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solutionising plant, o�ering our customers a range of 
pre-diluted ingredients. All of our Brenntag UK & Ireland 

Consortium (BRC) which demonstrates our commitment to 
being the custodians of safety for the ingredients supply chain 
we operate in. 

DISCUSSING KEY TRENDS IN THE MARKET

however we are continuing to see the focus on ranges for 
health conscious customers across the food and beverage 
sectors. Demand for “well being” or “good for you” products 
are increasing. Fat, salt and sugar reduction, “Free From”, 
clean and clear label continue to be some of the key messages 

is largely driven by external factors that are common across 
most food categories, such as concerns over healthy eating or 
“Macro Trend of Health”.

For instance, the bakery
as shoppers direct their purchasing process through a prism 
of health trends as well as price. The increasing demand for 

is expected to fuel the demand for bakery products. We have 

formulations, as it is rapidly becoming the favoured choice with 
its clean labelling and ability to replace sugar and addition of 

In the beverage  market, sugar reduction continues to be one 

Brenntag UK & Ireland is part of an organisation that dates back 
close to 150 years. From its headquarters located in Leeds, 
Yorkshire, and strategic sites across the UK & Ireland, Brenntag 
o�ers its business partners a wide range of products and value 

extensive formulation, technical and regulatory support within 
the Life Science, Environmental and Material Science sectors. 
Today we speak to Alastair Nicoll, Business Manager Food & 
Nutrition, on what is the key to Brenntag’s continued success in 
the food and beverage industry

Alastair says:
Distribution of specialty ingredients across food and 

beverage sectors has been Brenntag’s successful focus for 
several decades. We o�er products for all food and beverage 

dairy and ice cream, beverages, confectionery, convenience 
foods, fruit and vegetable processing, sports nutrition and 
many more. Innovations are developed through the introduction 
of new nutritional and functional ingredients, while new 
technologies or processing can also provide opportunities for 
further optimisation of the formulation. Our specialist technical 
teams work with customers to develop new products and 
new application advantage, whether it is choosing the right 
ingredients for their products, or developing solutions that are 

My colleagues can advise the right ingredient combinations, 
interactions and processing conditions to get ingredients to 
perform to their fullest.

CHOOSING THE RIGHT INGREDIENT 

react quickly on the raw materials situation and on market 

trends. In many cases there is not just one ingredient that can 
satisfy all the requirements in an alternative formulation. The 
whole recipe should be reviewed taking into consideration 
processing conditions and ingredient interaction to arrive to a 

The choice of appropriate ingredients depends on the 

The right ingredient, in combination with the correct processing, 
packaging and storage conditions, helps to ensure product 
quality. We help our customers to achieve cost optimisation 

technology, health and nutrition, food safety, processing aids. 

 INNOVATIVE PRODUCT CONCEPTS
 I am delighted to announce the launch of a new Brenntag Food 
Application Kitchen. We have always taken pride in our ability 
to provide extensive technical support to our customers through 
our network of Food Application Centres across Europe. Our 
new UK based facility will allow us to undertake even more 
bespoke projects and formulating trials across the variety of 
food and beverage applications, featuring formulation, product 
and stability testing. 

Our Food Application Kitchen is located at our food hub site 

focus on food, feed and pharmaceutical blends in the UK & 
Ireland. The site now incorporates a facility that manufactures 
dilutions of acidulants, preservatives and other ingredients at 
customer-designated strengths as part of our standard portfolio.

Along with Widnes, our Belfast site houses a food 

Brenntag UK & Ireland: Formulating the Future Together

Brenntag Project End Product Industry / Application

Natural Shelf Life Extension Bread rolls, meat products Bakery

Meat Free Vegetarian burgers Vegetarian

Egg Free Sauces/Mayo Convenience

Gluten Free Bread, cakes Bakery

Energy Drinks Flavoured drinks Beverage

Fat reduction Cooked meats, bread, 
yoghurts, cheese

Meat, bakery, dairy

Salt reduction Cakes, sauces, burgers Bakery, convenience, meat

Sugar reduction Muffins, cakes, cereal bars, 
sweets, energy drinks

Bakery, beverage, 
confectionery, dairy

Dietary Fibre Bread, cakes, cereals, fibre 
fortified drinks

Bakery, convenience, beverage



Brenntag Food Application Kitchen  
Halebank Industrial Estate, Pickering 
Road, Widnes, Cheshire, WA XW

Bespoke projects and formulating trials across the variety of food 
and beverage applications 

   Innovative product concepts: ingredients and NPD ideas
   Extensive support from in-house technologists
   Customised formulation advice on specialist technical processes 
   Formulating solutions and insight market trends
   Training days and networking sessions

FORMULATING THE 
FUTURE TOGETHER

NEW FOOD 
APPLICATION 
KITCHEN

www.brenntag.co.uk foodteam@brenntag.co.uk
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of the key aspects. Some of the simplest and most 
cost e�ective ways to decrease the sugar without 

system. Cellulose gums can help counter the loss of 
body following the removal of sugar. 

increase. The ever-growing energy drinks market 
leads to the need for suppliers to provide bespoke 
food blending at an increased output level. We 

and mineral blends in beverage to replace those 
lost when juices are pressed, heat treated and 
transported. Blending of course is not only limited 
to powders. From simple blends like a 50% Citric 
Acid to solution in bulk, to a more bespoke blend of 
sweeteners or preservatives in an IBC- the highest 
quality standard such as the BRC accreditation is 
key.

Dairy  products have always been associated 
with health, and are seen as an essential part of a 
well-balanced, enjoyable diet. Value, convenience, 
health, wellness and even indulgence now actively 

shelf life and appearance of dairy products such as milk, 

claims are on the rise. Low fat and Free From (such as allergy 
and gluten free) claims continue to be popular. We are also 
seeing digestive/gut health positioning gaining further share 
of this segment. Again, in case of texture improvement, clean 
label alternatives, low fat/sugar content for dairy products 
– correct choice of ingredients can help deliver the right 
positioning of the product. 

A growing consumer trend for healthier foods is now looking 
at sectors that have not traditionally been considered as 
healthy - in a confectionery  market for instance. Consumers 

are looking for healthier alternatives that still provide the taste 
and comfort of a traditional confectionery product. Ingredients 
such as Inulin from Sensus allow manufacturers remove part 

with no changes in the manufacturing process. 
In my view, a successful product is one which interacts 

ingredients, and innovation is vital to engage with existing and 
new potential users. Innovation can be achieved through the 
introduction of ingredients, new technologies and processing - 
or all of these aspects for optimal formulation. 

For more information please contact alastair.nicholl@
brenntag.co.uk. 


