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With sports nutrition moving from products only used 
by elite athletes into the mainstream, including now being 
found in the supermarket sector this has lead to a demand 
for cleaner products whilst maintaining product integrity.

Looking at the key trends and demands from the whole 
food sector including sports nutrition such as sugar 
reduction, salt reduction, fat reduction and clean alternatives 
we have looked to expand our Formulating The Future 
Together portfolio of formulations, and developed a few new 
ones to showcase the functionality of ingredients to meets 
these needs. For this we have utilised our Development 
Kitchen at Brenntag Widnes facility, working on trials as well 
as bespoke projects based on specific customer briefs. 

As a food technologist, I find the opportunities for 
innovation truly fascinating, as so many truly innovative 
functional ingredients have been developed specifically to 
tackle the formulating challenges faced by the industry. It 
is exciting to be able to spend time with our technical team 
(Louisa, Taj, Steve and Patrick) on refining new recipes.  
We have recently worked on number of applications within 
the food and beverage industry, and completed work on no- 
bake protein snacks, reduced sugar flapjack, gluten & dairy 
free cakes, vegan burgers to name but a few. 

I would struggle to pick a strong favourite among the 
many technical projects we have been recently been 
working on! One brief for instance was to develop individual 
carrot cakes which are suitable to serve in coffee shop, 
service stations & restaurants as a healthier, free- from 
alternative to a traditional carrot cake. The UK coffee culture 
is booming due to large coffee chains like Starbucks and 
Costa. Our product development goal was to develop a 
carrot cake which was gluten free, dairy free and would 
contain no added sugar.  This was a challenging brief as 
the customer wanted to use gluten free flour, no added 
sugar, no dairy butter or egg which are the basic ingredients 
for making a sponge cake. The ingredient we chose, 
Dow Walocel™, performed exceptionally well helping to 
give structure to the cake, whilst flavours can be varied 
according to manufacturer’s brief. 

Where a reduction in sodium is required but still the 
perception of a salty note then use of the PuraQ® Arome 
products especially in savoury application gives an 
increased perception of salty savoury notes; these products 

In recent years there has been a 
considerable push to remove those 
ingredients which are perceived as being 
chemical or not natural with ingredients 
which are seen as being cleaner in 
declaration terms and potentially origin. 
This drive has come from the retail sector 
and in particular the supermarkets who 
feel the consumer wants to see ingredients 
and names which they understand and can 
identify as being things they would have at 
home. This effect has now spread across all 
sectors of the food industry.
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are natural flavours. Lactic Acid, both in liquid and powder 
form, gives rise to a pH drop which will assist in slowing 
microbial growth plus reduce water activity. Lowering the pH 
impacts the heat sensitivity of bacteria; thus improving the 
efficiency of any heat processes used. In dairy based drinks 
lactic acid will enhance flavours but with a neutral acidic dairy 
taste when compared to other acidulants. 

Additionally lactic acid can improve the stability of 
anthocyanins, and also helps mask the effects of High Intensity 
Sweeteners (HIS)- a truly multifunctional ingredient. Using HIS 
products has been an integral part in controlling the calorie 
level of products but also now as part of the government 
targets to reduce sugar level & hence the amount consumed. 
We could recommend a wide range of traditional HIS products 
such as Acelsulphame K, aspartame, saccharin & sucralose. 

Whilst the HIS products are still widely 
used especially in dry mixes we are 
seeing an increase in the demand for 
Stevia. Through our partnership with 
PureCircle we are able to offer not 
only those grades of Stevia considered 
basic such as Reb A97 or SG95, but 
now a much broader range of single 
types and blends.  Whilst the majority of 
applications tend to be in the beverage 
sector, we are now seeing products 
being used in dry mixes especially the 
“shake” type products.

With the energy and protein bar sector 
these products tend to be sugar rich 
and by using Chicory Root Fibre you 
are able to achieve good levels of sugar 
reduction but also the addition of soluble 
fibre.  Our partner Sensus offer a range 
of products from long chain inulin giving 
high fibre levels to sweeter oligofructose 
syrups which can replace glucose based 
binder syrups by replicating the bulking, 
functional and textural characteristics 
offer by sugar based ingredients. Chicory 
Root Fibre gives you the opportunity to 
create healthier products while retainig 
the good texture and great taste. The 
Sensus range consists of various powder 

and liquid forms ranging from 0% up to 60% sweetness. 
There is an increasing demand for protein fortification which 

traditionally has been done using dairy proteins especially in 
the protein based systems, bars, powder and liquid systems. 
We have seen a rise in demand for high protein versions of 
mainstream products such as bread and this has resulted in 
the demand for vegetable proteins increasing coupled with the 
rise in demand for both vegetarian and vegan offerings. I would 
recommend looking at both Soya and Pea Protein for powder 
& liquid formulations.  

As part of the rise of vegan products there has been 
a demand for products which can replace the functional 
characteristics of egg, both whole and albumin, and Dow 
Methocel™ range provides necessary foaming capabilities, 
structure and moisture migration control.

With sports nutrition products and in particular those aimed 
at hydration include an electrolyte blend which will include 
salt (sodium chloride) as well as other key minerals such as 
calcium, potassium and magnesium. A number of products can 
be used for fortification of this type of product such as Calcium 
Lactate, Calcium Lactate Gluconate, Magnesium Gluconate 
plus Zinc & Ferric Gluconate. In formulations which have citrus 
flavours it is common to use the salts of citric acid, whilst the 
use of carbohydrate blends tend to comprise products such as 
maltodextrin, dried glucose syrup, fructose and dextrose. We 
would also advise to look at starches, carrageenan, guar gum, 
locust bean gum and blends for mouthfeel, for instance. 

As the bulk in powder blends tends to come from elements 
with little sweetness once again HIS are used, but as they 
do not give the same viscosity as sugar then we need to 
reintroduce “body”. For both powder & liquid systems this can 
be done very effectively with low to mid viscosity Walocel brand 
Cellulose Gum from Dow. In addition to using these products 
for simple viscosity modification they can also be used in dairy 
based high protein drinks to allow for the use of acidic flavour 
by protecting the milk proteins from coagulating.

In reviewing both the key trends and the products in the 
Brenntag range it is clear that by choosing the correct products 
for the right application we can offer potential solutions to meet 
the demands being made on the whole food industry both in 
terms of government driven targets and consumer needs.

For more information please contact Stephen Herring, 
Brenntag UK & Ireland, on stephen.herring@brenntag.co.uk
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