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Dear Readers,

With the consumers of the 2020s counting
calories, googling labels and instagraming 
their culinary experiences, the demands on 
manufacturers to keep their products 
delicious, visually appealing and healthy is
a constant challenge. As they like, comment 
and share their opinions on a myriad of digital 
platforms, the ecosystem of knowledge and
discussions surrounding food, health and 
nutrition is blossoming. 

The resulting present is an era where the 
consumer is keenly aware of ingredients at the
touch of a button and is seeking a similar level 
of convenience in the food products which they
are purchasing for the home.

In this edition of our Bakery, Confectionery and
Speciality Ingredients newsletter we will be 
covering various ingredient solutions to address 
the demands of today’s discerning consumers 
from healthy labels, to convenient baking 
solutions.

Please contact us to discuss any of the 
solutions presented here. 



NEWSLETTER
Q2 2021

Page No    2 BAKERY, CONFECTIONERY & SPECIALITY INGREDIENTS Q2 2021

Galactic’s Solutions for the Confectionery Industry 
The confectionery market has shown an increasing 
need for natural solutions to create indulgent but healthy 
products which are either plant-based, keto-friendly or 
gluten-free. In addition to taste, consumers want to be
assured that their food choices don’t have a negative
impact on health. They want natural ingredients, adequate 
nutrition, quality over quantity and the ability to understand
what’s in their product. As a result, confectionery
manufacturers may face some pressing challenges when 
it comes to meeting these needs and need to pay close 
attention to these fast-shifting market dynamics. 

In response, Galactic has developed a range of natural
and health-friendly formulations enabling confectionery
producers to enhance the consumer flavor experience 
while improving shelf-life and texture.

Galactic’s range of lactic acids represent efficient natural 
and safe solutions for flavor, texture improvement and 
fortification in confectionery products such as:

• Hard-Boiled Candies
• Soft Candies (Jellies, Wine Gums)
• Chewing Gums
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Galactic’s Solutions for the Confectionery Industry 

Galactic and FSL have been long term partners and leading suppliers 
of natural lactic acid solutions in the Middle East food industry.
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Agrana & FSL: Your Partners for Fruit
& Non Fruit Preparation
Established in 1963, AGRANA’s core expertise in fruit 
and fruit technology has earned them a position as an
international market leader. AGRANA and FSL have 
been long term partners in the development and 
distribution of products which add value to the dairy, 
bakery, confectionery, frozen desserts and fruit 
beverage industries.
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AGRANA Fruit is a global specialist in the customized product
development of fruit and non-fruit preparations as well as fruit 
specialities for a broad range of applications.

• Fruit Preparations

• Brown Flavor Preparations

• Preparations with Inclusions

• Preparations with Cereals, Grains & Seeds

• Savory Preparations

• Organic & Sustainable Solutions

AGRANA-FSL we partner with you to develop tailor-made solutions
according to your needs. Our toolkit of know-how and expertise in
the core areas of product development include:

• Raw Material Expertise & Ingredient Variety

•  Suitable Stabilization Systems

•  Products for Specific Consumer Groups:

 Kosher, Halal, Vegan

•  Solutions for "Health & Wellness" Positioning

 (E.g. Enrichment of Vitamins)

•  Formulation Development for "Natural" Positioning

 (All Natural, Clean Label, Organic, GMO-Free, Fair Trade)

•  Solutions for Products with "Indulgence" Positioning
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Citrus Fiber: A Natural Way to Improve Moisture Retention,
Texture & the Freshness of Baked Products

Citri-Fi Citrus Fibers are a clean label food
ingredient produced from dried citrus fruits. 
This process, which is free from the use of
any chemical modifications, provides high 
water holding and emulsification properties.
As a result, Citri-Fi is able to improve the
freshness of savory and sweet baked goods
including gluten-free versions. This natural 
ingredient offers consumer friendly labels by
reducing or replacing chemical-based or 
synthetic ingredients. 

In fillings, Citri-Fi creates a bake stable and 
natural texture. In the end, this upcycled 
ingredient produces cleaner and more
sustainable bakery products.

Key Functional Benefits:
• Improved Texture, Soft Crumb & Tender Bite
• Extended Freshness Over Time
• Natural Emulsification
• Heat Stability
• PH Stability
• Freeze / Thaw Stability
• Pectin, Starch or Gum Replacement

Key Attributes:
• Sustainable & Upcycled
• Contributes Fiber
• Non-Allergenic / Gluten-Free
• Vegan / Vegetarian / Plant-Based
• No E-Number (100 Series only)

Citrus fiber is made from juice cells, peels, rag or segment membranes
and cores from oranges, lemons, limes, grapefruits, and tangerine.

Citrus fiber contains carbohydrates, fiber (total dietary, soluble,
and insoluble), protein, and ash.
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Citri-Fi Citrus Fiber Usage In Bakery

• Blend with dry ingredients or in oil before
 being added to the aqueous phase.
• Additional water is typically added at a
 ratio of 1 part Citri-Fi to 3 - 8 times water.

•     Fiberstar’s Emulsion Stabilizing Index shows Citri-Fi stabilizes 1.2 to 1.7 times
       more oil than mono-and diglycerides and 2 to 3 times more oil than lecithin.
•     Citri-Fi can replace mono-and diglycerides or lecithin while still maintaining
       superior crumb uniformity and freshness over time.

• Citri-Fi 100 Line:
 Citrus Fiber, Dried Citrus Pulp or Citrus Flour
• Citri-Fi 200 Line:
 (Citrus Fiber, Dried Citrus Pulp or Citrus Flour)
 + Guar Gum

• Non-GMO Project Certified (100 series only)
• Halal
• Kosher
• Pareve

Food Application Solution Product 
Recommended 

Usage Level 
 
 

Fillings: Fruit and Other 

⚫ Heat Stability 
⚫ Thickener 
⚫ Improved Texture 

100FG, 
200FG 

 
0.25% - 1.00% 

⚫ Pectin Extension 100FG 1.50% - 2.50% 

 
Bread & Buns 

⚫ Moisture Retention 
⚫ Texture Enhancer 
⚫ Emulsification 

100, 
100FG, 
100M40 

 
0.25% - 1.00% 

 
Cakes 

⚫ Moisture Retention 100M40  
0.30% - 1.00% ⚫ Fat Reduction 100, 200 

⚫ Egg Reduction 200FG 
Chips/Crackers ⚫ Strengthening 100FG 0.50% - 1.00% 

 
Cookies 

⚫ Moisture Retention 
⚫ Chewiness 
⚫ Fat Reduction 

100FG, 
200FG 

 
0.25% - 1.00% 

 
Gluten-free 

⚫ Texture Enhancer 
⚫ Moisture Retention 
⚫ Emulsification 

100M40, 
100FG, 
200FG 

 
0.20% - 0.60% 

Pastries ⚫ Fat Reduction 200FG 0.25% - 1.00% 

Tortillas 
⚫ Softness 
⚫ Fat Reduction 100, 200 0.25% - 1.00% 

Incorporation Methods

Clean Label Bakery: Emulsifier Replacement

Product Labeling

Regulatory: Certifications & Qualifications
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McCain & FSL: 
Dehydrated Potato Flakes 

McCain’s well reputed potato flake production combines 
decades of experience and cutting-edge technologies to
offer the finest potato flakes which are optimized to conform
to local regulations and offer manufacturers the ability to 
customize their formulations according to various application
requirements such as:
 
•   Instant Mash
•   Bakery (Biscuits, Buns)
•   Gnocchi
•   Snacks (Extruded Snack Pellets)
•   Thickening Agent for Gravy Soups & Sauces
•   Bread Crumb Substitute (Fish, Meat & Vegetable Applications)
•   Binder for Meat & Fish Products & for Pet Food

FSL is proud to partner with McCain Foods for the supply of Dehydrated Potato Flakes to our customers in the Middle East. 
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Cocoa Market Report
Courtesy of www.icco.org

INSIGHTS:

•   Prices of the front-month cocoa futures

     contract declined by 4% in London whilst

     in New York, a 3% plunge was recorded.

•   Certified stocks in exchange license

     warehouses continued to increase in

     Europe and the United States.

•   Compared to 2019/20, cocoa graded on

     the exchange since the start of 2020/21

     went up by 15,110 tonnes from 104,270

     tonnes in Europe and by 74,838 tonnes 

     from 16,354 tonnes in the United States.

•   Origin differentials further waned 

     year-over-year in June on both sides

     of the Atlantic.

•   Cocoa production in Côte d’Ivoire and

     Ghana is envisaged to reach unprecedent

     volumes.

FUTURES PRICES DEVELOPMENTS
This report on the movements of cocoa futures prices sheds some light on the July-2021
(JUL-21) and September-2021 (SEP-21) futures contracts as listed on ICE Futures Europe
(London) and ICE Futures U.S. (New York). It aims to provide insights into the price
developments for these two specific futures contracts. Figure 1 shows price movements 
on the London and New York futures markets respectively at the London closing time in
June 2021, while Figure 2 presents similar information for the previous year. Both figures 
include the US dollar index to extricate the influence of the strength of the currency on prices.
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As seen in Figure 1, the contango situation which was
observed in May 2021 continued throughout June 
2021. This is directly related to the increase in the 
volumes of exchange-certified stocks on both sides
of the Atlantic. The JUL-21 contract priced with an 
average discount of US$27 per tonne over SEP-21 
in London, while in New York an average discount 
of US$48 per tonne was recorded on JUL-21 prices 
compared to SEP-21. It is recalled that a contango is
the normal price configuration in futures markets. 
Contracts expiring at a later date are more expensive
as a result of (i) storage and insurance costs;  
(ii) interest rates and (iii) the time value of the 
certification issued by the exchange. Figure 2 shows 
that both the London and New York markets were 
bearish, and a backwardation was observed. On the
one hand, the declining trend in cocoa prices a year 
ago was due to lower-than-expected grindings 
volumes in the midst the COVID-19 pandemic 
outbreak.

ORIGIN DIFFERENTIALS
As presented in Figure 3 and Figure 4, origin differentials on prices of the six-month forward
cocoa contract in Europe and the U.S. for Ghana, Côte d’Ivoire, Ecuador and Nigeria
continued to decline in June as compared to their levels recorded at the beginning of the 
2020/21 cocoa year. The  anticipated market surplus of over 150,000 tonnes because of
the persisting weaker demand pressured down origins differentials.

In Europe, the differential for Ghanaian cocoa was seen at US$358 per tonne in June 2021, 
47% lower compared to US$672 per tonne recorded in October 2020. Similarly, the origin
differential was slashed by 63% from US$527 to US$197 per tonne for Ivorian cocoa beans. 
A 77% reduction from US$390 to US$91  per tonne was recorded for the Nigerian cocoa
country differential, while Ecuador’s differential dwindled by 26% from US$472 to US$350
per tonne.

Turning to the U.S. market, cocoa beans from Ghana recorded a differential of US$400 per
tonne in June 2021 against US$614 per tonne during October 2020. Over the same period, 
the premium applied to Ivorian cocoa beans plummeted by 38% from US$481 to US$296 
per tonne. Premiums received for Ecuadorian beans in the U.S. dropped by 29% from
US$231 to US$164 per tonne, while a 39% reduction from US$407 to US$250 per tonne
was seen in the origin differential for Nigeria.



Figure 4: Origins differentials in the U.S.
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Figure 3: Origins differentials in Europe

   

PRICES OF COCOA BUTTER & POWDER
The inverse correlation which exists under normal market conditions between cocoa butter and powder prices is hereby presented in 
Figure 5. On the one hand, expectations of increasing demand for cocoa powder sustained price hikes. On the other hand, the dip 
observed in butter prices was in line with the current cocoa market conditions according to which the global market is journeying 
toward a supply excess. This will result in price declines for cocoa beans and subsequently prices of cocoa butter, as prices of beans 
and butter are positively correlated.
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Compared with the average price recorded during June 2020, prices for cocoa
butter dropped by 8% in Europe and by 10% in the United States during June
2021. Indeed, prices for cocoa butter dropped from US$5,483 to US$4,952 
per tonne in the United States, while in Europe they weakened from US$5,413
to US$4,986 per tonne. 

As opposed to the movements of cocoa butter prices, cocoa powder prices
increased in June 2021 compared to their values recorded a year ago. They 
rallied on both markets, up by 50% from US$2,893 to US$4,327 per tonne in
the United States in June 2021. Over the same period in Europe, powder prices
increased by 26% from US$2,833 to US$3,574 per tonne.

Figure 5: Monthly averages of the six-month forward prices
of cocoa butter and powder in Europe and the U. S. 
June 2020 – June 2021 
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According to market research firm Nielsen, frozen pizza sales have
risen 20% since the pandemic while sales of pre-made crusts and
do-it-yourself doughs are up even more. Some pizzerias that were
struggling to survive during lockdown, switched their business 
model and began to make frozen pies which they were delivering
to their customer’s homes. 

As a one stop solution, FSL can supply manufacturers with the 
ingredients to create pizza bases, doughs, topping, cheeses in
addition to the right tomato paste which is one of the most vital 
ingredients to create a good tasting and visually appealing pizza. 

FSL’s long term partnership with Conesa enables us to supply
Tomato Ingredients from one of the world’s leading and largest
processors of Tomatoes in Spain. Conesa processes 16,000 MT
of fresh tomatoes each day and supplies tomato pastes to some
of the worlds leading pizza and pizza sauce manufacturers who
prefer it for its specific acid value, light red colour, taste and deep
aroma.

FSL offers a wide range of Conesa’s world class Tomato products
to offer our customers in the Middle East. Please contact us for
a sample.

The Finest Tomato Sauces
for Frozen Pizzas
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•    Low Concentrate Tomato Products – Pasta

•    Low Concentrate Tomato Products - Pizza

•    Sauces, Barbeque Sauces

•    High Concentrate Tomato Products – Cold Break Concentrates

•    High Concentrate Tomato Products – Hot Break Concentrates

•    Tomato Powder – Dehydrated Products

The Conesa & FSL 
Product Range:
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Maintaining Volume and Texture after the Freeze 
– Grindsted PowerFreeze 406
With consumers eating more frequently at home the
demands for fresh baked goods which can be stored
in the freezer and quickly prepared in the oven have
been growing since the start of the pandemic. But
these consumers are not only seeking the convenience
of a freezer to oven solution but also the fresh taste, 
light texture and nostalgic joys of a croissant or pastry.

Under FSL’s partnership with IFF, we are offering
the Grindsted POWERFreeze 406 bakery improver
solution to address these needs of manufacturers and
discerning consumers.

Introduction to Freezer to Oven Solutions
Freezer to Oven (FTO) solutions are non-proofed / fermented frozen pastries which
require no thawing and no proofing. The products are simply trayed up straight
from the freezer and baked in the oven. Hence in less than 30 minutes these
pastries are ready to be sold – making them the ideal solution for coffee shops,
petrol stations and individual consumers at home.
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Fully fermented pastry dough, baked straight 
from the freezer, is expected to give a light, crisp
and high-volume pastry or croissant for up to
nine months of frozen storage.

It’s a challenging task to say the least; The gluten 
network,yeast-produced gas and optimal water
distribution all come under increasing pressure
the longer the dough is in the freezer.

However, if you use certain key ingredients, 
you can come a long way towards achieving 
a successful result:
• A strong flour, supplemented with extra 
 ascorbic acid, to develop a strong gluten 
 network for dough lamination prior to 
 freezing
• An emulsifier and enzymes to support the 
 gluten network and maintain the dough’s
 gas-holding capability in the freezer
• A stabiliser to manage water movement 
 and minimise ice crystal growth over time

Improving the quality of frozen pastry dough
is  something which the IFF team and its legacy
partners have worked with for a long time. The 
word that crops up over and over again in these
projects is “volume”.

The reason is that volume maintenance during 
frozen storage is critical, not just to the size but
also to the overall quality of croissants or pastries
after baking. Where volume is severely 
compromised, croissants become more 
compact, less crisp and pastries become less 
flaky – an outcome with a direct impact on their
consumer appeal.

A solution which we find works very well rolls 
the ascorbic acid, emulsifier, enzyme complex
and stabiliser into one multifunctional system. 

Because croissants and pastries baked from 
frozen need more stability, a higher dosage
is required than in dough that is fermented
after freezing.

In our trials, this combined solution has 
shown the best baking performance in
frozen pastry dough after nine months in 
the freezer, with the smallest reduction in 
volume.

The Challenges

All-in-One Performance

Maintaining Volume
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GRINDSTED POWERFreeze 406 Bakery Ingredient System
in Non-Proofed Pastries offers:

•    Extended Freeze storage life up to 12 months

•    Improves the Volume and Shape

•    Improves the Crispiness and Crumb structure of Frozen Pastries

•    R&D driven solution with decades of research to develop a 

      unique Freezer-to-Oven solution

•    No thawing required for end user means shorter processing

      times and more convenience

•    Non-proofed croissants means more croissants per box than

      proofed

•    Improved Dough Handling
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Please contact FSL if you are interested in any 
of the above products or topics:

Vivek Upreti
Food Specialities Limited

Bakery, Confectionery & Speciality Ingredients
vivek@foodspecialities.com

+971 4 8069 653  | +971 56 739 6388


