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TRANSFORMING TREATS

WITHTAGS

Hrank Millering, Head of Hesearch & Deselopment at Mumswiss, explans
hiows Maitriswitss i rewc fionising confecticneny and bakery production wit
innovatie, omanic-guality stmactured righeenides (TAGS]

CAN 'I'UU f_a"h |_|".N rHL KEY
BENEFITS O 5 GUSTOM
STRUCTURED TRIGL \’CLHI[J"
[TﬁEEI [N GONF FI"II’H‘-IEP‘Ir AND
BAKERY APPLICATIONS?
With the devolopment of customizod
structhusd Irighycernides [TAGS) in organic
quesity wio found 2 way to manu facturn
mnid suprly natural fats whoss functonas
proper es can ba adjusted for specific
applications using gentle mathods. TAGs
can b ussd in NUMESrous ways Such &5
filling f=ts with optmum matting
bohadour for hare, chocolates, and
bakary products.

NHAT INSPIRED NUTRISWISS T
FOCLS ON ORGANIC-[UALITY TAGS,
) HOW DOES THIS AL L'J"-.IITI-.
£ CURRENT MARRET DEMAND
FOR CLEANER, SUSTAINABLE
INGREDIENTS?

Pailm fat has parfect technological
proparties for uza In chocolate products.
Whan repiacad by other wegetabie oS cr
lats, charsclorslics such as flavolr,
conaletoney and atability may all ba
atvarsaly affecied, This is why the
Nulriswiss team creates customized
racipes that optimisa tha final product
and Take the manudaciuring process into
sccount &t the sama tima. Uintd now, tha
seisclion lor such alarmalives in organic
quesity has bBesn limited. Thiz is mainly
bocmusn substititoes could anly be
produced wsing non- organic processss
and, perhaps because manufacturers
wara ratuctant [0 ghve up thie
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"The restructured TAGs are easy for
manufacturers to process, and as well as baing
organic, another big 'plus’ is that because they
are dairy-free, they are an attractive alternative
te milk and butter fats in vegetarian and vegan

baked goods"

. tochmological advantsgas of owlsting
¢ procuction ines. To overcoma thasas

igsues, we have developed an innovative

| process to craate palm al-frea snlutlons

that meet the highest gquality stancans,

o IN'WHAT WAYS CAN TAGS REPLAGE

TRADITIONAL PALM FAT IN BAKERY
AND CONFEGTIONERY PRODUCTS

: AND WHAT IMPAGT DOES THIS HAVE
! OM THE FINAL PRODUCT?

For eeearmplo, TAG con ba umod to

- replaca paim fat In confactonany and
" baked goods with cerlified organic
: vagstabla altsmatives such as shea

biuttar, cocoa butter, of coconut 1at, Wa

| develop tailor-mads TAGS for all sorts of
. confectionory and bakony applicotions,

Thiey car e used in lilirg Ris o Dars
and chocolatos that subsoquontly doflvor

o the requirad malt-in-the-mooths behasiour,

Put=, mut oits anddor milk fat can be
incorporatad and, despils their dedcate

- melting proparties, tha resulling tat

craations have good temperature stahllity

¢ and provont migraton and fat bloom:
© That's nob all, for crearmy jchocolats)

MS OF THEIR
- FOOTPRINT?

. fillings (crofssants, bakary), far sproads,
¢ glazas and to gamish blscults, varants
- based on cocoa or shes buttar with

saanficaar oll, for axample, can aleo ba
prapared without lamparing. Finally, in
bakary applications, chocolsts-coverad

¢ ‘bizcults can ba mado with a TAG-haaod

glaza lhal shos good deyingAighlsring

charactorstics and doasn't smaar cn

contact, Dok toppings and owan pastny
both short crust and keminatsd

almnst avarything iz possibia, The flaid &

s wicks apen and Thers will ba masmy mons

customizad sohtions based on TAGS o
oo as owary singlo farmutation wo

- devalop lor the food induslry teaches ws
* more about controlling the procoss.

COULD YOU DISCUSS HOW TAGS
PROVIDE A MORE SUSTAINABLE
A TIVE T0 CONVENTIONAL
ARTICULARLY N

All the palm oil we usa k2 sustainshly
sourced and HEHO-56 corlitivd, AL

© Nulbriswiss, we are strongly commilisd bo

WAL EN-ERRE R Y CUIM | ) INTERNALIONAL HAKERY

organis quelity and are-a founding membar of tha Palmoll
Matwork Switroriand. [Howener, Wa ara also awans o he
Eripce ance of Oilsring altamative solulions and responding o
oconaumer noods. Markat supply was anathar major driver
bohind our detarmination o find a palm oll atteonataa, With
irmited] avaltability of organic palm oll, we have baan
appwoachad by companiss wanting W buy up practicaly o
svailabls slock. I e of being abie boosalisty demand
atone, wa nesded o find alternative raw materials. Despils its
racnanisad FESPO cartication, palm fat doss not have a gond
raputation amondg COnsumens. As a resull, ey
manulacturens Of dhocolsle products ars looking for
allermative Tonmulations.

WHAT ARE THE MAIN CHALLENGES YOU FAGED IN
I'IF”FI'IF'IM TAGS MATGH THE MELTING

WIOUR REQUIRED FOR USE IN BARS AND

[‘I1! GOLATES?

Existing altarmatives wara limited by varous drawbacks. For
nstanca, cocoa butter has excellent qualities and is widely
socapiad by consumaers. But its trighycande struciures must
he Altorod 1o achiown that mal-in-tho-mouth texturs that wa
a8 assoctate with tha bast qusity products. As you know, this
= usially achigved by conlrollad crystalisation via conchng,
which is complex and lims-consuming. Instesd of concting,
coonn bittor TAGE can bo modifiod by fat fractanation and
ryrdrogenation of unsaturated fathy acids o produce fa
compenants with better medling proparties. Hut this & sl
criticisad and nol permitted al all unds: ongarie oileria, Lsing
cocoa butier or cooorut oil can also cause suss with
autactc behaviour, affecting the quekty snd the flavour of the
orochsct

IHTERHATILINAL BARERY T3 | WWNIN-HAKERY LOM

HOW 00 TAGS COMPARE TO TRADITIDNAL MII h 'lHE
BUTTER FATS IN TERMS OF TASTE. TE
OVERALL FUNETIONALITY IN "FN‘-. AND '.'H':r IQHI-’AN
BAKED GOODS?

The estruciured TAGs are sasy for manulaciursrs o process,
and as wall 85 being organic. another big "plus’ is that becauss
thiry are dairy-frae, they are an attractive altemative to milk and
huttar tats In vogatarian and vogan bakod goods. Thoy rapkacs
dairy products in bultsr ceams lor cakes and cupcakes, which
rat=in tha desired finm structare on the plate even whan not
refigarated. Structurad TAGs can also ba wsed as an
aftormstive to palm frections inloavoning fste for laminatad or
it pastry,

CAN ?UU WALK LIS THROUGH THE “GENTLE METHODS'
NUTRISWISS USES 10 CUSTOMISE |r'| k5 AND HOW THEY
CO .JF’IFIITF T0 MAINTAINING THE NUTRITIONAL AND
SENSORY QU ,’l.LITIEUJr HE FATS?

The triglycaridss can be restructured with the help of varous
stops In an innovative procass saquoncs, This msults in
difforant physlcal propartios that ernance the crystafisation
behewviow and sn=urs the desred solt and creamy moutilesl.
W discoverad pracisely how to controf the process and how
to combing cartain oilz and fate 1o creats customissd recipas
Tha matrix formod by tho meombination of tha farty aclds
mincs tha ois, rosifting in stnbéa sonanry propartios with an
amancleptically appaaling melting bahavour, 1ha secret lies in
Ity gpentls distilation thal Nulrswiss apolies 10 caraluly
ssiected oils and fals, induding plant esed ofs, cocoa buttar,
sheaa butter and lauric fats, 1o creats TAGS with optimal
structuras ko sach recipa. Only the highast quality raw ©

0 s



ASK THEEXPERT

miatoriafs are used, with natural anzymeas
Ubfsed i Sorss cases [ repiacs corlain
fatty mclds in tho TAG mokscalos with
athirs, Parficalar attention |z pald o tho
choice of enzymmes o guaranies organic
quesfity. Bul we are alzo capable of
rastructuning ceganic Carliiad
triglycerides withowl using any ensymes.

WHAT ROLE DDES THE GHOICE D
VEGE TABLE FATS, SUCH AS SHEA
gl kR, GO lI--IJI“'ZlE*Z
COCONUT PLAY IN --’::Hlfr'f”'lli
It [IES EIIIH [ONALITY FOR

DIFFERENT PRODLUCT TYPES?

Thers are Soms organic ':Erl-ﬁElﬂ

o tons svalabla in tha form of
Iraciionated fats, Howasvar, pura
subistibutes of palm fat with the named
alternativas Qersealy rvclve @ loss of
levviaur ard hare are Esues wilh suloctic
bobandour fnepncially with cocoa bettar
and cocordt]), By using TAGS,
manuifacturers gair a kot of fewsibiliby,
aepecially Inthe crganic sactor, Tha
s of just milk 1al, pure cooonud Bl o
pure cocoa butter have ghvan way o
Laglesi-misde soluliors thal daliver tha
greal lasls and mouthleel custamers
axpnct whon asting high quality
comtactinnery, Tha right cholca anc
combinaton of oile and fats enables us to
ciffer an aftermnaties 1o palm ol and fs
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"For example, TAGs can be used to replace

palm fat in confec

tionery and baked goods with

certified organic vegetable altermatives such as
shea butter, cocoa butter, or coconut fat”

fractions for practically every asea of

- application. The foous hem i on physical

proporfios and fatty ackd compositon od

o Ihe souros malsriaks.

\DW DOES NUTRISWISS E "." '::"I!-J
r: I, .--llr- .rTHIr_
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TRIGLYCERIDE 5 IN THE FOOD
INDUSTRY, PARTICULARLY WITH THE
NCREASING 3 CONSIMER

i I.I.r.'.l.. I ..,.'.._.|'.I;:lr‘.|"1i|l.:I'll'“_:
DLANT-BASED OPTIONS?

Diornand for sustaimablo chooolato,
bakary and swesls is growing, As e
speciaist in the purficafion of oils and

i tate, rafining a wida rangs of oils for the

food, pharmrasaulical and cosralic

o industrss we are well awars thal Quaily

of fats and s stars ot tha sowrca of tha
ravw matarals, In order 1o aenld sy
rac At impac] on he prodiec,

. Muariswiss has tharefore established s

o very sirict stendards. Baw materals
lon Mulrswiss @ responsibdy sourced
and filled info B0 containsrs in the
courtry of crigin in accordance with

I grade standaids, ssakad and than
transporiad directly to oo radining plant
Aporoximatedy 85 % of the oils and fats
raffinaled and supplisd by Nutreswiss are
plant-based end a rapidly growing
propartion ol these s organic. This
raflezts the currsnl ard future markst
demand of the high-quality segmeant wea
sarve. We gra also experls for
deadorizing -and rafining cocoa butier
provided by our customers, 8.9, for whils
chocolates in ceganic and non-organic
guakty. In tems of appications, the
Mutriswizs TGs opan up & wealth of
posgibdities mnd ars a real breakthrough.
They-are =0 wersatils n uza that thare ars
virfuniy no limits 1o what can bo achiowed
whan ihsy are in the hands of imaginaiive

bakiars and confectionars

ARE THERE ANY LPCOMING
PROJECTS GR COLLABORATIONS
THAT NUTRISWISS 1S PURSUING
I RTHE! R INNOVATE WITHIN THE
STRUCTURED TR BLYCERIDE
LINE ”J"-.l |..I'| 4 |'| ._"

Chr BAD taam & cn hand to halp
develop sustalnable snd emvdronmmantally

: friondly solutions for tho Industny's

prncluscte. Thamks 5o tha nowly dsvsaiopad
procesces, wa can now alao produce
fats that slgnificantty cxcocd tha

- hardnass and melting polnt of paim

ctoarin for oomgla, ao that thoy coan o
uzan for ooatings and skrdar
Applications
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