. Sudden increase in demand for German SMP Germany contributed approx. 24% of milk powder exports out of EU LY. The import of German 
origin SMP by China were app. 22,000 MT for 2017 and 2018. However, this year China has already imported close to 8,800 MT in Q1, 2019 which is 
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approx. 250% higher than Q1, 2018. If the trend continues for the rest of the year, we may see an approx. 73% increase (app. 16,000 MT more than 
2018). A similar increase in imports has been seen by other nations like Egypt who imported 7,350 MT of SMP from Germany; approx. 27% higher 
than Q1, 2018.  The shorter season and increased exports could keep the price trends upwards for the rest of the year. 

 
3. Change of product mix The increased demand for cheese led to a change in the product mix out of Europe. Based on the analysis of the product 

mix for the first four months (Jan- April 2019), it can be clearly seen that the European dairies tried hard to find a balance between the product mix 
to achieve the maximum returns. While cheese saw an increase in production across various EU nations, butter saw an increase in exports only from 
Germany, while it dropped in France and Netherlands. The SMP and WMP production from Europe dropped significantly. 

• Cheese from EU (Germany, Netherlands and France) showed an approx. 2.5% increase.
• The SMP production dropped by 3.6% overall (key drops in Germany by approx. 12% and in The Netherlands by approx. 15.5%).
• WMP production dropped by 8.1% approx. (key drops in France by approx. 9.3% and in The Netherlands by approx. 11.2%).

4. 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. This has also 
created an increased demand for milk solids, thereby keeping the SMP prices on the rise, while also pushing the FFMP prices upwards. With limited 
availability from Europe and higher milk solid prices from Oceania, the FFMP prices are expected to rise further during the year.  

Market developments that can make a difference:

1. The dropping butter prices are pushing the EU suppliers to produce more WMP then the SMP + butter combination. Although the trend is more 
regional and confined mainly to Germany, but the same cannot be ignored, considering the high export ratio that Germany holds with EU exports.  

2. The increased demands of SMP from Germany by China, Egypt, Saudi and other regions and availability of SMP shrinking, it may be an opportunity 
to book long.  

3. BMP – the availability of BMP continues to be a concern and the status quo does not seem to change in the short run. The availability of BMP is 
expected to reduce further in the summers, as the local consumption of fresh buttermilk goes up in Europe. 

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

Manish Roy
Food Specialities Limited 

Dairy Unit
manish@foodspecialities.com

Tel: +971 4 8069 639


