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TAYAB HAQ, BUSINESS DEVELOPMENT MANAGER FOR BRENNTAG UK 
& IRELAND FOOD & NUTRITION SHARES HIS OPINION ON HEALTH 
TRENDS IN THE MEAT AND SAVOURY MARKET

In 2012, the UK pie market was worth £1 billion. 
Between 2012 and 2016 the UK pastries and 
quiches sector was predicted to increase by 12% 
but the growth was considered to be slower than 
expected owing to rising demands for better-for-
you products (Goodman Associates, 2016). These 
products are very much part of the eat-on-the-go/
lunchtime snack offering and the two components 
often targeted for reformulation are salt and fat.

Salt reduction has very much been on the public 
health agenda for the last 10 years. Since then, 
we have seen two sets of challenging voluntary 
salt targets proposed by the FSA for 2012 & 2017 
but these still fall short of the World Health 
Organisation’s recommended intake level of 5g 
per day (vs. 2012 average consumption of 8.1g/
day). Above all, it’s worth remembering that 
whenever any key building blocks in chilled foods 
are reformulated, the end result needs to retain 
the right balance to meet both organoleptic and 
microbiological requirements. 

Take out too much salt and you could negatively 
impact not just flavour but also microbial 
stability and therefore shelf life. Replace salt with 
potassium chloride substitutes and you potentially 
exclude consumer groups such as those suffering 
from chronic kidney disorder. In an ideal world, 
the replacement ingredient would help to achieve 
sodium reduction without rendering taste to an 
unacceptable level, have a clean label declaration 
and (whisper it) help to maintain shelf life?

Corbion offers a variety of blends to overcome 
such hurdles; all of which are derived from natural 
fermentation of cultured sugars. For example, the 
Verdad® range (a blend of vinegar and natural flavour) 
can enhance savoury, spice & herb flavour notes in a 
variety of applications from pie fillings, chilled sauces 
or soups. Verdad® powders give additional protection 
against spoilage organisms such as yeasts or lactic 
acid bacteria through optimization of meat pH and 
reducing the rate of oxidative changes such as colour 
change in sausages. These characteristics make it a 
good option for salt reduction in chilled food systems 
where a minimal level of heat processing is required.

Fat reduction brings slightly different challenges, 
especially for cooked meat manufacturers as it impacts 
on taste, texture and operational cooking yields. 
Between 2007 and 2016 the UK cooked sliced meats 
market grew in value from £1.7 to £2.2 million per year 
(www.CFA.org, 2016). The chilled sliced meats sector 
is an area where functional ingredients, derived from 
cellulose, can play the role of a “fat mimetic” and help 
to retain moisture during cooking. Their binding and 
gelation properties are essential to performing this 
function; Walocel™ (also known as CMC) by Dow has 
been used in cooked chilled meats to reduce syneresis 
and moisture loss, thus enabling cooked meat to retain 
a juicy texture. 

Meat and Savoury Market



By helping to stabilise the protein/fat matrix it 
also gives greater elasticity to meat texture which 
also helps to minimize processing loss during 
slicing. For some applications, such as cooked 
cured meats, using a functional hydrocolloid 
blend may be more beneficial to achieve the 
desired characteristics. Satiagel™ and Aybegel™ 
from Cargill are two examples of refined and 
semi-refined gelling carrageenan (seaweed) 
based blends that can also be successfully used to 
aid fat reduction in cooked meats.

TYPICAL INGREDIENTS

Binding Agent Dextrose or Maltodextrin

Colour Development Glucose Syrup

Colours/Flavours

Dairy Skimmed Milk Powder and Sodium Caseinate

Emulsifiers Mono diglycerides E471 to E482 type (typically Palm Oil based)

Fibre Soluble – Inulin and Insoluble Fibres

Phosphates A wide range can be used in this area.

Preservatives Sodium Ascorbate, Sodium Nitrite / Nitrate, Sodium 
Metabisulphite and Specialty Lactates

Proteins Soy or Pea Protein

Salt

Stabilisers Carageenan Gum, Sodium Alginate and Cellulosic based product

Starches Native and Modified

MEAT PROCESSING / SPICE BLENDERS

INGREDIENTS FOCUS

PASTRY INGREDIENTS

Emulsifiers Mono-diglyceride based (E471 to E482 type) – typically derived 
from Palm

Fats and Oils Pastry Margarine and Palm Oil

Preservatives Potassium Sorbate, Sorbic Acid

Salt

Starches Native

PASTRY FILLINGS

Cellulosics Methocels

Colours/Flavours Natural / Caramel

Fibres Insoluble Fibre (cellulosic-based)

Preservatives Potassium Sorbate, Sodium Metabisulphite

Salt

Stabilisers Gelatin and replacers (e.g. Carageenan / Sodium Alginate)

Starches Native / Modified

PIES & PASTRIES



We understand the importance of striking 
the right balance, from a product’s taste and 
texture to its appearance and shelf life.

Brenntag Food & Nutrition partners with 
the best manufacturers of ingredients and 
additives, delivering the highest quality
products in applications such as: 

■■ ■ Meat, Poultry & Fish processing
■■  Bakery & Bread
■■  Dairy & Ice Cream
■■  Beverages & Alcoholic Drinks
■■  Chocolate & Confectionary
■■  Convenience Food
■■  Fruit & Vegetable processing
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