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PATRICK SCAHILL, BUSINESS DEVELOPMENT MANAGER FOR 
BRENNTAG UK & IRELAND FOOD & NUTRITION COMMENTS ON 
SUGAR REDUCTION, FIBRE FORTIFICATION, AND THE ROLE OF 
FLAVOURING PROFILES

At the recent Canadean Soft Drinks Conference 
2016 held in London a number of pertinent 
topics and market trends were discussed, such 
as innovation in soft drinks, the decision making 
process when selecting ingredients, health, 
sustainability all with an underlying theme: 
sugar reduction. Many of the large global brands 
were present amongst any up and coming small 
companies leading to interesting debates. It 
appears that small companies may not necessarily 
be caught up in the sugar tax as much as the large 
businesses. Beverages containing “no added sugar” 
will also be exempt from the tax leading to the 
discussion on sugars from fruit, sap, honey etc.

These sweeteners are all containing fructose and 
sucrose in their naturally occurring forms. Will they 
continue to be exempt in the future? Leading to 
further reformulations? Or will brand owners make 
the switch to intensive sweeteners straight away? 
The arguments for and against the usage of so 
called “natural sugar” continue.

Recently there has also been a shift in the public’s 
desire for “healthier” goods as part of a healthy 
lifestyle choice driven by government campaigns. 
The most prominent and successful campaign 
recently undertaken was against the volume of 
sugar used in soft drinks. The implementation of a 
so called “Sugar Tax” is requiring manufacturers to 
begin offering reduced sugar beverages.

The consumer market continues to look at the cost 
of products and what is perceived as being value for 
money. Some of the simplest and most cost effective 
way to decrease the sugar without affecting flavour is 
to select an intensive sweetener system. 

Cellulose gums can help counter the loss of body 
following the removal of sugar. Cellulose gums by Dow 
for instance can be used with or without the addition 
of heat and are also available in a range of viscosities 
to suit the application such as to provide stability in 
acidified beverages.

Fructo-oligosaccharides (FOS) and Inulin, both derived 
from Chicory Root, are also becoming popular 
alternatives to sugar in beverage applications. 
Providing both sweetness and body to the formulation 
this is certainly a product to be considered, especially 
in dairy-based drinks. Frutalose® from Sensus is 
available in both liquid and powder form with full 
application support from our specialists.

Demand for fibre fortified drinks is on the increase. For 
instance, FORTEFIBER™ by Dow is 100% soluble dietary 
fibre, is odourless, tasteless, allergen- and calorie-free, 
thus addressing a number of formulating challenges 
and market trends. There is also potential to add a 
fibre claim to end products containing FOS. 
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The new health claim authorized by the 
European Commission confirms that non-
digestable carbohydrates, such as Chicory 
Root Fibre, also labelled as Inulin or fructo-
oligosaccharides, contribute to better blood 
glucose management.

Over recent years alcoholic beverage 
manufacturers have seen competition 
from the soft drink sector. There has been 
a sway towards more premium soft drinks 
for adults, with the help of innovative 
flavourings. We have seen recent successes 
in flavourings containing botanical extracts, 
various grape varieties and also virgin 
cocktails. We are certainly observing a 
spike in interest for alcohol-free takes 
on typical pub classics. Support can be 
offered by manufacturers from concept 
through to launch and samples are made 
completely fresh each time to ensure that 
no perceivable degradation can occur.

The ever-growing energy drinks market 
leads to the need for suppliers to provide 
bespoke food blending at an increased 
output level. We have seen increased 
demand for specific vitamin and mineral 
blends in beverage to replace those lost 
when juices are pressed, heat treated and 
transported. 

TYPICAL INGREDIENTS

Acids Adipic Acid, Citric Acid & Solutions, Malic Acid & Solutions

Dairy Milk Powders Derivatives

Phosphates Phosphate Systems and Blends

Hydrocolloids Stabiliser systems and gums

Sweetener Systems Acesulfame K,  Aspartame, Sucralose, Saccharin and blends of

Caramels Burnt Sugar Powders, Caramel Colours

Sugars & Syrups Dextrose, Fructose, Glucose Syrup & Powder, Maltitols, 
Maltodextrins, Sorbitol, Granulated Sugars, Brown Sugars, Caster 
Sugar, Icing Sugar, Golden Syrups

Starches Native and Modified

Salts Sodium Citrates, Salt, Sea Salt, Sodium Lactates

Flavours Natural and Synthetic flavourings

Antioxidants Ascorbic Acid (Vitamin C)

CO2 Solubiliser

Vitamins & Minerals  Individual Vitamins and Vitamin Blends

Proteins Soy,  Pea and  Whey Proteins

INGREDIENTS FOCUS

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 BRC 
accreditation is key.

Innovation is key across all beverage 
applications. Consumer enjoyment, 
sustainability of manufacturing processes, 
improved product lifecycle – these 
challenges are pertinent in carbonated 
drinks, for instance. Sustain® 2500 from 
the Stephenson Group is a CO2 solubiliser 
that is added to carbonated beverage 
syrup.

This unique, patented formulation will 
offer such benefits as reduced fobbing 
therefore quicker filling times, retained 
“fizz” throughout the life of the drink 
(both unopened and opened) and offer 
reduced CO2 loss through the packaging. 
All this potential comes with a required 
dosage of only 0.15%.



FORMULATING 
THE FUTURE 
TOGETHER

FOOD 
APPLICATION 
KITCHEN

We offer: 

   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

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

   Meat, Poultry & Fish 

   Bakery & Bread

   Dairy & Ice Cream

   Beverages 

   Chocolate & Confectionery

   Convenience Food

www.brenntag.co.uk

Brenntag Food Application Kitchen  
Halebank Industrial Estate, Pickering 
Road, Widnes, Cheshire, WA8 8XW
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